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Research progress on cold chain logistics technique of vegetables
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Abstract: The postharvest vegetables have high respiration rate and
are easy to perish at high temperature with high moisture. There-
fore, it is very important for postharvest vegetables to precool the
temperature approach the appropriate storage temperature. Then the
vegetables are stored, transported, sold and preserved in fridges in
the condition. Cold chain logistic is a physical method, keeping quali-
ties and prolonging the shelf life of vegetables, and then providing
customers with fresh, green, safety, nutrition vegetables. In this re-
view, the author described situations and applications of precooling,
storage, transportation and marketing of vegetables at home and
abroad, which provide a reference for research and application of veg-
etable cold chain logistics.
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