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Research State and Development of Fruits Fresh-keeping Packaging Technology

CUI Shuang

(Chongqing Technology and Business University, Chongqing 400067, China)

Abstract: The research state of fresh-keeping technologies including modified atmosphere packaging, preserva-

tive packaging, low-temperature fresh-keeping packaging, and packaging using functional materials were intro-

duced. The development trend of fruits fresh-keeping packaging technology was analyzed.
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