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Research Progress in the Application of Chitosan and Biological
Preservative in Aquatic Products Preservation

PEI Nuo, SHI Wenzheng, WANG Zhihe"

(College of Food Science and Technology, Shanghai Ocean University, Shanghai 201306, China)

Abstract: As the second largest natural polymer substance in nature, chitosan has been widely used in food, medicine,
environmental protection, industry, cosmetics, textile and other fields. In food processing, chitosan can inhibit the growth of
microorganisms in aquatic products, so it is often used in the preservation of aquatic products. However, when chitosan is
used alone for fresh-keeping, it has the characteristics of low oxidation resistance and poor sensory quality, so other
substances are often added for compound fresh-keeping in practical application. Biological preservative is a new
preservative extracted from nature or obtained by using biological engineering technology. It has the characteristics of high
efficiency and green. Therefore, in recent years, the technology of chitosan combined with other biological preservatives to
keep aquatic products fresh has attracted extensive attention of researchers. Therefore, the preservation properties and
mechanism of natural chitosan were described, and the application of chitosan and other biological preservatives in the
preservation of aquatic products was reviewed. The existing problems were analyzed and the possible solutions were put
forward. Meanwhile, the development prospect of chitosan compound biological preservative in the preservation of aquatic
products was prospected.
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Fig.1 Molecular structure of chitosan

1.1 RRENMEN
S HOPH A R S 20 S S E M R AR

7R, BRI, X T e SRR LR AN, (H 2
LN AR LT . SR e R E R
ZEUE A IE LT, BT DS AP I o T FL i )
Yy, 10 ORI R A R AR A it I D REfelE
WAEAET I 2 A seRBE I AN R DT S
M M L HARSS S P B ESET . XA
SN e BRI AT -5 2 B AR IS B SRl 4 5 T2
NS ZALAE, DA TTTT 2 S8 R T P15 U e 2 S U
e, WL 2(a); X R B E IR D se ] S5 1
RIS & SECE LT, WK 2(b) o SeRME
AT B PR O 2L R | R U5 S A il A E W B A2t
15 SO £ Ry, = AR S 2 S e
AR AT PR B s PR PR I S SR B O TR A
Py PRI FESRBE™, HER A F S A BT
P U 58 BRI BRI DR T S B R 7S SROBIHI B 12k:
I Ak, 58 SRMEXT T8 W™ S B M AR M LR T
WEVS TR . TR . i O A ER . I RS
R

FEROH ey
“wi;‘w:
(({ ‘@a = ICHHE (ARIE R SY)
L o
]

T SiEEE e JES

&

RN R
MEYIIET-
(@
R TR
A%‘ﬂ
- <
e | e[S L
3( —
LT i
\§ swasa Y
< st
DX N
e
S BRI Iﬁ \

(b)
K2 SERBN R R ML

Fig.2 Antimicrobial mechanism of chitosan on
microorganisms!”
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Table 1 Advantages and disadvantages of biological preservative compound with chitosan
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