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Table 1 Common physical preservation methods and main characteristics of aquatic products

Methods Advantages Disadvantages References
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good food taste

FCABTAE Y, DT B PREE | oM A0 AR B 5 A B F AR, R B 20 4D 70 AR HOR Y BLLOK, B
ETARMARWITE R, MRV RT3 —, AR R AR FK )™ i S 20 2 v

R e s A P AR S R A W S g e R ) A D B2 e R e e e s, A i
I BB A B IAL, A TTROR B dh R B B TR KB AR A %T%ﬁx@%%ﬂﬂ?ﬂiﬂ@ﬂu%ﬂ
B K, T LI 2 00 AR ) A0 P B RE A 7 A AN AT IR, 5 0 ) e R, R 7 TR T
FEA L AR AC I P (O HE s A e TR AR TR, S R AR, . = IR R A, ﬁﬁﬁ%@l
Bl A Jo b B R, R A R RIS, B TS DR 2 B 25 Gl A ) 240 R i
FURLIRIT, DNA S 52 L, 7812 D REHe 5%, 1 i 52 i folg A 10 1) D 8 A BRI B, JE B EAR HI™Y; o s T
Ak PR 2 T BT i R A AL SN TR O 1 52, SE S K™ i S SR i G R AR R LR AN P& 1 o

‘ Change the
pegelllf?r]l);gl};r(;fléhe Destory the cell wall

DNA chain breakmg, DNA
rephcatlon is blocked, genetic
functlon is lost

Cham B

Protein structure is Chain A T
destroyed S

Break the disulfide bond

o - .
® .. n
i L
i & )
I' 1 i
LA\ 0]
4y "
[l 1]
“‘ ‘ _‘ .

Destroy cell morphology

- The secondary, tertiary and
quaternary structures of proteins
were destroyed

. ] ;e t
Content material outflow ~ ® %~ Unable to take in nutrients

. ®

B 1 AR B A E R AL P

Fig. | Main working mechanism of ultra-high pressure technology™* !
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Research Progress on the Application of Ultra-High Pressure Combined with
Other Preservation Technologies in Aquatic Products

LAN Weiqing'?, ZHANG Bingjie', XIE Jing'?

(1. College of Food Science and Technology, Shanghai Ocean University, Shanghai 201306, China;
2. Shanghai Aquatic Products Processing and Storage Engineering Technology Research Center, National Experimental

Teaching Demonstration Center for Food Science and Engineering (Shanghai Ocean University), Shanghai 201306, China)

Abstract: The quality of aquatic products decreases after fishing due to the action of microorganisms,
endogenous enzymes, lipid oxidation, and other factors. Appropriate treatment can delay aquatic products
deterioration. The ultra-high pressure technology (UHP) has the advantages of uniform pressure transmission,
good sterilization and enzyme inactivation effect, low energy consumption, high efficiency, no secondary
pollution, and simple operation. UHP can not only remain the original color, flavor and various nutrients of
food, but also give food a new taste. Based on the introduction of main advantages, disadvantages and
working principle of UHP, the research progress of UHP technology in sterilization, enzyme inactivation and
processing modification of aquatic products were summarized. UHP combined with physical, chemical and
biological preservation technologies can improve sterilization and enzyme inactivation effect and food
quality, and the future development of UHP technology in aquatic products was prospected.

Keywords: aquatic products; ultra-high pressure; preservation technology; research progress; sterilization;
enzyme inactivation
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