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Abstract

In recent years, modified atmosphere packaging technology has been widely used in fresh poultry preservation to slow down the growth
and reproduction of microorganisms in fresh poultry, so as to extend its shelf life. This technology has low cost and certain safety. In
this paper, the principle of modified atmosphere packaging, the main protective gases and their functions, the selection of packaging
materials and the latest research progress of modified atmosphere packaging technology at home and abroad are reviewed, and the
research and application of modified atmosphere packaging are prospected.
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