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Abstract: Based on the literature query on processing technology of fruits and vegetables products and the products
investigation in the baking market, the latest processing technology of fruits and vegetables and the market application status
of industrial deep processed products in baking industry were summarized and analyzed. The results showed that more and
more attention has been paid to the development and utilization of fruits and vegetables, which has changed from extensive
management to highly process after harvest; The Promotion and application of new technologies and processes prompted the
popularization and application of the processed products from fruits and vegetables in baking industry, also provided scientific
basis for the further processing of fruits and vegetables. The research progess and application status will improve the added
value and economic benefits, the promote competitiveness and the sustained healthy development of domestic fruit and
vegetable processing industry.
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