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The Application of Chlorine Dioxide in Food Fresh-keeping

Fu Maorun Du Jinhua

(Department of Food Science, Shandong Agricultural University, Taian, 271018)

ABSTRACT This paper summarized the applecation of chlorine dioxide in food fresh-keeping in China
and abroad in recent years, which included the newest development of its application in fruit and veg-
etables, livestock products.milk products.aquatic products and beverage. Chlorine dioxide is a highly
efficient, safe antiseptic and food fresh-keeper. It can kill microorganisms efficiently and with no odor
remnant. It features preventing the formation of ethylene from methironine and destroying the formed
ethylene, thereby providing advantage in the food fresh-keeping. This paper also discussed its future
application prospect.

Key words chlorine dioxide, food fresh-keeping, application prospect
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BAEAREAFEIANAENARFRENA BORERX ARNMEASHHRT2HARRA,
HEETE EF FRXFLEML ISR HUAANHEERLRNEA LT HFNARENEF,
FEALREL, HENHBERERNARRAHEGN 10F. RFXNEXR WHEESH L K
WERFFT-—RERFBEANSESCNDR, CAANRNBERARGHN —HRERBHERA. X -—HIFRRN
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