I@.‘%sﬁ@f«f«i
Science and Technology of Food Industry
£ A T I S JLAE P
B Al v b o2 FH RS F 58 08 Jie
HE, FRE,REEAXRE

(AFRLERFRBHAEFR, LRHZRAEET S IR ELLEHNRAIF TS,
Ao TS RZHFKAHREEERE,THER 210095)

v

B OEARNHSEBEERAYAHE, M LA E— bRk, TRERBREZOERARERS RGN —EH
B, TR R ERD R, LA RAFH G, RARAAE D, A KR AR S SR, £ Tk, KA
BT TR AR TR BB R R R ) S AR A B R UL, A BB ) B AR S AR AR A SRR IR Ao 3R
Ak,

SRR TR, WA B &, 3, AL, B AR 8

Introduction of Edible Film and Its
Application in Meat and Meat Products
HUANG Ming-yuan, WANG Hu-hu, XU Xing-lian" ,ZHOU Guang—hong

(Key Laboratory of Meat Processing and Quality Control , Ministry of Education, Jiangsu Collaborative
Innovation Center of Meat Production and Processing, Quality and Safety Control,College of

Food Science and Technology, Nanjing Agricultural University, Nanjing 210095 , China)

Abstract ; Spoilage of meat and meat products not only affects sales, but also poses a safety risk.Edible film refers to a thin layer

covered or wrapped on the food surface, which can load with functional active substances, and has good barrier properties,

antibacterial and anti— oxidation effects, thereby prolonging the shelf life of meat and meat products. Accordingly, this paper

introduces the edible film about the main components, preparation and application in meat and meat products to provide

scientific and theoretical basis for the preservation of meat and meat products.
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Table 1  Attribute of different matrix of edible film"**™'*!
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Table 2 Applications of edible film in meat and meat products
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