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Research Progress on Physiological Changes during Storage and

Postharvest Preservation Technology of Pomegranate Fruits
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Abstract; The application of storage and preservation technology provides an important guarantee

for the development of pomegranate industry. This paper reviewed the quality changes and disease

occurrence of pomegranate fruits during storage in China and overseas, and summarized the re-

search progress on physiological changes and the technology for preserving the fruits. Further-

more,the main current problems were pointed out.
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