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Abstract: This article reviews the types of bio—sourced fresh—keeping materials used in table grapes at home and
abroad and their fresh—keeping mechanism, their application technologies including the effects on the inhibition of
pathogenic bacteria and quality control of grapes after harvest, and prospects the application technology in grapes
after harvest. It aims to provide a reference for improving the biological preservation technology of grapes and
serving the production.
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Table 1  Application of chitosan combined with other preservatives in table grape
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