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Abstract ; Several preservatives commonly used for cold fresh chicken
are briefly introduced in this paper, and the recent research of biolog-
ical preservatives such as tea polyphenols, oregano essential oil, Ni-
sin, lactobacillus fermentation, chitosan, bacteriolysis enzyme and
combined biological preservatives were elaborated in detail. The
combined biological preservatives may obtain more advantages for
further development in cold fresh chicken preservation due to their
safety and high-efficiency.
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