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Resear ch progress of composite antagonisitic yeast technology application to
the preservation of fruitsand vegetables
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ABSTRACT: Composite antagonisitic yeasts technology is an effective preservation technology, which can
realize the effective prevention and control of pathogens in fruits and vegetables. The technology not only
overcomes the defects such as antagonistic yeast alone susceptible to environmental factors and the limitations
of pathogen control, but also reduces the residue problems that the additive agents bringing to the fruits and
vegetables. Composite antagonisitic yeasts technology will have broad prospects in the field of fruits and
vegetables’ fresh-keeping because of the outstanding advantages of high safety and wide anti-pathogens
spectrum. This paper summarized the preservation mechanisms, the research progress and application of
composite antagonisitic yeasts technology of pathogens in fruits and vegetables, highlighted the applications of

antagonistic yeasts combined with chemical fungicides, physical agents, chemical salts and biological
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fresh-keeping agents and looked into the future of the development of composite antagonisitic yeasts technology.
KEY WORDS: antagonisitic yeast; composite fresh-keeping; fruits and vegetables
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