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Abstract: Low-temperature preservation is an important storage method for grass carp. Although low temperature can not
completely inhibit the activity of enzymes in fish, it can significantly decrease the activity of enzymes and inhibit the
growth and reproduction of microorganisms in fish, thereby prolonging the shelf life of fish. When the storage temperature
is relatively low, the quality and taste of grass carp are not easily lost, thereby delaying its spoilage. In response to the
national development plan of the cold chain circulation in the "14th Five-Year Plan", it is necessary to delay the shelf life of
grass carp and reduce the quality change of grass carp through effective preservation technology. This paper summarizes the
effects of low-temperature preservation of grass carp on microbial and enzyme activities and reviews the principles and
methods of several common low-temperature preservation methods of grass carp (cooling preservation, ice temperature
preservation, micro-freezing preservation, frozen preservation, modified low-temperature preservation, compound
preservation and new preservation technology), and their application in grass carp preservation, preservation effect. This
study aims to provide a reference for low-temperature grass carp preservation and find a more practical and economical way
of grass carp preservation.
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Table 1 Application of three kinds of compound preservation liquid in grass carp preservation
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Table 2  Application of seven composite coating technologies in grass carp preservation
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Table 3 Comparison of the advantages and disadvantages of seven grass carp preservation methods at low temperatures
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