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' Freshfruitsandvegetablesinthesupplychaincontinuouslyconsumeorganicmatter
(sugarandstarch)duetorespiration,transpiration,andethylenerelease,leadingtotheirquality
deterioration.Throughoutthesupplychain,thephysiologicalandbiochemicalchangesinfreshfruits
andvegetablesareinfluencedbyintrinsicfactors(speciesandvarieties,originandharvestperiod,
maturityordevelopmentalage)andenvironmentalfactors (temperature,humidity,O2andCO2

concentration,ethyleneconcentration,extrusion,impact,vibration,andetc.).Currently,numerous
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post-harvesttechnologiesareappliedinthesupplychaintoreducethequalitydeteriorationoffresh
fruitsandvegetables,therebyenhancingtheirmarketcompetitivenesswiththehighestquality
retentionrate.Thisreviewbrieflyintroducesthemechanismsofqualitydeterioration(mold,wilting,
browning,softening,yellowing,andetc.)offreshfruitsandvegetableswithinthesupplychain,the
factorsaffectingthequalitydeteriorationoffreshfruitsandvegetables,aswellasthemitigationof
thequalitydeteriorationoffreshfruitsandvegetablesthroughtheadoptionofcommoncontrol
technologies.Furthermore,thelatestresearchprogressofintelligentlabelsinfreshnessdetectionof
freshfruitsandvegetablesarereviewed.
!"#$%&'() freshfruitsandvegetables,supplychain,qualitydeterioration,commoncontrol,
intelligentdetection
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