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Technology of Storage and Fresh-Keeping of Kiwifruit

YUAN Yunr xiang
(Department of Environment and Life Sciences, Weinan Teachers University, Weinan Shaanxi 714000)

Abstract; This article introduced the problems existed and its countermeasures from picking transportation and
warehouse management, and reviewed function principle and advantages and disadvantages of the storage and freshening
technique such as I-MCP, the i temperature storage method, ozone treatment and controlled atmosphere storage
technology and so on.
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