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Review of Modified Atmosphere Packaging Technology in
the Preservation of Fruits and Vegetables
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(1. College of Packaging & Printing Engineering, Tianjin University of Science and Technology, Tianjin 300222, China;
2. China Packaging Research and Test Center, Tianjin 300457, China)

Abstract: Modified atmaosphere packaging (MAP) technology can keep fresh fruits and vegetables with high quality
and prolong its shelf life by inhibiting its respiration and reproduction of pathogenic microorganisms. The main factors
which influence the effect of MAP include respiration of fruitsand vegetabl es, Soragetemperature, gasratio and packaging
materials. Modified atmosphere technology has extensive application prospect in fruits and vegetabl es preservation, and
proposes to establish the optimal fruit respiratory rate prediction model to guide the practical production, develop new
environmental protection and green materials for fruits and vegetables packaging, meanwhile combinewith other preserva-
tion technology to obtain the comprehensive preservation effect.
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