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Abstract: UV-C treatment is an emerging and abiotic stress technology, and is a non-ionizing and non-thermal physi-
caltechnology. By using proper dose of UV-C treatment, it can be used to inactivate microbes on the surfaces of food,
reduce the decay rate, maintain phytonutrients content and organoleptic quality.According to the research, the applica-
tion of UV-C treatment is effective in increasing the levels of antioxidants content and the antioxidant capacity of fruits,
then it can enhance resistance ability of some fruits, and which makes storage qualities better and extend the shelf life.
Combining UV-C treatment with other technologies, such as 1-methylcyclopropene (1-MCP), and coating with all kinds
of active compositions, and different packaging so on, it can form a hurdle technique which is a combination by two or
more treatment, it can result in synergistic or additive interactions when compared to any single preservation technique
in some horticulture. In addition, UV-C treatment is an eco-friendly and a cost effective technology which can be carried
out easily without complex equipment on post-harvest and logistics and transportation for their commercialization. This
critical review aims to summarize the research conducted on the effects of UV-C treatment on postharvest fruits in the
past five years, the review draws the current challenges as well as future perspectives. It is hoped to provide valuable
insights for the widespread adoption of UV-C treatment technology.
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Tab. 1 Effects of UV-C treatment onantioxidant activities of fruits and vegetables
TR AR VLB ELES = BUN
Fruit material Treatment Result Reference
Ak 600 s, RNFRIEE T 14d BN & & [53]
Ak 3.0, 6.0 kJ/m’ UL RE Sy g sR , TR AN S R [54]
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g 2.10 kJ/m?, 25 CIV7% 6 d ZEAEE . BEY AL R N, RN BER AR S M, A [55]
FeFLH A LH
AR 28.8 kI/m? WM A, LR A A [56]
Bk 1.5 kI/m? PAL 3458 . My2eHim, HF RSN, KEEW S ESmN, 4-F5 [60-61]
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i 4.6 kJ/m*, 4 C A o RV BRAE TG 0R . B S R [63]
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Tab. 2 Effects of UV-C treatment and other technologies on fruits
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Frui tmaterial Treatment Result Reference
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