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In last years the demand of fruits obtained in organic conditions has rapidly increased among 

consumers due to their acceptance that are nutritional, high quality, sustainably produced and 

friendly with the enviroment. Compared to conventional system, in the organic agriculture 

occur additional challenges in processing and preserving of fruits, because many preservatives 

and additives are not allowed (EC, 2008). Different postharvest technologies are designed to 

extend shelf life of fruit, fresh or processed, as a component that adds value to organic 

production and reduces losses in its peak periods. Furthermore, information on the impact of 

storage and processing technologies on the main quality parameters that specifically 

characterize organic food is limited (Crichton, 2017; Kahl, 2014). In this way the present paper 

have as main objective to debate the actual knowledge on some postharvest technologies such 

as modified atmosphere packaging (MAP), storage under controlled atmosphere conditions 

(CA) and some minimal processing technologies like drying and freezing, technologies that can 

be applicable to organic fruits. Because these technologies are simple to be approached and 

managed, have became increasingly applied in fruits storage, providing increased shelf life for 

low costs. Otherwise, drying prevents both food spoilage and decay, allowing foods to be stored 

at room temperature for long periods with minimal deterioration and simplify the handling of 

the products through their reduction of weight and packaging volume (Moscetti et al., 2018). 

Considering all these advantages, they might prove to be one of the most dominant preservation 

techniques in the twenty-first century (Kirtil and Oztop, 2016).  
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