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Resear ch and application of green processing technology in fruit and
vegetable industry
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Chinese Academy of Agricultural Sciences, Chongging 400712, China)

ABSTRACT: With the continuous development of society and innovation of technology, fruit and vegetable
industry in China has also undergone a rapid development period. More and more new technologies,
materials and concepts have been applied into the fruit and vegetable industry. The concept of green food has
been proposed to meet the increasing requirement on fruit and vegetable processing in the future. It is an
inevitable trend that the green processing technology applied in the fruit and vegetable industry. This paper
defined the green processing technology of fruit and vegetable, and stated the current status and problems of
research and application situation of green processing technologies. This paper also focused on the
developmental outlook of the green fruit and vegetable processing technology, which could appeal more
attentions to facilitate the continuous research and application of green fruit and vegetable processing
technology.
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