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Research Progress of Microbial Preservation Technology
on Fruits and Vegetables
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Abstract: Microbial preservation technology has characters of safety,innocuity and non—pollution,
which has been the research focus center of fruits and vegetables preservation field. This article

summarizes the application and mechanism of microbial preservation technology on preservation

fruits and vegetables,the problem in application and future development are also reported.
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1B 2 37 2 A1 P A 2 2% T R0 2l g D T 7 2R e 2 1k
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111 #Fduzm @R HEi B2 iU a0 s
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(Pseudomonas spp.) 41#H 45, WEFER M Al 55 28 FATF
P (B. subilis ) BEA 2 BT 16 AT ARG SR 2T 1968 o A1 45
JE& 91 2 0 R B i AL IR S B SO B A K
o ORI SR I SRE 5 745 SR 9 5 5 A D 0 25 AT T (B.
amyloliquefaciens ) BE % F7 i A% 75 43 85 o5 R R TS o
81 T AN B¢ SEL o FIRE €075 JE ™) s /DN 2F F T 18 (B.
pumilus ) F1 95 = 4 ZF KT T (B. thuringiensis ) %
SR DAL B4 ) 3 53 551 35 B 94.28% A1 87.06%",
oA ZEHLFTF 1R (B. licheniformis )t G848 204 i 75 5
BRI AN R, TR A B0 B B A v A
IR (Burkholderia cepacia) REWS Bi 1A 7 #5 % JH I
T JEE 125 NS AL SR SR I 4 B B A K AR B IR
KT (Rahnella aquatilis ) e % 5¢ 4= 0 il SE R4 R 75
B FIOK 0 A fL 98 5 B9 B & M, i Ah  Martinez -
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B RUE ) i T I PR A R €0 3R 31 3 AR AR OR
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FFBA (Paenibacillus polymyx ) XF 3% U 5 H 9 F1 76 25 9
¥ B3 363 R 735 3 70.8% 11 64.8%
112 HFREFRERSE MAEbGTRAHBIT
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(Thichosporon pullulans) H1 % & F& Bk B
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b A0 ) B SR S SR S B AT R I kA 1L C
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S5 ) & AN Zhang Z88& B Rhodotorula glutinis g
i A7 23 b A 18 39 SR 5 A R 0 R AR b X
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SERO I T I RE RS B TG BE R SR g . 8 e AR
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R A= P DR B 50) , BAT ) R A R R S U WA
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W, 290 At 5 3R 0T B A2 AR ) 2 O A AL BAE
BA B OREEEOR . A, Jiang 5552 BN i 25
ZR 5 K T A e A T AR TR fE R R A% A 5%
T U i 19 45 4% . Cong S50 40 b 5 25 8 in )
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