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Abstract In this paper, the necessity of developing precooling technology is expounded from the aspects of consumption, production
and the physiological changes of fruits and vegetables. The paper introduces the general situation of precooling technology at home
and abroad, water pre cooling, air pre cooling and vacuum precooling technology. It combined with the current situation of China's
agricultural development, and summarizes the shortcomings of the precooling technology in China.
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Fig.1 The fruit production of China from 2010 to 2016
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