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ABSTRACT: Leafy vegetables are one of essential foods in people's diet. Leafy vegetables are full of dietary fiber,
V¢ and many trace elements. However, its unique physiological characteristics and organizational structure make it
prone to spoilage. Therefore studying on suitable preservation methods for leafy vegetables appears particularly
important. This paper reviewd the fresh-keeping effects of different combinations of physical, chemical and
biological preservation technologies on leafy vegetables, combined the typical indicators and shelf life of leafy
vegetables to introduce the characteristics and advantages of different combinations of fresh-keeping methods
compared to single preservation methods, and pointed out the development direction of leaf fresh-keeping technology
in the future, so as to provide references for the actual preservation work of leafy vegetables.
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