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ABSTRACT: Chinese flowering cabbage is one of the vegetables with Chinese characteristics, which plays an
important role in earning foreign exchange through export. The quality of the cabbage is soft and the flavor is
delicious. It can be cultivated on an annual basis, but it is not resistant to storage after harvest. Under normal
temperature, the Chinese flowering cabbage will lose water seriously, the leaves will turn yellow, and the microbial
contamination will accelerate the deterioration. Low temperature can prolong the storage time, but lignification will
occur, resulting in toughening taste. Therefore, how to effectively maintain the quality and extend the shelf life of
Chinese cabbage is the key technology of fresh keeping of vegetables. This paper introduced the physiological

characteristics of postharvest Chinese cabbage, and expounded the current situation of storage, transportation and
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preservation of Chinese cabbage at home and abroad, summarized the current main preservation technologies at

present, including physical preservation technologies (vacuum precooling and low temperature, air conditioning,

radiation, thin film, ozone), chemical preservation technologies (preservative, melatonin, dimethyl dicarbonate), and

biological preservation technologies (chitosan coating and genetic engineering), prospected the development direction

of retain freshness technology of Chinese flowering cabbage in the future, so as to provide theoretical reference for

future research on Chinese flowering cabbage preservation after harvest.
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