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ABSTRACT: The work aims to summarize the application of pre-made food packaging materials and technologies to
provide research basis for further development of pre-made food packaging. Based on the research progress of pre-made
food packaging in China and abroad, the main packaging materials and technologies were introduced, and the novel
packaging technologies were also discussed. At present, the vacuum packaging and modified atmosphere packaging are
two important technologies of pre-made food packaging. It is of importance to speed up the research of promising pack-
aging technologies and application of packaging materials, which would be helpful for the development and upgrade of

pre-made food industry. With the rapid development of pre-made food, the packaging has attracted more attention. Novel
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food packaging technologies will have a broad space in the field of pre-made food.

KEY WORDS: pre-made food; packaging technology; development trend
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Tab.1 Fresh-keeping effect of modified atmosphere packaging combined with other technologies on pre-made food
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