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Research progress on postharvest nanocomposite coating for
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ABSTRACT: The nanocomposite coating preservation technology for fruits and vegetables after harvest is a new
type of preservation method. By forming a layer of nano level composite coating on the surface of fruits and
vegetables, it reduces their respiration and prevents microbial invasion and pollution, thereby extending the shelf life
and maintaining quality. This article summarized the mechanism of fruit and vegetable coating preservation, and
elaborates on the application of nano coating preservation technology with 4 types of substrates: Protein, lipids,
polysaccharides, and biological antibacterial agents in fruit and vegetable preservation. Overall, the nanocomposite
coating has advantages such as antibacterial activity, delaying fruit aging, enhancing fruit hardness, and soluble solids.
Currently, commonly used nanomaterials include metal oxides such as nano ZnO and nano TiO,, as well as nano

cellulose. The application stage of nanocomposite coatings is still in its early stages, and the functions and toxicity of
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nanomaterials are not fully understood, which may pose migration risks. Future research will focus on optimizing

coating materials, improving coating preparation technology, expanding application scope, and evaluating safety. This

article will provide reference for the development of nano coated fruit and vegetable preservation technology.
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