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Research on application of modified atmosphere in fresh-keeping

technology of fruits and vegetables in cold chain logistics
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Abstract: This study summarizes the application research of the
modified atmosphere preservation technology of fruits and vegeta-
bles in cold chain logistics domestic and abroad, and summarizes
the basic principles of modified atmosphere preservation
technology and its application status of fruits and vegetables in
cold chain logistics domestic and abroad. The trend of the applica-
tion of modified atmosphere preservation technology for fruits
and vegetables in cold chain logistics will help the healthy devel-
opment of Chinese fruit and vegetable industry.
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