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Research Progress of New Postharvest Technology on
Fruits and Vegetables
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Abstract: In recent years, fruits and vegetables industry had got great success in china, and
fresh-keeping technology also developed rapidly. However, with the rising of people’s living
standard ceaselessly, as well as the widely attention to the food safety, new requirements for
fruits and vegetables were put forward to fresh-keeping industry, which was natural, safety
and nutritive. Therefore, the development of new fresh-keeping technology had been paid great
attention. In this paper the comprehensive situations and safe conditions of fresh-keeping tech-
nology on fruits and vegetables were analyzed domestic and abroad. The research directions of

fresh-keeping in China were indicated. These could provide some reference for other research-

ers.

Key words: fruits and vegetables, postharvest, new technology, research progress
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