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Research progress on postharvest physiology and pathology of

blueberry and preservation technology
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ABSTRACT Blueberry, one of the berries favored by consumers, has unique flavor, and is rich in antioxidants

such as anthocyanins and Ve, contributing extremely high nutritional and health care value. However, fresh blueber-

ry, with thin peel and high water content, is highly susceptible to microbial infection at the stalk, which can cause

blueberry decay, greatly shorten the shelf life of blueberry, and restrict the healthy development of blueberry industry.

Therefore, it’ s a hot issue in the postharvest research of blueberry to explore an efficient and safe fresh — keeping

technology. The research status of postharvest physiology and pathology of blueberry and its preservation technology at

home and abroad were reviewed. It was found that the senescence mechanism, microbial infection mechanism and

regulation mechanism of preservation technology were still unclear. Consequently, in the future, the mechanism of

blueberry postharvest senescence should be further studied at both cellular and molecular level, which can provide a

theoretical basis for the research on prevention and control of blueberry postharvest diseases and preservation technolo-

gy-
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