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Research progress of chitosan in aquatic products preservation
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Abstract; On the basis of the introduction of common

preservation methods in aquatic products, the preparation
methods and antibacterial mechanism of chitosan were reviewed
respectively. The research progress of chitosan in the preservation
of aquatic products was summarized, and the existing problems
and solutions were analyzed. Moreover, the development
prospect of chitosan in the preservation of aquatic products was
also prospected.
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Table 1 Common preservation methods of aquatic products
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