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Advances of Active and Intelligent Packaging Applications in Meat Industry

WANG Chang-an, CHEN Jie, CHEN Yu-ting, ZOU Yong-de, LI Rui-zhi, LUO Min
(Nanhai Entry-exit Inspection and Quarantine Bureau, Nanhai 528200, China)

ABSTRACT: The work aims to review the applications of active and intelligent packaging (AIP) in meat industry to pro-
vide a research basis for meat preservation. Starting with the main types, principles, and advantages and disadvantages of
AIP, the applications of gas absorption/release systems, sensor, indictors and radio frequency identification (RFID) sys-
tems were mainly discussed based on related literatures. Compared with the traditional packaging, AIP can be more pros-

pective in ensuring food quality and safety. The development of new natural antimicrobial package and the integrated ap-

plication of a variety of AIPs will be the hot spots of application researches in the meat industry.
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