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Abstract Food safety has always been the focus of attention. The demand for food preservatives is increasing. People pay more attention to the
research progress of food preservatives. In order to explore the research status and application prospects of food preservatives, this paper focuses
on the application types of food preservatives in food preservation. This paper mainly introduces the application types of food preservatives in
food preservation. The application scope and characteristics of physical , chemical , biological and compound preservatives were summarized. The
fresh-keeping mechanism and problems of various food preservatives were introduced. The mechanism and application scope of various preserv-
atives in bacteriostasis , antioxidation, inhibition of enzyme activity and prevention of water loss were summarized. The application value and
problems of various food preservatives in practical application were summarized. Finally,the corresponding improvement measures are put for-
ward. Food preservatives can maintain food freshness, sensory quality,improve food storage characteristics, maintain food quality and enhance
food value. The development of new environmental protection food preservatives will enhance the value of the whole food industry ,and green en-

vironmental protection compound preservatives will be the trend of future development.
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