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Table 1 Application of several other types of irradiation on vegetables

S LSS MR KF Lk
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CES 35 pmol/(L-m?-s)LED 4256 8 h, RA T #hlrtskF M Mi XA A RE, 2% VC [42]

Hi 4,20 °C

fo TR R O AR G R R E

kB8 A B P H R A 2% 2 R O AR Y
B A 52 4 B B, AT B2 1-MCP 5 &4 32 1R 1
S5O ISR S AR B Y B B, AT
IR 55 5 T W &0 0 A BEOW ), 1-
MCP BB RN i 2 55 28 28 [ A 1 A DG R
FEIk  BEAIR T I G 3% I A il A 9 PRI DA FR o] 2
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Table 2 Other chemical preservation methods for vegetables
R P& T ik R RS
LA=ES £ 4, 60 pe/L. E & 30 min,2 °C, TEEBABY TEELETRG, EF TR, Ky [60]
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) 15 A R Gl 2 0 e B BB RN, L B B — R
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SRR W FRAT A 09 22 U IR EOR
I A 2 S rh i) RE R I RS R, 2R W) R i 4 ¢



422 R il 2023 4E45 3 1
x3 RERPFRASGRAERIXLHEA
Table 3 Preservation and stay green combination techniques for vegetables
F P&k R A Lk
25 /N TR (1%)+ B A MAP(79% £, 3% #, J SFAL, Ak o oRak & e 3 30 ) 3 5] i & [74]
A4 18%C0O,) mEEF EREBHE 12d
PR 9k & % (3 wmol/L)10 min + MAP (B % AR A TR E, EBH4F, LWANLE [75]
), (8+2)C Mot Z 383 APY M EEE, RIAF RS
FF AU ER R R A E 30
WHE e R’HE (1%) + % % (1 mmol/L) PREAE, RS BE THRERERDE RE [76]
T Tin b )
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Progress in Preservation and Green Protection for Postharvest Green Vegetables

Lin Fan, Wang Ligiang"
(School of Mechanical Engineering, Jiangnan University, Jiangsu Key Laboratory of Advanced Food
Manufacturing Equipment & Technology, Wuxi 214122)

Abstract Green vegetables refer to a group of vegetables that are green in appearance because of their high chlorophyll
content. Due to the combined action of enzymes and microorganisms can cause vegetable chlorosis, sensory deterioration,
and even decay, resulting in a lot of waste, it is of great importance to study the preservation and green protection
technique for postharvest storage of vegetables. In this paper, the mechanisms of chlorosis and decay of green vegetables,
the effects of non-thermal physical, chemical, biological and their combination on the quality of vegetables are reviewed.
The problems of these technologies are expounded, and the research prospects are prospected.
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