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ABSTRACT: The quality of processing raw materials for fruit and vegetable is the foundation determining product
quality. High-quality raw materials can guarantee the flavor and color of finished products, serving as the key to
achieving high-quality development in the fruit and vegetable processing industry. However, during processing,
storage and transportation, the internal tissues of fruit and vegetable raw materials are highly prone to browning
induced by inherent properties and environmental stresses. This seriously impairs the color quality and shelf life of
processed products, restricting the high-quality development of the fruit and vegetable processing industry. At

present, anti-browning technologies have evolved from traditional chemical methods toward green and diversified
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approaches including physical and biological techniques. Elaborating and summarizing the research progress of

anti-browning technologies can provide a theoretical basis for the research and development of novel and efficient

source control technologies for raw materials. This paper systematically reviewed the types of browning,

anti-browning technologies and scenario-based application research progress of fruit and vegetable processing raw

materials, aiming to offer theoretical references for controlling the processing quality of fruits and vegetables from

the source.
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Table 2 Anti-browning technologies for fresh-cut fruits and vegetables
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Table 3 Anti browning technologies in juice processing

vt R Qb BT oL P o B Qb PR ZE L S ik
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o PALFE | A A T AL HEAL PPO B PE, AP AL R BE NS RE R T P I AR S 78]
o 1kt WEIRE, T SERLAE N5 BRI AR SN Y kA
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