Highlights:
1. AgNP was synthesized by the one-pot method using gelatin as a reducing agent.
2. The freshness of braised chicken meat can be visually monitored by AgNP hydrogels.
3. The color of AgNP hydrogels shifted from brown to gray-white within 3 days of storage.
4. Color development was related to the response of nanosilver to Cl-.
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