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Abstract: Gastrodia elata is a kind of medicinal and edible homologous material with rich nutrition and significant effi-
cacy. However, fresh G. elata is brittle and rich in microorganisms, which is easy to be damaged by mechanical damage
and microorganisms during storage and transportation. The spoilage of fresh G. elata will seriously affect its edible and
commodity value. Therefore, it is an urgent bottleneck problem to study the efficient preservation technology of fresh G.
elata to extend its shelf life. The physical damage, enzymatic browning and endogenous microorganism decay mechanism
of fresh G. elata are reviewed. And we focus on the principles, methods, preservation effects, technical defects of the exist-

ing physical preservation technology (ozone, low temperature, gas conditioning, packaging, ultra-high pressure, “Go-y ir-

Wk H ). 2022-11-08 & H #]: 2023-01-08 52 H . 2023-02-20

FEHE R A 2 =52 (2000-) , Lo AR BIF5E 5 ) A7 i T &% 38 T2 . E-mail: yanyuxin0117@163. com

« IR N FEIN 3 (1988-) , £ A+, AR, B 5% 77 [6] « &6l Ml &, E-mail: yanjiali2013@foxmail. com; L& 38 (1980-) 55 , #ii-1- , @l
% 01, WEEE 7 1) R 25 A R SR 7= ), E-mail: ailunqiang@hbaas. com

FEATH - WAL B b B AR R R (HBHZD-ZB-2020-005) ; AR A 7™k 452 A A 3R % L 30 (CARS-21) 5 #1464 Al B H A e
2020 4 B 5 KRB & 000 H - 18 M 24 b %2 4 i A0 7 SR BE R AR W SE 5 7R3 (2020-620-000-002-04 ) 5 6 2 5 AL 0F & 1T R 00 - 38 b 25 14 %
WAL DU SR R R O AR TSR (2020BCA059)

SR B 2R TEN Ty, 55 S SRR I £ 6 19 52 ) PR R FIAH DGR BIFSE g R [T ], ZE %8, 2023, 45(1): 1-8.
Yan Y X, LiY, YanJ L, et al. Research progress on influencing factors and related technologies of storage and preservation of fresh
Gastrodia elata [J]. Biotic Resources, 2023, 45(1): 1-8.




-2 - =) B A5 SR 6 R JRR Y 5 £ B8 9 52 1 PR 2R RIAH S BOAR WF 5 0k Jre

]

radiation treatment) , chemical preservation technology (chemical preservative and coating technology) and biological pres-

ervation technology (biological preservative and tissue culture technology) of fresh G. elata, so as to provide a reference for

further research to solve the problem of fresh G. elata preservation and promote the development of G. elata industry.

Key words: fresh G. elata; physical preservation; chemical preservation; biological preservation
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