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Experience: _
https://scholars.lib.ntu.edu. tw/cris/rp/rp11599624 '
htps:/homepage.ntu.edu. twf~k1ﬂu/ -

Market Needs: '

The eonsumptxon of meat is the mQ

_,_eial SOurce: ein in the Talwanese diet, with the

annual market value of Heef and pork reachmg nearly one. hundred blllLQl’l ew Taiwan Dollars in

recent years However fresh meat is. challenglng to preserve Whﬂ' tee ng meat, at -18°C can

prov1de a storage penod of several morrths the thawing process can da;mage the cellular struoture,

leading: to eohne in taste and nutrient loss, 1mpaot1ng consumer acceptance frigerating meat

belonglng to the Generally
10 ,create an edible

industry operators to eatend the shelf hfe of fresh meat.

Strength: -
The formula materials used in the present invention are readlly avarlable frorn suppliers in Taiwan.
Based on the material quantities applied in the embodiments for coating fresh beef, the estimated
cost of coating materials per kilogram of meat is approximately 0.8 to 1.6 New Taiwan Dollars.
This cost allows for the extension of the shelf life of refrigerated meat from 10 days to 20 days.
For operators selling high-value meat products, the use of low-cost coating materials can
effectively enhance product safety, reduce time pressures on sales and inventory, making it a
highly valuable investment. Therefore, the combination of low cost and high efficiency represents
a significant advantage for the market application of the present invention.
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Competing Products:
There is currently no edible film product or technology applied to extend the shelf life of meat in
Taiwan.
intellectual Properties:
(1) This technology does not have any relevant Taiwan patents.
(2) The research team has a decade of research experience in the field of functional food
development. )

Contact (do not need to fill out): ,
Center for Industry-Academia Collaboration, NTU
Tel: 02-3366-9945, E-mail-ordiac@ntu.edu.
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