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Recent Progress in Pork Biopreservation Technologies

LI Dandan, ZHENG Li, LIU Yuhan, HAN Qinggiu, WANG Zhen™, ZHOU Xin™
(College of Science and Technology, Hebei Agricultural University, Cangzhou 061100, China)

Abstract: Because of its rich protein and delicious flavor after cooking, pork is very popular among consumers. With the
continuous improvement of people’s living standards, fresh and safe pork is more favored by consumers. However, during
storage, processing and sale, pork is susceptible to microorganisms, endogenous enzymes and auto-oxidation, resulting
in quality degradation and even safety problems. Hence, how to establish an environmentally friendly and convenient
preservation technology has always been a difficult problem for the pork production and processing industry. Biopreservation
technology has become a research hotspot in the field of pork preservation due to its advantages of safety, biodegradability,
and no secondary pollution. In this article, the single and combined pork biopreservation technologies, as well as new
technologies integrating biopreservation and other preservation methods are summarized, and an outlook on the future of
bio preservation technology, aiming to provide reference for pork quality preservation during processing and sale.
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Fig. 1  Main factors causing deterioration of pork quality during storage
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Table1 Advantages and disadvantages of different physical techniques for pork preservation
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Fig.2  Overview of pork biopreservation technologies
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