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Abstract: Seafood products were easier spoilage than others, storage
temperature was an important factor of extending shelf life, maintai-
ning quality. Intermediate temperature area, namely, —4~0 C was
widely studied, which inhibits breeding of harmful microorganism,
reduces tissue destruction and external damage, recedes lipid oxida-
tion and protein degradation. In this article, the influence of interme-
diate temperature area on sensory, microbiology, physics, and
chemistry of seafood products was further explored. The article will
provide some important theoretical references for the research on the
application of intermediate temperature area storage on the quality of
seafood products.
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