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Abstract: Sugar metabolism is the basis for the formation of fruit color and flavor, and the metabolism of other nutrients,
which is a major factor determining the quality and commercial value of the fruits. The regulation of sugar metabolism is
particularly important for postharvest fruit ripening and quality. This paper reviews the recent progress in understanding

the regulation of sugar metabolism with respect to physical control and control in postharvest fruits, which will provide a
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theoretical reference for the improvement of fruit quality.
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