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A Review of Novel Detection Technologies for the Freshness of
Marine Aquatic Products

ZHAO Peicheng, ZHAO Nana, LYU Fei*, DING Yuting
(Ocean College , Zhejiang University of Technology , Hangzhou 310014, China )

Abstract: This review summarized the regularity of the fresh degree of marine aquatic products and
pointed out that the freshness was an important index for the quality of marine aquatic products.
Currently, the traditional detection technologies for the freshness of marine aquatic products
including sensory, physical ,chemical ,and microbiological test. The novel detection technologies for
the freshness of marine aquatic products were highlighted in this study, mainly including intelligent
detection, freshness indicator cards and some fast detection technologies. Finally,the existing
problems and development tendency of detection technologies for marine aquatic products are
summarized.
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