The present invention provides a preparation method and an application of a high gel strength meat surimi product of an aquatic product. In the preparation of surimi or shrimp surimi gel products, the present invention can effectively passivate cathepsin L 5 which causes surimi gel deterioration by a specific high-pressure CO2 non-thermal processing treatment method, thereby improving gel strength of surimi or shrimp surimi products and improving a storage stability of the product. And the process adopted by the present invention is simple, energy-saving and environmentally friendly, and can produce high gel strength surimi or shrimp surimi products while10 maintaining a unique flavor and nutrients of the meat surimi products.
