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Abstract: As a kind of energy-saving and environmentally friendly lighting equipment, light-emitting diodes (LED) have
the characteristics of non-toxic materials, low glare, and safe touch. With the improvement of LED performance and the
reduction of using cost, in recent years, scientists have begun to apply it in the field of food preservation. Research shows
that LED is beneficial to food storage and preservation in many aspects. This article summarizes the characteristics and
research progress of LED technology, the preservation mechanism of LED in food preservation, the problems existing in
the application of this technology, and finally puts forward the application prospect of LED food preservation technology in
the future to provide references for relevant researchers.
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Table 1 Objects and mechanism of LED illumination food preservation
et 52 Pt 3% YEHIRCR KA ] 2% ik

fEYIAR K 405 nm 2.1 P P 5 2017 [19]
[E3IRSES 405 nm 2.1 KGRI . G2 R B AT RS 2017 [20]
D) A 460 nm 2.1 THITT ] I R 2017 [8]
=3rfa 405 nm 2.1 Ul D AT SR ] A ) T ) P 28 S5 2017 [21]
X B A 405 nm 2.1 I XS e PR 2 T ) B T B B 2017 [51
445 405.856 nm 2.1 — 8 KRR, B 5 T2 2016 [71
i=va 625 nm 22 T T R A7 R AR PR R R 2 0 R R 2016 [25]

[EEAR 440~450 nm 22 TR P L T 8 T e 2014 [28-29]

B Wl 2.3 HH R S5 AR T 1A 5 2014 [46-47]
A ot 23 H B A AR P 0 R B i 2 LA SR R Ak 2018 [31]
hitta A 2.3 MR N E SR 2012 [34]
A 500~600 nm 23 HINTEE 2R GEE R TR & 2012 [30]
X 525, 630 nm 23 B INEREIE A 2011 [35]
WA A 660 nm 2.3 B2k & I RAE AT LR R 2014 [48]
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