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ABSTRACT: In recent years, the issue of quality and safety of fruits and vegetables has increasingly aroused
more and more attention. However, there are many factors that influence the quality and safety of fruits and
vegetables. This review paper analyzed the main factors affecting quality and safety in the process of cultiva-
tion, manufacture, storage and sales of fruits and vegetables. Strategies to cope with these factors have been
proposed, and some suggestions to improve the current situation of quality and safety of fruits and vegetables
were proposed.
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Fig. 1 Qualification rate of quality and safety of fruits and
vegetables of China in 2009~2013 2
Fig. 2 Three factors affecting producing surroundings
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Table 1  Fertilizer (agricultural N, P and K) production and apparent consumption
( ) (%) ( (%)

2012.02 1,093 15.04 1,136 19.56
2012.03 1,734 20.18 1,820 26.11
2012.04 2,346 20.95 2,446 26.14
2012.05 3,017 21.56 3,147 26.8

2012.06 3,705 20.99 3,854 25.84
2012.07 4,326 22.34 4,460 26.14
2012.08 5,065 24.86 5,133 26.54
2012.09 5,732 24.44 5,698 23.71
2012.10 6,295 2231 6,178 20.04
2012.11 6,864 23.43 6,650 19.59
2012.12 7,432 23.31 7,125 18.22
2013.01 563 9.75 571 11.31
2013.02 1,143 4.51 1,154 5.58
2013.03 1,950 12.43 2,001 15.4

2013.04 2,646 12.78 2,730 11.59
2013.05 3,294 9.16 3,392 7.78
2013.06 4,018 8.43 4,105 6.53
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Table 2 Potential damage factors during processing of fruits and vegetables
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