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Advance in Preservation Methods for Fruits and Vegetables

Wang Guochao, Xu Weimin, Zhang Lin

('School of Mechanical Engineering, Wuhan Polytechnic University, Wuhan 430023, China )

Abstract: The main reasons causing fruits and vegetables to spoilage include microorganisms, physical and chemi-

cal aspects of the corruption. Low-temperature cold storage method, modified atmosphere method, vacuum preservation

method, preservation method with preservatives, irradiation preservation method, water preservation method, preservation

method combined with electronic technology, the conditions and effects of the main methods of preservation are described.

In the practice of fresh-keeping for fruits and vegetables,usually a combination of different preservation methods are used.
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