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Abstract; Aquatic products are of high protein value, which are rich
in polyunsaturated fatty acids, essential amino acids and other nutri-
ents, and the aquatic products are extremely susceptible to microbial
contamination. In the paper, based on the analysis of modern aquatic
product preservation technology. combined with physical, chemical
and microbiological indicators, the different preservation methods of
aquatic products were reviewed in detail in the view of combination of
physics, chemistry and biological preservation technology. At the
same time, preservation technology of aquatic products are also pro-
posed, the keeping fresh method tends to develop the combination of
compound biological preservative, physical and chemical preservation
technology in the future.

Keywords : aquatic products; compound preservation; biological pres-

ervation; synergistic effect
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