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Application of differential proteomics in postharvest fruits
and vegetables in the study of biological and technical
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(College of Food Science and Nutritional Engineering, China Agricultural University, Beijing 100083 , China)
Abstract: Proteomics has been widely used as contact between phenotype and genome sequences, while
differential proteomics,a branch of proteomics, is more suitable for response mechanism research of fruits and

vegetables in different states.This article reviewed the research method of differential proteomics and its usage in
revealing the mechanism of maturity and senescence, disease resistance, sensitization and post — processing

preservation in fruits and vegetables.
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