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Research progress on effects of the ozone treatment on post-harvest

physiology and storage quality of fruits
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Abstract: As a non-thermal technology., ozone is being applied to
food and fruit which become more and more popular. On the basis of
the analysis of the influencing factors for preservation effect of
ozone, the latest process in effects of ozone on post-harvest
physiology and storage quality of fruits were reviewed, providing a
basis and reference for the ozone better applied to fruit storage and
preservation.
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Table 1 Factors for affecting the preservation and
storage effect of ozone
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