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Research progress of physiology.storage and preservation for
postharvest banana fruit

Qi Wencai, Wu Ning,Zhang Liang, Wang Dan, Wang Taixia

(Engineering Technology Research Center of Nursing and Utilization of Genuine Chinese Crude

Drugs in Henan Province; College of Life Sciences, Henan Normal University, Xinxiang 453007 , China)

Abstract : Banana fruits are prone to softening, browning, and decay during the processes of transportation and storage.,

which greatly affects the appearance and nutritional quality. In this review, we focus on the post-harvest Physiology, storage

and preservation for banana fruits in light of recent reports about the physiological parameters, the effect factors of storage,

and fresh-keeping techniques. Moreover, the points of focus in further study are proposed.

Keywords : banana; postharvest physiology;storage; preservation



