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ABSTRACT: As the requirements of food quality and safety increasing, the preservation technology of
fresh-cut fruits and vegetables are developed rapidly. Biological preservatives with safe, efficient and other
characteristics becomes the hotspot of fresh-cut fruits and vegetables. Fresh-cut fruits and vegetables are
processed with cleaning, trimming, peeling, cutting, and so on. In this process, mechanical damage,
physiological metabolism, pathogen infection and other problems can cause decay and quality decline of
fresh-cut fruits and vegetables. This has brought a huge loss to the economy and trade of fresh agricultural
products, and this is also harmful for human health. This paper reviewed several important factors such as
temperature, gas environment, physiological and biochemical reactions, microbial, which could cause browning,
decay and poor quality of fresh-cut fruits and vegetables, and the application of biological preservatives on
fresh-cut fruits and vegetables, including botanical natural preservatives, animal natural preservatives and
microbial natural preservatives. Finally this paper discussed the lacks of biological preservatives and
prospected the development of biological preservative.
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