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Research progress on the integration of natural food preservation
technology and intelligent indication of carbon dots

LUO Dan, HE Dan, LIU Jing-Wei*, LIU Ruo-Hai

(Sichuan Light Industry Research and Design Institute Co., Ltd., Chengdu 610081, China)

ABSTRACT: Food preservation technology is a key means to ensure food safety, extend food shelf life, and reduce
resource waste. Its essence is to use advanced technology to inhibit the proliferation of food-borne pathogenic bacteria,
slow down the process of enzymatic reactions and oxidative deterioration, and reduce the loss of nutrients, thereby
maintaining the inherent sensory characteristics and quality of food. With the improvement of consumers’ health
awareness and the popularization of the “clean label” concept, natural preservation technology has gradually become a
research hotspot and mainstream development trend in the food industry because of its advantages such as green,
natural, safe and non-toxic and broad-spectrum antibacterial. This article comprehensively combed the application

bottlenecks and working principles of 3 types of natural preservation technologies from plant sources, animal sources
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and microbial sources, as well as their research status in the fields of fruits and vegetables, meat products, aquatic

products, dairy products, etc. On this basis, it focused on the new preservation technology with carbon dots (CDs) as the

core and its mechanism of promoting the integrated development of natural preservation and intelligent indication,

aiming to provide reference for the research and application of natural preservation technology in the food industry.

KEY WORDS: food preservation; natural preservation technology; carbon dots; intelligent instructions
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Table 1 Comparative of 3 kinds of preservation technologies: plant sources, animal sources and microbial sources
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