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ABSTRACT: The work aims to classify and systematically introduce packaging technologies used in logistics transporta-
tion, storage and preservation of grapes, analyze their research application and packaging effect, and promote the im-
provement of storage, transportation and preservation packaging technology of grapes. In view of the problems prone to
occur in storage, transportation and preservation of grapes, this paper introduced the research and application status of
packaging technologies such as buffer packaging, modified atmosphere packaging, active packaging and intelligent
packaging, analyzed the advantages of different packaging technologies, and discussed possible development directions in
the future. By improving the cushioning and vibration reduction effect of transportation packaging, accurately regulating
the internal atmosphere of modified atmosphere packaging, controlling the release of pharmaceuticals and molecular mi-
gration in active packaging, improving the accuracy of intelligent indication tags, and ensuring the stability of the RFID
intelligent packaging system, the combination of various packaging technologies can effectively maintain the quality of
grapes in storage and transportation and prolong their shelf life.
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