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Abstract: Food packaging sterilization is an important technical means to avoid the spread of SARS-CoV-2 and
the cross-contamination of foodborne viruses. However, the secondary hazards generated after sterilization are
complex and have different characteristics, and a wide range of factors affect the formation of these hazards. The
studies about the migration behavior of secondary hazards from packaging materials to food remain to be
reviewed. Therefore, the author systematically reviewed the correspondence between sterilization technologies
and secondary hazards generated after food packaging sterilization, the characteristics of secondary hazards, the
factors affecting the formation of secondary hazards, and the detection technologies of secondary hazards. By
outlining the classical migration model, the author summarized the migration patterns and harm of secondary
hazards generated by different sterilization technologies and the specific measures to prevent the migration, thus
providing guidance for guaranteeing the safety of pre-packaged food during transportation and storage after
sterilization.
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Fig. 1 Thermal and non-thermal sterilization methods and

their application scope in food sterilization
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Table 1 Correspondence between food sterilization methods and the secondary hazards generated
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Table 2 Methods for detecting secondary hazards generated from sterilization process
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Fig.2 Schematic diagram of double-layer material structure
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Fig.3 Schematic diagram of three-layer material structure
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