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Research progress on postharvest quality deterioration and

preservation technology of blueberry
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Abstract: Because of high moisture content, blueberries are
susceptible to disease and insect infestation leading to corruption
and deterioration, which has serious influence on the shelf life of
blueberry fruits. This article summarizes the cause mechanism of
postharvest quality deterioration of blueberry fruits and the
research progress of blueberry preservation technology at home
and abroad, mainly including physical, chemical and biological
preservation methods; and emphasizes the application of
biological methods in the postharvest preservation of blueberries.
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Figure 1 Postharvest pathological mechanism

of blueberry
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Table 1 Pathogenicity of pathogenic fungi on

postharvest fruit of blueberry
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Table 2 The antibacterial effect of various plant essential oils as preservatives
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2.56 mg/mL
RAEMRAL REFOAMARN MK SO E IR KIBFTH S, aureus: N 1.6 mg/mL &% 0.4 mg/mL; E.  [49]
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