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Abstract

Preserved fruit is a traditional leisure food with a long history in China. In recent years, its pro-
cessing technology has been gradually shifting toward low-sugar, low-fat, and functional directions.
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This paper provides a review of the key technological steps in preserved fruit production. In the
raw material pretreatment stage, traditional sulfite-based color protection is being replaced by sul-
fur-free compound color protectants such as citric acid, ascorbic acid, and phytic acid, as well as
novel techniques like microwave enzyme inactivation. Meanwhile, compound hardening agents in-
cluding calcium chloride and glucono delta-lactone are used to improve texture. In the candying
process, to meet the demand for low-sugar preserved fruit, technologies such as vacuum sugar in-
filtration, microwave sugar infiltration, and ultrasonic sugar infiltration effectively enhance sugar
infusion efficiency and reduce nutrient loss, while novel sugars like trehalose and erythritol are
often used in combination with sucrose. For the drying stage, in addition to traditional hot air drying,
microwave drying, vacuum drying, heat pump drying, and their combined processes better pre-
serve product color and flavor. For low-sugar preserved fruit, cold sterilization technologies such
as microwave sterilization and low-temperature plasma sterilization, as well as hurdle technology,
are becoming mainstream. In terms of packaging and storage, vacuum packaging, high-barrier com-
posite material packaging, and edible film technology can effectively extend product shelf life. In
summary, preserved fruit processing is continuously improving product safety, nutritional quality,
and storage stability through technological innovations in color protection, hardening, sugar infil-
tration, drying, and sterilization.
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Figure 1. Processing technological process of preserved fruit [2]
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