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Abstract

Packaging of meat provides the same or similar benefits for raw chilled and processed
meats as other types of food packaging. Although air-permeable packaging is most prevalent for
raw chilled red meat, vacuum and modified atmosphere packaging offer longer shelf life. The
major advancements in meat packaging have been in the widely used plastic polymers while
biobased materials and their integration into composite packaging are receiving much attention
for functionality and sustainability. At this time, active and intelligent packaging are not widely
used for antioxidant, antimicrobial, and other functions to stabilize and enhance meat properties
although many options are being developed and investigated. The advances being made in
nanotechnology will be incorporated into food packaging and presumably into meat packaging
when appropriate and useful. Intelligent packaging using sensors for transmission of desired
information and prompting of subsequent changes in packaging materials, environments or the
products to maintain safety and quality are still in developmental stages.
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