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Advances in Post-harvest Physiological Changes and Preservation Techniques of Strawberry

WANG Jing-yu'? , ZHAO Wei' ,MA Meng-yu' et al (1.School of Biology and Food Engineering, Fuyang Normal University , Fuyang, An-
hui 236037; 2.Fuyang Fruit Wine Engineering Technology Center, Fuyang, Anhui 236037)

Abstract Strawberry is popular with consumers owing to highly nutritional value ,tasting sweet and sour and bright color.However, strawberry
is vulnerable to mechanical damage and microbial infection due to its high water. Therefore , the appropriate postharvest preservation methods
play an important role in promoting the economic value of strawberry. Research advances of strawberry at home and abroad were summarized in
terms of the postharvest physiology change and the method of preservation including physical , chemical and biological methods.And then we an-
alyzed the physiological changes after harvest and the effects on quality using the different fresh-keeping technology , prospected the strawberry
preservation method in the future and the research direction,which was conductive to prolonging the storage period of strawberry and improving

its economic value,and significantly provided theoretical basis for the research of strawberry processing and preservation technology.
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