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Research Status and Trends in Quality Control during the Storage and Processing of Fruit,
Vegetable and Tea

Zhao Liang', Tian Shiping’, Gao Haiyan’, Wan Xiaochun®, Sheng Jun’, Shan Yang®
(College of Food Science and Nutritional Engineering, China Agricultural University, National Engineering Research
Centre for Fruit and Vegetable Processing, Key Laboratory of Fruit and Vegetable Processing, Ministry of Agriculture and
Rural Affairs, Beijing Key Laboratory for Food Non—thermal Processing, Beijing 100083
YInstitute of Botany, Chinese Academy of Sciences, Beijing 100093
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Abstract The fruit, vegetable and tea industry is an important part of China’s modern agricultural industry system and
national economy. However, it faces challenges such as high post—harvest losses, low added value of products, and low
levels of comprehensive utilization, which restrict the high—quality development of the industry. Quality control during the
storage and processing of fruit, vegetable, and tea is key to reducing losses and increasing value. This article reviewed
the current state of research on the control of color, aroma, taste, texture, and nutritional quality during the storage and
processing of fruit, vegetable, and tea. It identified key scientific issues from three aspects: The biological basis for the
quality deterioration during storage, the theoretical basis for quality control by green processing technologies, and the
mechanisms for enhancing the bioavailability and health effects of nutrients. The article pointed out new directions, con-
cepts, and trends in multidimensional analysis of quality control mechanisms, integrated innovation in green technologies
of storage and processing, and interdisciplinary and intelligent approaches. This article provided an important theoretical
basis for research related to quality control during the storage and processing of fruit, vegetable, and tea and for the
high—quality development of the industry.

Keywords fruit, vegetable and tea; storage; processing; quality control; molecular mechanisms



