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Abstract: The research and practica field of the application of
heat treatment to vegetable and fruit storage ware
reviewed, including the effects of heat treatment on
vegetable and fruit storage quality and post-harvest
physiology and biochemistry. Post - harvest insect
pest and disease prevention were also interpreted.
The heat treatment gen inhibit the respiration rate,
ethylene production and relevansy enzyme activity of
fruits and vegelables, promate color and texture
retain, Meanwhile, heat treatment can reduce chilling
injury, insect pest and disease effectively of fruits and
vegetables.
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