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Technical basis and recent progress in modified atmosphere packaging (MAP) were presented. Topics
of MAP definition, commodities to be packaged by MAP, respiratory behavior and factors affecting the
respiration rate of fresh fruits and vegetables, recommended storage atmospheres, effects of MAP on the
quality preservation of fresh fruits and vegetables, theoretical and technical basics for designing the MAP,
prediction method for gas concentration profile during storage under MAP, effects of packaging materials
and temperature on the gas composition (O, and CO,) in MAP, effects of temperature fluctuation on the
gas composition, new technical improvement with the additional control factors other than gas
composition, and recent research progresses were covered in this review.
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