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A Review: Research and Application Status of Active Packaging for Meat Products
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Abstract: Active packaging technology continues to emerge from the development of modern material science and
biotechnology. Active packaging can extend the shelf life of foods contained therein by changing the interior environment
to maintain or even improve their properties, thereby enhancing their safety and sensory attributes. This paper provides a
clear and definitive understanding of active packaging for meat products by describing classification by functions and the
advantages and shortcomings of various classes as well as reviewing the current status of their development and application.
From this review conclusions are drawn as follows: scarce attention has been paid to odor-removing aroma-holding

packaging; cyclodextrin will have promising applications in active packaging for meat products due to its special cavity

structure; and the future development of active packaging for meat products tends to be more eco-friendly.
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