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Abstract: At present, the development of fish culture is not balanced and the living fish transportation technologies
remain immature in our country. Most of the caught fish are subjected to pre-slaughter treatments before storage and
transportation. During this processes, the quality of fish is usually apt to deterioration, including fiber hardening, meat quality
decline, water loss, and flavor deterioration, causing significant decreases in nutritional value and commercial value. The
application of high-efficiency preservation technologies and scientific quality evaluation are the effective ways to maintain
fish’s original quality and reduce the unnecessary waste of resources. This article provides an overview of the research

progress on the physical, chemical and microbiological indicators for evaluating fish meat quality changes. Moreover, the

g1 30A%

B P R SR A DR A A I L PR T VAN B AR BRI 3 g [7]. DA R & i R 4,2024,40(8):357-366.

GE Yinggang, CHEN Hui, CUI Baojin, et al. Research progress on quality evaluation and preservation technologies of
post-harvest fish [J]. Modern Food Science and Technology, 2024, 40(8): 357-366.

ks HER: 2023-07-19

E¢WH: ERESALITKIESET (2019YFD0901703) ; FREKF=RFRRITEGKHRABEARRFL S E (20603022022016) ; H[EH
KERE R E AR SR ZEE (2023TD72) ;

fEEEN: BE (1997, B, 24, PETREF, MRAHE: KERML5%%2, E-mail: GYG19970701@163.com

BIAEE: FNERE (1988-), 5B, 1, BEMRA, HARAR: EENERRSEWHME, E-mail . sungh@ysfriac.cn

357




MR B

Modern Food Science and Technology

2024, Vol.40, No.8

effects of various preservation techniques on fish quality at low temperature were systematically discussed from the aspects

of packaging, chemistry and biology, so as to provide reference for further studies and applications of fish low-temperature

preservation technologies.
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Table 1 Low temperature preservation methods of fish
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