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Status and prospects on modified atmosphere storage technology
of fruits and vegetables
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ABSTRACT: Research and application of modified atmosphere storage technology for preservation of fruits
and vegetables have been paid more and more attentions because of its better preservation effect, longer storage
time, less storage loss, and safer food without pollution. This review introduced the type of modified atmos-
phere storage technology, and represented the status quo of the technological conditions (mainly including
temperature, humidity, and the concentration of O, and CO,), device and package materials of modified at-
mosphere storage of fruits and vegetables. Furthermore, its future developmental trend in the storage of fruits
and vegetables was also envisioned.
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Table 1 The condition of controlled atmosphere preservation of some fruits and vegetables

02(%) COx(%) Na(%) () (%)

3 4 93 1~3 95 21
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1 5 96 0 90~95 24
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