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Research progress on postharvest storage and preservation of
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ABSTRACT: Lanzhou lily is rich in nutrition and widely loved by consumers Lanzhou lily, an advantaged agricultural
product of Ganwei, plays an important role in improving local farmers’ income and accelerating rural revitalization.
However, it is prone to browning after harvest, resulting in serious economic losses. Researchers have carried out relevant
studies on the postharvest storage of Lanzhou lily. On the basis of consulting relevant literature at home and abroad and
closely combining with industrial development, this paper comprehensively summarized the traditional, physical and
chemical preservation methods of Lanzhou lily. It also sorted out and looked forward to the new technologies and
methods that might be used in the research of postharvest storage of Lanzhou lily. In particular, the application of
biological preservation, composite application of different preservation technologies and interdisciplinary disciplines
needed to be strengthened. This paper aims to provide a certain reference for the quality improvement, loss reduction of
Lanzhou lily by reviewing the research progress of postharvest storage and preservation of Lanzhou lily.

KEY WORDS: Lanzhou lily (Lilium davidii var. unicolor); postharvest; physical preservation; chemical preservation

2| X, B 400 ZARRME T 8B, R HRE ZRERR =0,
HEREEE—-SAWHITE S, ®E 2021 4, 2HMEE
22 )0 4 (Lilium davidii var. unicolor) 32/ T H ik R IR 38 20 T/, PR AR 8 t, EEIRAKR

il

EEWE: EZRILN - HARAKRTH (CARS-21). il & £lb Bl 24 e 5 4E 3K 470 H (2019GAAS43)

Fund: Supported by the China Agriculture Research System (CARS-21), and the Gansu Academy of Agricultural Sciences Young and Middle-aged
Fund Project (2019GAAS43)

HEEEE: MR, L, BIBMER, TZEWET5 o E R AR B S R HORISY . E-mail: phdfeixiang@163.com

*Corresponding author: PEI Huai-Di, Master, Associate Professor, Institute of Biotechnology, Gansu Academy of Agriculture Sciences, No.l
Xincun, Academy of Agricultural Sciences, Anning District, Lanzhou 730070, China. E-mail: phdfeixiang@163.com



132 B dn 2 4 R R I A 4R

F 14

BE MR, 2N E AR S E A, 4R
WIROCR S E RS, FRSH 2. 20, 23 mEy
IR A BTG IR, W AT EE ) MBS LR
HEA, AT b R ST 4R TR A B 3h Al & T
FE S, 2MEAGHEEREE, AMWERES &
i

HJE 22 N T A 2570 SRR I R R o) & A AR
B Rt 5T 45 A A [ B, 7R 24T Al Ak B R
JBo M TFHEREKMEE R, BEMAEWERK, 51
BUKARAR . AR RS, SBOLEFRME . KRR S
Ot T, PR O B T R A R 1 AP AR B AR R
LIPS R AE RS, LA R R IR HRTREST
HEX LM EABASEA . Py ER LG R 5 b T
TWRAWGE, XHRE 22N E AT T AR KUK |
I B PR SR A . 38 1 SOk ) AN
DRI, HRGET 22 M E G SR 5 R e 1 AR 1 £ R AT 4L
A, WA RGN E A AR S s s,
b, A S 1 X 2% A B A Bt B A e L 1o A e
A BRA AL R B 35 U B A SR AT LR R, 1SR 2N E A
FC AR 5 o R R A A A ), TR 2 M T B I A
A5 R ST 1], LIS 22 BB A It B 1
B MES% .

1 1ZG0E

2N G AT R R R, R A A sk
S R U R L R AU . RO A I
1EHA 1) 5 1l KR GE) 2 N B — R s vk, HoA I
K PRIBORIBRCRIFSF UL, (HUR207 3 A REH B 5B
A, BERSGRIT R, AR AR RUE B Y
5 RN IR Z AL B, A B AR TERITE VD A5 1
N E SR ARG PRACR S AT IR R 1%, T
U X B ERAG . AR AR, DRI B /AL
B R PR A it . FURD, B RS mAAZ o, AT
XE LA a TSR IR T, AR Ik O 2 A RE
AR TR

2 YIERREERAR

2.1 FULFMRIEN 5

E R R G A I R EEREZ —,
M FREZECR ARG AT A KRN H AR E, S35
B, e AR, ok, BT AR
S, HH R RS SR R SR B K AT AR, B T
TR, LSRR TR 4 e, 7 R ) AR R T I
b XA ] R B B BT ol T U/ P i) A o SR
b T R, TV R (04 7 F AT DA R0k 2 B () A

AT 0 340 g e R SR B ) A A AR R Y, A % R
&, ARG IR, AR SR, Rk, WA R
BRI 5 T 5 — 8 R e oG B £ . B R TS
BARGFERE RS . KA B RS WA 1
HA&FRA N BL RGEH, @il E2NE s REA
BB T Ty ik, Al AR AR TSR B e Rk R, B
WL T H AR NI R, SR T 22N EH A TR R
1) R G ST R DL AR

AR IN 2 B A R ) B R 2 e R e vk 2 —,
AT LA 355t o AV SR 08 10 P R 5 R, 380 o 3 2 7 A S Fk A
RELIBT 205 B (5 5 56 5, FFR2 MR RAR RS, K IR
BRI A T e g 2 SRR AT
Koy, HEER C. 20 Z B S IR I RE Lo &
IR B H TR R S RIS, ELAVCIR AR A8 S P I R AL
PP Z W AU AR Ah A R R TN A TR i AL I 1 T
SESEIN RS R BT, ARG R A A
MR [(0.4+0.1)°CI LS5 1F T, B A B8 B FIIR JE & 123
RERS IR R B /KT, W5 B2 RN & A i R 4R e IR
KOF, RN B E A PR BRI R Im Y
FIHE LA B HIER . Bk, ASEGER ST 220 E
BT SR RS T 22 S B A, K v T AR R 9 £ 1
T R g A 2 A AR S T
22 HifkREE

SRR 1 ) G O, AT IR CO, MR I, FAAIRIRER
P 82 3 28 S P A A W A, [ R 265 v ) AR R B 4%
PR AT DL K A R R R EE, DA AR AR SRR A 0
3 ot SO A R X SR A A 5 i Bk T a0 A
S P FIRFS T ), SRBE AN . SR . BRI %
-t 2 5 i SR MR Stk g N U R AR
EL RS 22 M H AR R P SE 58 R B, CO,. O, FI N,
B F 143 B0 5% . 10%., 85%I, B &I AS AR, Ak
R R B, (RIS REAS A A5 22 B AR L i 4
Al 0 Tt R TN e O TS R N R B LR L
RS ED O, 5B 9.4%~15.6%, CO, Fr&t 4.7%~10.8%)
S5 5 R IR Y9 AT A AR A A T R A R R
Y50 B A B KO o R, (OB SRS G AR IR s R
A 0 S R R H A E SR, I T IR 5
A HE R 2R REAS IR/ D BEZE | TR 28 R 1 28 0 i I #5
RO LR R, WOREE RS A IR R A A
i i et
23 RENE

FUAUR— BN TE . ELDA L R R AL DA IR T R R A
AR G AR AT, T VR Sy EE 2 b ol 1 TR S 7
AR R R R Fh s AR RS S o e T R



%3

SRABCRE, S50 22N A A SRR IR PR G T 7 i 133

A, R N EUR T A 3 AR R, AERE TG
FREE, X SE A SRR I S R 4 A4 2 S O RCR P
[FIE, SRS 1-Z LR BE-1-FR 12 (1-aminocyclopropane-
1-carboxylate, ACC)A Wi ACC FEALBEAIG T, HiRA
b 207 o B SN 20T 6 A g 1 6 e, T S e SR A
AR RS A T A A R AT S T S Ok TR TR
IR B T 285 B B AR A b Bk B A 1] 2 A )k R 4R
KX G AT, B RL SK B X A R AR 2
SR, R AR R A A R R S AR K R R
(0~1.5 mg/L)34 Iz i/, {H 2 2 5L 4K 5T v i 1
KE 2.0 mg/L i, EAMAERERAN, ik, #8843
EFE, REUK R PR
2.4 EINERES

225 (ultraviolet, UV) BRI T LU 0k £/ 45 5 B 75
b OB OIEIE K HE R, UV-A (320~400 nm) Al UV-B
(280~320 nm)t UV-C (200~280 nm)f¥fEE /N, Hh UV-C
AT DUA St g e SR B L A EOR A 9, TR B e al LA
SR BE B I R R P B 22 M E A UV-C b FER
[l a], 25 50 % BUEI AT ZE UV-C BESF 10 min AT LU 4
HORRE A A EPE, T 2 M A A . 2o ST R 2R DY 2
i e A ARG e RN T L S R R, TS 2 5
EHRE,

3 LEERERAR

3.1 ZHUS

FAIE AR AR AR W< A A
PRAG S B A ER T PP R 2 A2 I T R . AR
— i AT, BB N U IR BN A A, SRR
S K SR AN S T foe AT 500, DA O AR AL RE T 2K
RN 2.5 LA L, BATZAEY AR, mH™
PE RO R P PSR, BRI R T R | BR
JPIHEE . AR LSRR BN L AR
12 S AR NI AP S A SR P B ) A R BT AT
Foft A B B, PRAFRE R B . KR A, SR
R HAUE HEK RO XA RO KIS R, ISR
AR AP B ol A R R A S AR
Ak B AR DS I P 7 P OR  , HEAPTE A
PLSRHRE Sy 6 me/L N 5 B R AR BOA R ek, iR C
FURTIEAE ) & e AE R B R KT, IR 5 JEE R P —
SRR R, AROhRAIE T S IR 5] 64 S L SR
BT, (HR, 5 A A B B el N 2 R
A MR EERCREY S P, 38 B AR B X AR
fif B G H 2

3.2 ERRE

AR A DR EE 1A RO s o AE R —FKIE R
KIRZHE, FCRAEIHAREE . BROR . Uk RB S T L —
AR EAT, ZRTTIZMXEE. BER— 18
S, % K SR (T RN 2 I D2 58 R A A RE A L
DR A AE 0 AR P A S R EDR A . R R R
JERK o3 S AR FRAR AR e A, 5 OB XL 5 41 T A
PR TE PN 1 22 R A 0 HAT B g 1 P 9 i R 2 —Fh
R EE 2, HNMEREZEE, AL
PEAR, © O 8% 40 ZA4-FE G & S g, ar L i
S BB Y AR R M . SR, A R A
IR HR RV A P AR I, o A N b 3 AR MR B SRR R
10 DRI, oA a2V A A, e DA R S g e R A
S HAE T KAR WG IR IT A i = BB i o WFIE R B, 3 E
RS 0 I8 At 75 2% RN 5T SR E A5 TR AL B AR L AR A
BB RR L, IRy L dEAEFR CL R TERE AL AT
VIR A IR U AR, T ORIE 1 F A 95 25 I
S A i e ot J ).
3.3 1-BREIRHEE

e 2 T SR B 2 A T M it I 1) Sk )
Fo TSN IE SN = A 19 206 % S8k b B ok
B 43 Sy 0T W BR AR R FO AR O 02 BRAR Y, 7R R I 0 BR AR A
REih, BEE SRR R, R E A g e, 3
WEE R 14 BN [B) AN 52 5200, W S R E S MR B R B O v B
BT 1-F BE 3R N 4 (1-methylcyclopropene, 1-MCP)l T
HTCwME T 7EA HEEE T RSB L AR R
PR, XRBE SO B, . — MR, 29 T
U RS 23 N A R AGH B, T 1-MCP I 23 BRI A
JE, A R R AT R SE A ] s o DR 1-MCP
Qb BT S 2% FT A AL AR AR A — 8 I ROCR, BERE R
REfRFF E Gl . BRI . KUKRAISML, HJE 1-MCP
EXTEARFREATREEZW, XFEEERTES
i 2 AE RS I 3 A R IRIR I, X4k B4k FAS U BT
S

4 EERERA

SR Y R R B 7 1 ) 49 B R A 2R 14 K
R, AR RCOR i o] At rp R TR RS 2 Bl R B D7 1k A o S B
MZLA, AR SR A PR AR 2 e 22 N S IR
ffrp, R SRR L SRR | ORI v BT £ 5 RE
A ZSCHI T 46 A2 A S Tl (22 W SR Bl L ok AL W i A T
SR S VE M, ST A R BLR, AT AR Al
e ry sz B R R, Sl R SR RSN RS A
RIS RIX 4 FhOF LA & T 22 M E & i i, mAR—



134 B dn 2 4 R R I A 4R

F 14

SERE L UG TR A R EESOR, (RO 2O L0 T AR
7L P A e B . ME LA Y AL BN 57 5 ) A
1 o0 A6 ) )

5 R OE

ARG LR T 22N G A SR PRI
FRCARE (0 5 3, R BRAE 2N A PR )y TS T — 5 B AR
A, AR A R S SR R O e VRIS AR b, 22N E S
I f s AR T AT A SR T 45 o) o (DFEBLA 22 E
B AR R ST I, ARTE T R RIE 5y AR B N
BAAERE . TN . SR AR S M RN IR A AR S Al
TEAREIRE IR, IF R RGIR AT A RIS 1F T 5 s
PR AL A FSZ I AL o Bl 0 2 2 BR 1 D R e,
RIT AR E T A B BN [y 20 14 T i o 11
SEMRAILT, Xk 3 AL Y B BEDAE 0 SE R0 T A
TE R A AR AR G B R A A B, A R TIE
FRCAR B I A OB I AR 86y TR AE A R L, T
AEEE H T A A SRR B0 fef k4L, (2) B —f
fief AR AE A IR SR P BN T, (A R — Rt
ARBCREA R, tA ANl [ S, fE—e
FRIE M T HXH 7 i 0 PR AR AR © 5 IO O g 7t
M, ¥EIT R A REEER, AT Kk L S AR,
o IR B — Kb BB, AR R v 2 A IR AR
BEMERE . BXXTHAOR 22N A A B9 E SR T AN TR, R TE
M AR, RV X ORI B A
Mo (3)22 N E A TE RO T AR A 2 B AN JE LA PEH
FEY KM= 2R, B AR BT & R £ 2 R 58 U
BT M AR B R IR TE . A2 M A AR 1,
WA, mak. ZamE AT MER LR E A1
FHE 35 50 PAE R 5 A DR ) SRR () A, B T A
AL & A TS F AR Z Ah, 13 0 22 Mot A 4 £ e A
N F A A RO b I, i) AR R L SE kA
RILARSI T FEE R T B 25 AR, Szt W i S /eI
G R A AR ARV E SR I RE R AR AL, TCRENE R R A
VA B 3E 4 SO0 RIS, XL N A ST R LA
AR A AR AT o AR A48 PR X R Ak 2R £ £
TR R

SECHE

[1] FOLS, BRFE, kB, . E & 2L =5 AL AE YE O
FEHIE[T]. HhTEZY, 2022, 53(20): 6583-6592.
BAI GJ, CHEN SD, ZHANG PZ, et al. Research progress on chemical
structure characterization and biological activities of Lilii bulbus
polysaccharides [J]. Chin Tradit Herbal Drug, 2022, 53(20): 6583-6592.
[2] 485K, (AR, JREAR, A ARG 2N TG IR e, &

[10]

[11]

[12]

[13]

[14]

S TR, 2022, 43(16): 329-337

LI SJ, CUI LJ, SU PX, et al. Geographical origin traceability and origin
confirmation of specialty agricultural product Lanzhou lily (Lilium davidii
var. unicolor) [J]. Sci Technol Food Ind, 2022, 43(16): 329-337.

PR, FIRTE, PRk, 5.7 RIS NSNS R IR G R T R
TN B T RHE, 2021, 42(24): 247-255.

LUO YH, WANG XY, CHEN S, et al. Evaluation of nutritional quality
and antioxidant properties of inner and outer scales of 7 species of lilies [J].
Sci Technol Food Ind, 2021, 42(24): 247-255.

CASSANI L, GOMEZ-ZAVAGLIA A. Sustainable food systems in fruits
and vegetables food supply chains [J]. Front Nutr, 2022, 9: 829061.
PORAT R, LICHTER A, TERRY LA, et al. Postharvest losses of fruit and
vegetables during retail and in consumers’ homes: Quantifications, causes,
and means of prevention [J]. Postharvest Biol Technol, 2018, 139:
135-149.

LIU XW, BOURVELLEC C, YU JH, et al. Trends and challenges on fruit
and vegetable processing: Insights into sustainable, traceable, precise,
healthy, intelligent, personalized and local innovative food products [J].
Trend Food Sci Technol, 2022, 125: 12-25.

LUFU R, AMBAW A, OPARA UL. Water loss of fresh fruit: Influencing
pre-harvest, harvest and postharvest factors [J]. Sci Hortic-Amsterdam,
2020, 272: 109519.

MERCIER S, VILLENEUVE S, MONDOR M, et al. Time-temperature
management along the food cold chain: A review of recent developments [J].
Comp Rev Food Sci, 2017, 16(4): 647-667.

DUAN Y, WANG GB, FAWOLE OA, et al. Postharvest precooling of
fruit and vegetables: A review [J]. Trend Food Sci Technol, 2020, 100:
278-291.

BROSNAN T, SUN DW. Precooling techniques and applications for
horticultural products-A review [J]. Int J Refrig, 2001, 24(2): 154-170.
ATKIN OK, TJIOELKER MG. Thermal acclimation and the dynamic
response of plant respiration to temperature [J]. Trend Plant Sci, 2003,
8(7): 343-351.

TR, wh/NGF, BRAE, S 2SS R IR AR P RRK AL S
i MUER G RART]. &ih T R, 2018, 39(10): 73-77.
MA JY, HAN XF, CHEN N, et al. Changes of carbohydrate contents and
amylase activities in bulb of Lilium davidii var. unicolor during cooling
storage preservation process [J]. Sci Technol Food Ind, 2018, 39(10):
73-77.

F LI WA 22N G R SR B R TS I B 5
[D]. 25H: 22INFRT K2, 2016.

WANG YT. Study on effects of storage conditions on main
nutritionalcomponents and antioxidant activity of Lilium [D]. Lanzhou:
Lanzhou University of Technology, 2016.

BEFH, 5KMS, 4V0NE, 5. AHIEE RN SRS 220N A v R IA] i SRy
T B S REET L, 2020, 46(24): 175-181.

KANG DD, ZHANG P, LI JK, et al. Effects of phase temperature storage



%3

o, %

22PN B RS I DR A A 5

135

[15]

[16]

[17]

[18]

[19]

[20]

[21]

[22]

[23]

[24]

[25]

[26]

[27]

on post-harvest quality of Lanzhou lily during cold storage [J]. Food
Ferment Ind, 2020, 46(24): 175-181.

WILSON MD, STANLEY RA, EYLES A, et al. Innovative processes and
technologies for modified atmosphere packaging of fresh and fresh-cut
fruits and vegetables [J]. Crit Rev Food Sci, 2019, 59(3): 411-422.

QU P, ZHANG M, FAN K, et al. Microporous modified atmosphere
packaging to extend shelf life of fresh foods: A review [J]. Crit Rev Food
Sci, 2022, 62(1): 51-65.

FANG YJ, WAKISAKA M. A review on the modified atmosphere
preservation of fruits and vegetables with cutting-edge technologies [J].
Agric Basel, 2021, 11(10): 992.

TREARH. 22N A LR AR BTSRRI E (D], M
2018.

PRI A,

ZHANG CY. Study on enzyme activity in the fresh-keeping process of
Lilium davidii var. [D]. Lanzhou: Northwest Normal University, 2018.
KM, SR, AR, S PR RAART N A SR E L 5P
TR REE (D). £rah kR, 2021, 42(13): 317-323.

ZHANG P, KANG DD, WEI BD, et al. Effects of micro-environment
modified atmosphere package on postharvest senescence and defense
enzymes of Lanzhou lily [J]. Sci Technol Food Ind, 2021, 42(13):
317-323.

GLOWACZ M, REES D. The practicality of using ozone with fruit and
vegetables [J]. J Sci Food Agric, 2016, 96(14): 4637-4643.
BRODOWSKA AJ, NOWAK A, SMIGIELSKI K. Ozone in the food
industry: Principles of ozone treatment, mechanisms of action, and
applications: An overview [J]. Crit Rev Food Sci, 2018, 58(13): 2176~
2201.

SHEZI S, MAGWAZA LS, MDITSHWA A, et al. Changes in biochemistry
of fresh produce in response to ozone postharvest treatment [J]. Sci
Hortic-Amsterdam, 2020, 269: 109397.

TOTI M, CARBONI C, BOTONDI R. Postharvest gaseous ozone
treatment enhances quality parameters and delays softening in cantaloupe
melon during storage at 6°C [J]. J Sci Food Agric, 2018, 98(2): 487-494.
PERERA WPTD, NAVARATNE SB, WICKRAMASINGHE I. Review on
effect of postharvest illumination by fluorescent and ultraviolet light
waves on the quality of vegetables [J]. J Food Process Eng, 2022, 45(2):
¢13960.

SHAMA G. Process challenges in applying low doses of ultraviolet light to
fresh produce for eliciting beneficial hormetic responses [J]. Postharvest
Biol Technol, 2007, 44(1): 1-8.

STEVENS C, KHAN VA, WILSON CL, et al. The effect of fruit
orientation of postharvest commodities following low dose ultraviolet
light-C treatment on host induced resistance to decay [J]. Crop Prot, 2005,
24(8): 756-759.

SIMPSON AMA, MITCH WA. Chlorine and ozone disinfection and

disinfection byproducts in postharvest food processing facilities: A review [J].

Crit Rev Env Sci Technol, 2022, 52(11): 1825-1867.

[28]

[29]

[30]

[31]

[32]

[33]

[34]

[35]

[36]

[37]

[40]

[41]

SHEN CL, NORRIS P, WILLIAMS O, et al. Generation of chlorine
by-products in simulated wash water [J]. Food Chem, 2016, 190: 97-102.
SUN XX, BALDWIN E, BAI JH. Applications of gaseous chlorine
dioxide on postharvest handling and storage of fruits and vegetables-A
review [J]. Food Control, 2019, 95: 18-26.
HOGR, EAAY, B, 55 AR AR EE b A N

1. AI2ETRE, 2020, 41(9): 74-80.
HUANG XQ, HUANG CX, WANG J, et al. Research progress in the
application of chlorine dioxide to food preservation [J]. Packag Eng, 2020,
41(9): 74-80.
TUERY, Ehell, RAH, 5. ClO, AL B 22 M 1A IRIEE R D B
ERSURT]. Alb TAR2EHR, 2011, 27(11): 359-364.
GONG HL, WANG XM, YUAN HJ, et al. Effects of chlorine dioxide on
postharvest rots control and preservation of Lanzhou lily bulb [J]. Trans
Chin Soc Agric Eng, 2011, 27(11): 359-364.
SARKER A, GRIFT TE. Bioactive properties and potential applications of
Aloe vera gel edible coating on fresh and minimally processed fruits and
vegetables: A review [J]. J Food Meas Charact, 2021, 15(2): 2119-2134.
LIU XJ, LI XN, ZHANG RR, et al. A novel dual microsphere based on
water-soluble thiolated chitosan/mesoporous calcium carbonate for
controlled dual drug delivery [J]. Mater Lett, 2021, 285: 129142.
KHAN A, ALAMRY KA. Recent advances of emerging green chitosan-
based biomaterials with potential biomedical applications: A review [J].
Carbohyd Res, 2021, 506: 108368.
TORRIJOS R, NAZARETH TM, CALPE J, et al. Antifungal activity of
natamycin and development of an edible film based on hydroxyethylcellulose
to avoid Penicillium spp. growth on low-moisture mozzarella cheese [J].
LWT-Food Sci Technol, 2022, 154: 112795.
JUEFS, 2%, INET, . dier BT R IR 22N T G R
B REECRT]. B fh S R EE T, 2016, 42(2): 208-212.
GONG HL, LI F, SUN AlJ, et al. Effects of natamycin and chitosan
coating compounds on fresh keeping of Lanzhou lily bulb during storage [J].
Food Ferment Ind, 2016, 42(2): 208-212.
EBRAHIMI A, KHAJAVI MZ, AHMADI S, et al. Novel strategies to
control ethylene in fruit and vegetables for extending their shelf life: A
review [J]. Int J Environ Sci Technol, 2022, 19(5): 4599-4610.
WATKINS CB. The use of 1-methylcyclopropene (1-MCP) on fruits and
vegetables [J]. Biotechnol Adv, 2006, 24(4): 389-409.
TOMALA K, GUZEK D, GLABSKA D, et al. Maintaining the quality of
‘Red Jonaprince’ apples during storage by 1-methylcyclopropene preharvest

and postharvest treatment [J]. Agriculture, 2022, 12(8): 1189.

WS, HEUE, SHE, 45 1-MCP. CIO, X 220 E AT (80 R
FISZIRI]. B TR, 2010, 31(10): 338-339.

GONG HL, YUAN HIJ, FENG ZP, et al. Effect of 1-MCP or chlorine
dioxide on the storage and fresh-keeping of Lanzhou lily [J]. Sci Technol
Food Ind, 2010, 31(10): 338-339.

LARA 1,

BUSTAMANTE CA, VILLARREAL NM. Editorial: Fruit



136

LR

R A A 55 14 4

[42]

[43]

[44]

[45]

[46]

[47]

responses to biotic and abiotic stressors during postharvest [J]. Front Plant
Sci, 2022, 13: 914841.

TR, . G AP OR T HOR B AT T BE R[], S A
AR2E4, 2017, 36(5): 449-455.

ZHANG M, FENG YJ. Newbio-preservation technology of fruits &
vegetables and its research progress [J]. J Food Sci Biotechnol, 2017,
36(5): 449-455.

LIU Q, ZHANG R, XUE H, et al. Ozone controls potato dry rot
development and diacetoxyscirpenol accumulation by targeting the cell
membrane and affecting the growth of Fusarium sulphureus [J]. Physiol
Mol Plant P, 2022, 118: 101785.

ZIV C, FALLIK E. Postharvest storage techniques and quality evaluation
of fruits and vegetables for reducing food loss [J]. Agronomy-Basel, 2021,
11(6): 1133.

MATHABE PMK, BELAY ZA, NDLOVU T, et al. Progress in proteomic
profiling of horticultural commodities during postharvest handling and
storage: A review [J]. Sci Hortic-Amsterdam, 2020, 261: 108996.

BELAY ZA, CALEB OJ. Role of integrated omics in unravelling fruit
stress and defence responses during postharvest: A review [J]. Food Chem,
2022, 5:100118.

MU YW, FENG YQ, WEI LJ, et al. Combined effects of ultrasound and
aqueous chlorine dioxide treatments on nitrate content during storage and
postharvest storage quality of spinach (Spinacia oleracea L.) [J]. Food

Chem, 2020, 333(1): 127500.

[48] ADEDEJI AA, EKRAMIRAD N, RADY A, et al. Non-destructive
technologies for detecting insect infestation in fruits and vegetables under
postharvest conditions: A critical review [J]. Foods, 2020, 9(7): 927.

[49] F#, £, T, 5. SRORENFIRE SRV, Bnis
JREARIAEAR, 2020, 11(19): 6956-6962
WANG P, WANG L, YU X, et al. Research advances in postharvest
storage and preservation techniques of Chinese flowering cabbage [J]. J
Food Saf Qual, 2020, 11(19): 6956—6962.

[50] REBEAUD SG, CIOLI L, COTTER PY, et al. Cultivar, maturity at
harvest and postharvest treatments influence softening of apricots [J].

Postharvest Biol Technol, 2023, 195: 112134.

(it FHH KR

EZ BN

ke, M+, MEMRA, TEFRR
FEAENRA =T LFRBHRE.
E-mail: 29730484(@qq.com

EW®E, WitL, BIARA, TEZEMRS
EAEME R E SRIBERARFTR.
E-mail: phdfeixiang@163.com




