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Abstract; In this paper, the research and application situation of ice
slurry for the preservation of aquatic products in recent years at home and
abroad were introduced. Compared with traditional ice, the
characteristics, preparation method and the application of ice slurry in the
field of food preservation were analyzed systematically. The main problem
and suggestions for improvement were also given so as to expand the com-
mercial application and provide the theoretical basis for slurry ice.
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Table 1 Basic characteristic comparison of slurry ice with traditional ice
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