21 1 Vol.21 No.1
2002 1 Journal of Food Science and Biotechnology Jan. 2002

1009 — 038X 2002 01 - 0104 - 04

214036

S 983 A

Development of the Preservation and Keeping-alive of
Aquatic Products in the World
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Abstract The preservation and keeping-alive of aquatic products is a difficult problem all through the ages
which hampers the development of the aquatic industry. However with the admission to WTO of China this
problem is becoming more important. In this paper the current situation of preservation of aquatic products
was illuminated from different methods such as low temperatures chemical agents bioactive agents modified
atmosphere and so on. At last the methods of keeping-alive were also discussed.
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