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Achievements of Studies on Fresh-keeping Techniques of Strawberry

LI M eng-chai
(Hebei Academy of the Science Forestry, Shijiazhuang Hebei 050061)

Abstract; The fresh-keeping techniques of straw berry included physical storage methods and the chemical storage meth-
ods. Considering the adverse aspects of chemicalresiduals biological control was tested on strawberry storage in recent
years. In addition, the paper introduced the main factors of affecting the storage including fruit characteristics agricultural
managementsand enviroment conditions, and discussed the deficiency of current study and the prospect of strawberry.
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