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The Study Developments of Controlled and Modified Atmosphere Storage for
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ABSTRACT The development of recent study on MA (modified atmosphere storage) and CA (controlled atmo-
sphere storage) for fruits and vegetables in China and abroad is reviewed, which mainly including the theoretical
and experimental research of the storage mechanics, environmental simulation, parameter opeimization, sy stem de-
sign and shelf—life prediction of MA and CA, as well as the establishment of respiration model for fruits and veg-
etables under MA and CA condition. The new technologies and the trend in development are also summarized.
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