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ABSTRACT: The work aims to introduce the research progress of several gas regulations and provide certain ideas
and basis for the regulation and storage of fruits and vegetables by microenvironment gas. The application range, equip-
ment and facilities of atmosphere modification and control, as well as the research progress at home and abroad were
summarized, and the future of controlled atmosphere storage of fruits and vegetables in China was prospected. The modi-
fied atmosphere storage was a relatively advanced storage method for fruits and vegetables in the world, but its further
development in China was restricted due to problems such as late start, equipment cost and popularity. The microenvi-
ronment atmosphere modification for the preservation of fruits and vegetables is the development direction and research
hotspots in the future. The controlled atmosphere technique integrating multi-information is more and more favored by
researchers at home and abroad.

KEY WORDS: microenvironment gas regulation; fruit and vegetable preservation; application

t [

: 2019-09-24

s RETRUBAFREEHFARVHARLE LBRE (2019009 ); BEEEAMAL % (2018YFD0401303 )
ay (1981—), %, M5, SHER, TR2MEFT @A RFEHRE,

: FiE (1974—), B, ke, AR, FEMAFTOARTREALERF BRI,



2020 1

800

20

20

1.1

[4]

0, CO;

MA)
storage
CA

CA

[12—13]

20%~30%
[2]

800 t

60
20
20

70
80

60%
20 80

10

B3]

[5]

(modified atmosphere storage
(controlled atmosphere
MA

MA

CA) (671

[8—9]

0,

[10—11] o
MA

CA

5~10
1.2
121
0, CO;
0, CO;
0
[7]
PE
0, CO;
4.3%~6.5%
95d
1.2.2
0, CO;
I-methylcyclopropene 1-MCP
ClO; SO,
1.2.2.1 1-MCP NO
I-MCP NO
151 1-MCP
NO
[16]
171 1-MCP
2
1-MCP
[5]
1-MCP
1-MCP
Keke Shi U3 NO
15 umol/L  NO

(2]

CO;

[14]

10.1%~13.0%

NO O;



41 1

[19]

NO (60 pL/L)

ClO, 60 mg/L
12h 4 °C 82d
3
NO Cl0O,
1.2.22 03 CIO,
O3 ClO;
[20-211 O,
[22—23]
Cl0O,
[24]
[25] 3 SOC
85% 90%
(4.0 mg/m?) 0;
[26] 0;
TA TSS Ve
pH
H,0, MDA
Guo [7 ClO,
12 h 5 °C 95%
19d
ClO,
(28] ClO,
[29] Cl0,
1.2.2.3 SO,
SO,
SO, pH
[30]
SO,
SO,
Celia M C Bl SO,
SOz SOZ

25 pL/L

SO,
[32] 113 EE)
SO,
100 uL/L SO,
1.2.3
1.2.3.1
[33]
[34]
1.2.3.2
[35]
[36]
2.0 mL/kg
[37]
400 pL/L
Ve
14 d
1.2.3.3
[38]
[39] 2
1.2 g/L
[40]
2+1 °C



-4 - 2020 1
[52]
4°C
80%
1.2.34
2
[41] [4]
[42] [43]
[53] [54]
[44]
[45]
24h 4
0+0.5 °C 30d B
75d 91.23%
0.1 mmol/L
[46]
2 [55]
[56] [57]
GIANPIERO
piss]
« » [47] (48]
[49]
3
PVC 0°C (0]}
3% 5% CO, >1 %
85% 90% 9 10
5
0, CO;
(o)) CO;

[50]

[51]



41 1

1

Tab.1 Research progress of microenvironment gas regulation in preservation of fruits and vegetables
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