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Abstract: Meat, an important part of our diet, is rich in protein, which is essential for human health. However, meat is
very susceptible to spoilage, so its storage and preservation has become an important issue. Chicken is one of the most
important poultry meats in China, which is rich in fat, protein, inorganic salts and other nutrients. The deterioration of any
component may affect the edible value of meat. This paper analyzes the factors affecting meat freshness and the mechanism
of meat quality changes, and reviews meat preservation technologies such as low temperature, packaging and preservatives
considering the main factors causing meat quality deterioration such as microbial contamination, fat oxidation and protein
oxidation. It is anticipated that this paper will provide reference for exploring new chicken meat preservation methods.
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Fig.1  Meat spoilage mechanism
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