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Research Progress in the Automated Packaging Technology of Pickled Vegetable

MA Feng-1i'*, SUN Zhi-dong', SUN Zhi-feng®
(1.Ningbo Agricultural Science Research Institute, Ningbo 315040, China; 2.Zhejiang University, Hangzhou 310027, China)

ABSTRACT: The research progress in automated packaging technologies in the field of pickled vegetable was reviewed. Com-
bining with the characteristics of pickling technology, this paper introduced the domestic and foreign development situation of
automated packaging equipment and the key pickling technologies such as measuring and sealing. In addition, some expanded
applications using innovative automation technologies were prospected. The research achievement has important significance

for raising the level of automation, informationization and intelligentization of the related areas, carrying forward the spirit of
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innovation, guiding the transformation of enterprises and promoting long-term healthy development of the economy.
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