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Abstract: The emergence and types of Time-temperature indicators (TTIs) were introduced, the status quo of its appli-
cation in food packaging both at home and abroad as well as its main problems was elaborated, and the prospect of its
application envisaged.
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Figure 1. Monitor Mark indicator
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Figure 2. Interconversion between (a) and (b) of OnVu™ indicator
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Figure 3. Changes of crystal boundary at different time
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