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Figure 7. Pod appearance after FC and RC and storage at 12°C for 14 days: (A) Room cooling. (B)

Forced-air precooling.
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Overall quality at different stages
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Abstract

The world’s population continues increasing, and due to the gradual development of society, the
demand for vegetables has increased. At the same time, the proportion of urbanization has also led to
an increase by retailers channels, the introduction of new technologies has become more important as
well. Therefore, supply chain changes, vegetable demand and postharvest handling also change, too.
Longer shelf -life, stable supply and production, and consumers’ attention to quality become necessary.
Appropriate low-temperature storage of vegetables maintains the quality. The use of pre-cooling
facilities at the packing house ensures reduced retailer’ losses and with better sellability. Gradual
development of controlled atmosphere storage and modified atmosphere packaging stabilizes supply
chain. The emphasis on certification and food safety has also brought more food safety concepts. Last
but not the least, the development of breeding, packaging materials and artificial intelligence will be
combined with vegetable post-harvest handling technology to introduce new operating models through
channels of supply. The new vegetable marketing system will be more efficient by novel postharvest

handling model.
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