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Abstract: Aquatic products are good resources of protein, inorganic
salt and vitamin, which are tend to be deteriorated easily and affect
the circulation of aquatic products. Fresh ice is one of the fresh-keep-
ing methods with ice, such as ozone, electrolyzed water, bio-preserv-
atives and electronic beam etc. so as to achieve the best effect of
preservation. The application progress in {resh-keeping effects of a-
quatic products with traditional ice, ozone ice, slurry ice, electro-
lyzed water ice and bio-preservative ice were reviewed in this paper.
The application of electronic beam and composite bio-preservative
with ice were also introduced at the same time. The main problems
on preservation for aquatic products with fresh ice were analyzed sys-
tematically and the suggestions of these problems were given. Fur-
thermore, the application prospects and developmental aspects of

fresh ice were outlooked.
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Table 1 Comparison of the advantages and disadvantages in
different preservation methods
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