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Research status and prospects of fruit storage and preservation technology
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ABSTRACT: The low profitability of the storage and preservation of the domestic fruit industry does not guarantee
the sustainable demand for fresh fruits, so it puts forward higher requirements for the storage and preservation
technology of fruits. This paper summarized the research results of 3 major categories of main fresh-keeping
technologies of physical preservation technology, chemical preservation technology and biological preservation
technology in recent years, briefly described the advantages and disadvantages of each storage and preservation

technology, and prospected the development prospect of fruit storage and preservation, so as to provide references for

Vol. 10 No. 9
May , 2019

the actual fruit storage and preservation work.
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