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Abstract Food storage using high Pressure to quick-freezing, thawing and non-freezing refrigeration

is a new development and significant branch in the food Preservation field. It gives a new way to store
watery food such as fruits, Vegetables, beancurd etc, which are not suited to traditional normal Pressure
cooling Storage, and shows a bright Prospect in improving the quality of Cooling foods including meat,
fowls and eggs. The Principle of this process and the recent Progress in the experimental researches are

introduced and discussed briefly and systematically .
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