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Abstract

As a high-value berry with Chinese characteristics, waxberry has a very short post-harvest life and is difficult to preserve, which
severely restricts its industrial development. Modified Atmosphere Preservation (MAP) technology, which regulates the gas
composition in the storage environment, can effectively delay fruit senescence, inhibit microbial reproduction, and maintain nutrition
and flavor. It is a promising green preservation strategy. This paper systematically reviews the research progress on the application
of different gas components, such as oxygen, carbon dioxide, carbon monoxide, and ozone, in waxberry preservation, and deeply
explores their mechanisms of action, including their effects on respiratory metabolism, ethylene action, enzyme activity, microbial
community, and quality metabolism. The article analyzes the advantages and disadvantages of various modes such as conventional
MAP and dynamic MAP, and points out the challenges existing in current research and application. Finally, it looks forward to future
research directions such as precision MAP, technology integration, and safety assessment, with the aim of providing theoretical
references for the in-depth research and industrial application of waxberry preservation technology.
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