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Research Progress of Fresh-keeping Technology in Fruits and Vegetables Storage

LIU Wei, WANG Hong-jiang, MENG Ling-wei
(Heilongjiang Bayi Agricultural University, Daqing 163319, China)

ABSTRACT: The work aims to study the direction of the new fresh-keeping technology with respect to the current de-
velopment situation of the fresh-keeping technology of fruits and vegetables. Three main factors affecting the storage of
fruit and vegetable were elaborated by analyzing the characteristics of fruits and vegetables. According to such require-
ments as safety, nutrition and freshness of fruits and vegetables, many kinds of domestic and overseas fresh-keeping
technologies of fruit and vegetable were analyzed and studied, and the future research direction was put forward. The ap-
plication of fresh-keeping technology can extend the shelf life of fruits and vegetables, but the single fresh-keeping tech-
nology has some shortcomings. The synthetic fresh-keeping technology will be the development direction of the
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fresh-keeping technology of fruits and vegetables.
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