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Fig.1 Schematic diagram of food intelligent storage monitoring and deployment process
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Advance of Food Intelligent Storage and Packaging Technology and High-end Equipment

GUO Zhiming"?, ZHANG Pengmin', LI Zhaofeng’,
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SHI Jiyong', ZOU Xiaobo"*, CHEN Jian™
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Abstract In the context of the globalization of food manufacturing and supply, establishing and practicing the big food

concept, constructing diversified food supply and efficient comprehensive utilization system is the basic guarantee of stable



H25% 1l BERFRCH OEARE SR KEMT LR 25

a\)

and safe food supplying. Storage and packaging technology and equipment play an important role in improving food quali-
ty and efficiency. Emerging technologies such as intelligent perception, wireless positioning and remote control promote
the upgrading of food storage, artificial intelligence, nanomaterials and biotechnology promote the intelligent green of food
packaging, and support the high—quality development of food manufacturing combined with high—end equipment of food
storage and packaging intelligence. This paper analyzes the development trend of food storage and packaging technology
and equipment industry, summarizes the research progress of key technologies and equipment of intelligent storage and
packaging, highlights the core issues of the development of intelligent storage, intelligent packaging and high—end equip-
ment, and finally expounds the development trend of key technologies and equipment of storage and packaging. Guided
by the national strategic planning, with high—end equipment for food storage and packaging as the engine, with techno-
logical innovation, green development and cross—border integration to form new quality productivity to drive the high—
quality development of food manufacturing.
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