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Research progress of low temperature phase change storage materials and
their applications in cold chain

YOU Hui'? , XIE Jing'??**"

1( College of Food Science and Technology, Shanghai Ocean University, Shanghai 201306, China) 2 (National Experimental
Teaching Demonstration Center of Food Science and Engineering ( Shanghai Ocean University ) , Shanghai 201306, China)
3 (Shanghai Cold Chain Equipment Performance and Energy Conservation Evaluation Professional Technical Service Platform,
Shanghai 201306, China) 4 ( Ministry of Education Collaborative Innovation Center of Key Technologies for Deep Processing of
Marine Food (Shanghai) , Shanghai 201306, China)

ABSTRACT With the spring up of the e-commerce industry of fresh foods, cold chain logistics has become more and more important. And
phase change cold storage technology can realize energy transfer across time and space, which has become one of the important ways to reduce
the energy consumption of mechanical refrigeration in the cold chain logistics industry. In this paper, the research of low-temperature organic
phase change storage materials, low-temperature inorganic phase change storage materials and composite low-temperature phase change storage
materials about —18 “C were summarized, and the application of low-temperature phase change storage materials in cold chain equipment such
as cold storage plate refrigerated truck, cold storage container and cold storage were reviewed. It was pointed out that improving the performance
of low temperature phase change cold storage materials has attracted researchers attention, and further improvement should be made in the as-
pects of temperature control and transportation cost reduction of cold storage materials in cold chain application.

Key words phase-change cold storage; nano phase change cold storage material ; cold chain; cold truck
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Recent progress in the degradation effects of mycotoxins in food with
ozone and the related influencing factors

LIU Fang,LI Mengmeng, BIAN Ke "

(College of Food Science and Engineering, Henan University of Technology, Zhengzhou 450001, China)

ABSTRACT The research progress in degradation of mycotoxins in cereals, fruits, vegetables, nuts and condiments with ozone was re-
viewed in this paper. Besides, rules and the related mechanisms of mycotoxin degradation with ozone were also expounded. The degrada-
tion effects of mycotoxins varied significantly with the types of mycotoxins. During ozone fumigation, the double bonds in mycotoxin mole-
cules were oxidized. As a result, the toxicity of degradation products was significantly lower than that of the corresponding mycotoxins.
Meanwhile, microbial growth can also be inactivated, thus improving food quality. Furthermore, the main influencing factors of mycotoxin
degradation with ozone were also reviewed. The factors that significantly affect the degradation effects of mycotoxins with ozone include the
contact area of ozone with food materials, food moisture, ozone concentration, ozone fumigation time and the environmental condition.
Through the above review, we aimed to provide theoretical foundation for the application of ozone on mycotoxin degradation.

Key words ozone; mycotoxin; cereals; degradation; influencing factors
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