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Abstract: Food moisture-proof packaging theory was studied and analyzed systematically. The research pro-
gress on adsorption model, shelf-life prediction models for single component dry food and multi-component
food, and neural network shelf-life prediction model were introduced. The advantages and disadvantages of each
model were analyzed. The purpose was to provide theoretical reference for further research of moisture-proof
packaging for food.
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Fig. 1 Schematic diagram of water diffusion
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