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Application Status and Prospects of Natural Plant
Extracts in the Storage of Fruit and Vegetable

XUE Shan
(College of Food Science,Southwest University, Chongqing 400716)

Abstract; As a kind of preservative which was safe, non-toxic, strong antibacterial and of highly economic value, the

tapping and application of natural plant extracts had become a hotspot worldwide. Theoretical support and innovative

power for the improvement of technology in the storage of fruits and vegetables, by reviewing the research on origin,

classification, mechanism, application, based on the latest research at home and abroad were provided.
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