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Abstract ; Antibacterial material is a new kind of fresh—keeping material developed in recent years.This article first expounded

the inorganic antibacterial materials, organic antibacterial material and composite material and its mechanism of action, the

main function of antibacterial material and all kinds of antibacterial materials research progress in the field of control

postharvest diseases of fruits and vegetables are emphatically introduced, and finally the development of antibacterial materials

are analyzed and prospected,so as to further research and development of antibacterial fresh fruits and vegetables postharvest

materials for reference.
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Fig.1 A possible mechanism of Ag—doped
glass antimicrobial material against E.coli
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Fig.2  Antimicrobial mechanism of polyacrylonitrile antibacterial

fibers modified with quaternary phosphonium salt
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Table 1  Categories and application of antibacterial materials
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