Agricultural Science

AR Frp
H8EeH 12 HeA 1.062025 4
WERM . | FIS (ISSND: 2630-4678 / (FFETIS): 650GL004

7 BOR e WABE RS D PR EERIAR

BRI R BFEX
P EA A A F
DOI:10.32629/as.v8i12.3552

i ZE] FRAEGHBR S B AAEAAEN L Ao F g IR, FF SR = ZH75%, HHRER S
EARKBE, BASELERERBEEY LSRN, XFEIENBTHERERLBE, R
EREFIREL AT GHERERRKLEIIR, EERET BRI RELG S, H3pTE Rk, 4&
A LEFRIIG G B o WIRAREE AR R AP R G AR R e ik 123 A A v ML,
KA T RE RIS TRk,

[REEIR] A PREE; id; BEEH,; REHS

hESES. S946.2+1 XHEEFRIREG: A

Postharvest Loss Reduction, Efficiency Improvement, and Export Logistics Preservation
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[Abstract] China is the native country of litchi, boasting a long cultivation history and profound cultural
heritage, with its output accounting for approximately 75% of the world's total. Litchi is highly prone to pericarp
browning, quality deterioration, and fruit rot after harvest, which severely shortens its storage and transportation
shelf life. This paper mainly introduces the characteristics of pericarp browning, fruit senescence, and disease
occurrence of postharvest litchi, as well as the development status of litchi preservation technologies. It focuses
on summarizing the technical system for loss reduction, efficiency improvement, and export logistics
preservation, including preharvest disease prevention, cultivation management, and postharvest processes such as
harvesting, handling, precooling, and packaging. This study lays a solid foundation for expanding the sales scope

and channels of litchi, increasing its export volume, and realizing the high—quality development of the litchi

industry.
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