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Research Advances in Quality Control and Intelligent Monitoring

Technologies for Aquatic Prepared Products

ZHAO Xi ', CHEN Jian', LI Huan', WANG Yanbo"*"

(1. School of Food Science and Biotechnology, Zhejiang Gongshang University, Hangzhou 310018, China)
(2. School of Food and Health, Beijing Technology and Business University, Beijing 100048, China)

Abstract: The increasing popularity of prepared foods in recent years can be attributed to the convenience they offer.
However, oxidation, microbial activity, and endogenous enzyme degradation are vital factors that cause deterioration of the
quality of aquatic prepared foods. Therefore, regulating quality deterioration and monitoring the quality change of aquatic
prepared products are crucial steps for maintaining product quality and promoting the development of the prepared food
industry. In this review, the methods used to control the quality of aquatic prepared products (i.e., from the preparation
process to the packaging methods and sterilization technology) and intelligent quality monitoring methods used in the
industry (i.e., from detection labels to machine learning and full-chain monitoring) are summarized and discussed. This
review aims to serve as a reference and basis for the quality control and intelligent monitoring of aquatic prepared products
and to provide support for the high-quality development of the prepared food industry.
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1.1 FHITE

i) 20 e BRI i RE % kS 1) — 5 A X R 1
TEH, BRfegielE. TMJ7 5, BRG IR A
f 0 R 1 L LA A ) SR T K i AR % 5 TS P
(R R o Lin SR 7¢I T0AL B0 10 e 56
R 5T R, A2 4% £ sh BB AT 500 Wik
U T 2 R R R B AR SR . Gao SEPTRIFFUAR H
T 9 PR A 7 )y R 1 3 (I B £ R RN 0 )k
RLEEHE, AT AR 1 0 BEBRE AL B BRI 3h 1,
Xof i K B A BRI R ME A B 1 IE ) 4R R . He
SEUOR S AL SR INAAAR L, 75 A B K
INFRAEE G AR T B R RRPEBE, WA T R
0% 2 B BE BRI BE AR 45 440 o R FH B B R S5 BOR
QOB 7S P BN IR A e IR B R A L LR AR B R
gh %07 SR B R S A R, RS IR M A K
P R EBCR . RN, BT R AR ST
W SR AT AR AR IE S R TR i B A RO
Ko BRIEH]. AR, TS ST, R
SRPUSAALTR S B B A0 5 8 750 S5 SN IR S ) s T
R % 2 12 A R IS s AR Y, TR 4%
PR PR B o JE A R AR o 1 DR B S 7
AT PAEZE /K b P A AE AR S R AR
S A B A o BIF FE R DL IR TR AT LAAE K i F) DR
W1, R AR AR ) H AR R W A, X
PRI A BT AR AR T B B AR LR
TR 0T T 7K it i 7 S84 B IR L BT
ST IR LA B L R AN SO R N

313




HREEEH

Modern Food Science and Technology

2024, Vol.40, No.1

it R I B R I I T A A AR B2 1R
(Thiobarbituric Acid Reactive Substances, TBARS)-
A S AR B E R T AR T . &
FRABTR BB R S S R I BT B R ARG 77, A
PREF AR T B it ot i A B B T Th e s T
SR B = VN T=1/ O L = Y N =Y
BAZREE, AR I 77 2R H 2 8ot 7K
mi i PR B R . DL 2 4R KT T
i i B OV 8 K, AEEE T K B A A
ZREME R T 2R A, 320 583 K T
TE, FRETFREMPRIRDEIREER], MHLEE A
FERR I FO6F 7 it it Jot PRS2 e AT R IR N

12 A%HR

K= T L T AR T i, A
GRS T, s R E R R R AT
WEFE. B A AR e B 4 A A KT L I R
B S o E AR, B FE T K T £
IR, BRI B REA, R SR g
Sk AR B AR T b N T
T8 S R o SRTRT, K= ) & i 2
R HE AR, AR Tk AR al ge = A OB KL, 5
16 IR R AR RO IERT A, R a7 e, it
TR EET a2 e, 2 &) B2
MR T AR AR R RS
e, =37z E, Hdr, YT 4EbE R AT
R AR AL, Gt vk 1) £ o 0 AR 2R 28 A T ) 2=
AL AR R 7RI . JE R I T R A R
YK A4 2 55 R AT AR IR i, RIS e () A
% % B . Balasubramaniam 25U BIF 7% S0P () 4 2K &1
Y E, R I BB KA S BA R e RE, B
I ORFF TR iR, B B R AR
#71. Chang "R TR TP & 2440
e, AIAEMIIE MR, Rets R R, B K TR AR,
et AEFAY R ARSAR AR ] A4
VIR AP A2 R AL T . Lopes & &
R4 25 R T ) o 1 A ek v P T T o) 4 £
A, RINEGHBEaRE)EAGO, fit. Kk
B RIGE, 18 SR Y EmRY RS T KA
B R R R R Ve SR . SRR B
RNV EEIE MR 2 M. T HEm. FLREE
R 2= TS YR 0T 1 T iR I DR L . T B A
s s A2 9VERY . Jamroz PSR L E
. BRHIRAgE R, AR LSREIE MR

314

TRAFEESAE i, I IZ B30Tt AR AR 2R A
AAEIER, Bz s TR, ik
fieg g1 Py (K ORISR AT PR L S A e T £
RIEMEZIAST, SR, Mok T EMERSYNE
PAFAE SRR PMEAIHUREH /) 22 56 SR PR 1k . 23R4S B A
RAFBERE L. Jrsetkae. 77 ARG, FRE AL
AW B S5 s R O G ATRE, i MR AP il
TR 20 B e b R EAT i BEEE . A
Bt RS A, DU S G A A B 4 0K T
B it i S

13 AEHEAK

TR TR B s 2y 3 S A 5 R R R T
A A . BRI K T £ R T
BoR, B e R v TR TR AT BRI R B 4. A%
L ROR W T AR SRR, THREE, &
FE G AT AN 5T, By R 7 BRI R AN R R
Jiang 55 B A £ B A g 4 00 T 05V B
i AT AR BRI 8D EL AR 2 iR T 36
PLEE S NAE ISR . Ik, A AR T
Reg, BEE. PR A R T BORFE | R
W A0 o BANEVEY) R SR IS QU AR B 7B 2
VEPARTRRAE T A B U s, BRI A R 4y
N Y. AL BAER. SR A R
AR A O B 45 7 R B B R T R K
Tt & b IR BOR ER 1 s SR B % 1
ARG BE AT ol 55 A A R AN SRS, A
AR R, ARG s IE TR IME, B4
JE M E R, ST GE BT BT, Cong S5V 7T 4
B2k 2% TR A B RE G SO RE A, 20 'C RN
AN AT DUSE G st R R0 SR XUk . BT T A
H ARGl 55 B T R B AR AE 7K i DR mh ] P T e Ak
BRI S0 A AEY . He SEPUSERT A
TR FELAE ZK KON FL AR Xof TR 74 et A m A ) A 4%
FRAEF=NITEN S DR P8 AR /K KA 7 16 D
TR AR ARG, T DA SRR R 8 7 D = g Aot 7
ook R PR S . RIS, BEE. i,
OB AN RIRSEE TR AR M LR K SR
RV 3% WA 7K™ T B b R RT B E L o
RS 2 T B MR AE AR . SR, PIERI7 R 52
BR T 50 2 S T 7 ik (KD SR 2 1, T 2 5T 1) L
IR Z MALLERT TP BL B REE P ELEOR (AN B R

o ASHROR B G — UG, KX T Sk
KT AL PRI ) o




R EmEH

Modern Food Science and Technology

2024, Vol.40, No.1

xR 1 FHEIRIF R E R AT K =HH R &R REERR
Table 1 Effects of new physical field sterilization technology on the quality of aquatic prepared products
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