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Research progress of preservation techniques for storage and transportation
of plateau summer vegetables
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ABSTRACT: Plateau summer vegetables refers to vegetables grown in high-altitude dry and cold areas, mainly to
fill the vegetable market vacancies caused by the rainy summer in the south. At present, the storage, transportation
and preservation system of plateau summer vegetables is incomplete, the standardized industrial model has not been
perfected, and there is a lack of low-consumption and high-efficiency storage, transportation and preservation
technology. Therefore, it is necessary to subdivide different kinds of plateau summer vegetables storage and
transportation preservation links, summarize the corresponding physiological change rules, so as to form a supporting
storage and transportation preservation technology. This paper summarized the research progress of different kinds of
plateau summer vegetables storage and transportation preservation, explored the low-cost and high-efficiency storage
and transportation preservation technology, analyzed the plateau summer vegetables storage and transportation
preservation problems, and summarized the domestic and foreign storage, transportation, and preservation
technologies from the perspectives of physics, chemistry, and biology, as well as packaging and transportation
methods. This provides a theoretical basis for the storage, transportation, and preservation technologies of different
varieties of plateau summer vegetables.
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