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Review on the Effects of Post-harvest Heat Tieatment on the Fruit and
Vegetable Storage Quality

LI Xiang-yu ZHANG Ximrhua, LI Fu-jun, YAO Yong hua
(School of Agricultural and Food Engineering, Shandong U niversity of Technology, Zibo, Shandong 255049)

Abstact: This paper reviewed the mechanism and influence of heat-treatment technology on the storage quality, disease

and the chilling injury of post-harvest fruits and vegetables, introduced the research development on the heat treatment

combined with other fresh-keeping technology, point out the latent significance of the heat treatment technology. The

main object of this paper is to provide help for the mechanism research and the application of heat-treatment technology

on fruits and vegetables.
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