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Research advance in preservation technologies
and biological principlesfor fresh cut fruits

Pan Xin, Mao L inchun, Que Pei, Fang Xuehua
(College of B iosystan Engineering and Food Science, Zhejiang U niversity, H angzhou 310029, China)

Abstract: Fruit tissue is heavily danaged during fresh-cut processing, w hich induces a series of physiological
disorders such as softening, brow ning and microbial infection Rapid deterioration and short shelf-life are the
major hurdle to the commercial marketing of fresh-cut fruit Thispaper introducesphysiological and biochan ical
characteristics and summarizes key biotechnologies for fresh-cut processed fruit to provide practical and
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