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ABSTRACT: Ficus carica, a nutritious plant, expansively cultivated in China, has a broad market potential.

However, the storage and preservation of fresh Ficus carica is an important limiting factor of its industry. The paper

overviewd preservation conditions of the fresh fig as well as its influence factors, and summarized kinds of current

preservation methods, including physical preservation technology, chemical preservation technology, biological

preservation technology, composite technology and other new preservation technologies, so as to provide references

for storage and preservation of Ficus carica.
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