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Abstract: Fresh fruit and vegetables are the basic components in people's daily diet, and play an
important strategic role in the development of national economy. However, fresh fruit and vegetables
are perishable, causing many problems during the logistics process, such as limited shelf life, high
loss rate and serious quality deterioration, which are difficult to meet the rapid development of the
industry and people's demand for high-quality life. Based on the perspective of dynamic logistics
preservation of fresh fruit and vegetables, the research progress and frontier deveopment of domestic
and foreign fresh fruit and vegetable logistics and packaging technology are comprehensively
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reviewed including post-harvest pre-cooling technology, logistics packaging materials and

technology, cold storage and thermal insulation technology, quality monitoring technology during

logistics process, and so on. The future prospect of research trend is also summarized, aiming to

provide reference for scientific and technological innovation and industrial development of logistics

packaging technology on fresh fruits and vegetables.

Keywords: fresh fruit and vegetables, cold-chain logistics, packaging materials, progress and prospect
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