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Study Progress of Plant Wax and its Applications on the Fruit and Vegetable Storage
YAO Yong-hua, LI Fujun, ZHANG Xin-hua, LI Xiang-yu
(School of Agriculture Engineering and Food Science, Shandong University of Technology , Zibo, Shandong 255049)
Abstract; This paper discussed the compositions, characters, structure feathers and its synthesis and export pathway of
the plant wax. The functions of the wax on the storage of fruits and vegetables were also discussed and the application of

wax on the storage of fruits and vegetables were forecast, which might be used to improve the storage quality of fruits

and vegetables,
Key word: plant wax; fruits and vegetables; storage
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