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Application of Precooling Technique on Preservation of
Fruits and Vegetables After Harvest: a Review

LI Jian'?,  JIANG Wei-ho’

(1. School of Food and Chemical Engineering/Beijing Higher Institution Engineering Research Center of
Food Additives and Ingredients/Beijing Key Laboratory of Food Flavor Chemistry, Beijing Technology and
Business University, Betjing 100048, China;

2. College of Food Science and Nutritional Engineering, China Agricultural University, Beijing 100083, China)

Abstract: The process of precooling is a rapid method to remove field heat by low temperature water, air
or other media, prior to storage, transportation or handling. Precooling technique is non-toxic, non-resid—
ual and easy to operate, having been applied on the preservation of many fruits and vegetables. The
effects of precooling on the storage and transportation of fruits and vegetables were reviewed in this paper,

various different precooling methods also being introduced.

Key words: precooling; fruits and vegetables; preservation



