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Research progress of preservation technology for Prunus salicina Lindl.
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ABSTRACT: Prunus salicina Lindl. Cv. Qingcui is sought after by consumers because of its crisp texture, sweet and
sour flavor and rich nutrition content. However, the physiological activities, microbial contamination or structural
damage of Prunus salicina Lindl. Cv. Qingcui during postharvest transportation can easily lead to fruit softening,
yellowing, rotten, etc., which seriously shorten the shelf life of Prunus salicina Lindl. Cv. Qingcui and damage the
value of the product. Therefore, it is particularly important to keep fresh after picking. Cold chain logistics is a kind
of low-temperature transportation system that can reduce losses and prevent pollution. It is also the most commonly
used transportation preservation method which has a large application prospect. The article outlined the factors of
Prunus salicina Lindl. Cv. Qingcui’s corruption at low temperature, and summarized the relevant fresh-keeping
techniques for the transportation related to the Prunus salicina Lindl. Cv. Qingcui cold chain, including the
perspectives of physics, such as cold and heat treatment, ultraviolet radiation, gas preservation technologies, and the
perspectives of chemistry, such as chemical or natural reagent modification, edible film, edible coating, as well as
cold chain logistics system monitoring technology, efc., which is excepted to provide reference for the research on

cold chain logistics preservation technology of Prunus salicina Lindl. Cv. Qingcui.
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Fig.1 Spoilage factors of Prunus salicina Lindl. Cv. Qingcui
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Fig.2 Expressions of Prunus salicina Lindl. Cv. Qingcui deterioration
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