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Planting area and yield of fruits in China

during 2000—2010
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Fig.2 Layout of fruits dominant growing areas for

development in China
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Tab.1 Situation of import and export of China’s main fruit processed products in 2011
PN T/ th g/ 3T PEAE/ SARE Ve SPTH
RSk 768 800 887 890 974 85873 101 796 807
Fit 712397 1225 986 348 107 194 228 627 315
S0 1511 649 2 686 819 535 183 201 233 244 587
PR 209 410 296 063 783 27 868 98 395 049
JHE 2R 87 204 208 226 475 1205 4800 757
P 83913 93 142 086 6122 16 647 023
AR 64 628 199 193 433 110 161 137 354 590
At 3438001 5597 322 634 521 624 820 866 128
2 2011 FFRE FZR SRS O O
Tab.2  Export volume and export value of China’s main fruits canned in 2011
Sk H T/ I/ T SR H R/ 4/ 3T
Rt Sk 337 665 388 094 911 B REk 39033 40 961 296
Bk 143 335 173 906 132 F225 11 S8 35176 43011400
-4k 65 997 86 815 024 FAEHES 23 811 33 801 250
FLIE S 58 045 60753 839 AVE 18782 19 381 400
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Fig.3  Export volume and export value of citrus

cansin in China during 2000 —2011
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Fig.4 Export volume and export value ofpeach cans
in China during 2001 -2011
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Fig.5 Output and export volume of apple juice concentrate in China
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Fig.6  Import volume and export value of orange juice
in China during 2006 —2011
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Tab.3  Situation of Chinas imports of FCO by area
statistics in 2010

X BT/t OB/ 9 TT
(Y] 55 683 78 566 751
DRCR]| 7448 13 066 223
e 1467 4578 490
ZH 335 487 545
TR 255 431704
Ak 245 599 962
HAHF 207 601 551
i 2% 160 340 559
BRI 144 259 488
oE G X 111 149 040
ENEEJe Py 91 149 240
HA 59 61456
B[R 18 19 680
TR i 8 16 120
L N A 7 10 947
P eS| 6 12703
JIEwN 2 7772
A1t 66 246 99 359 843
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Tab.4  Situation of import and export of China’s wine in 2011
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A 3 SR B 45 27 698 34050 088 2712 6503 726

T SR A A A R W 1) 2 28 428 742 846 229 711 190
PR, REE R I THEAR TS T —x% 20 {CFETTAIFIEL

AL R T SEiE SR AT BB R TR
g AR H] PR T B R S R g
KM TCRER S T2 ik S e e R AR N, R
T E A T 2K
1.4 SYIKRETI

W T UK BARTEE B DA i AT e
IR 100% SFRF i, PRI AT AR Sy — Ffoi 0 AR PR 4
MR, TERRSE | H AR S &Ik E %K H 1552 217H
WEF. BAT, 72 A 800 1232 5T A MU 1)
SEE DI S A B K 125 1235 T S ) 5
FEMb R AN K angE . Bl TR E N RAE TR AKOF AN T
P 1 S A TG T 22 0y e, B DK SR kT Bl
A& TR AT THT I P 76 1) & ST 5. 2004 413K [E fif
YIACR T3 20805 2 123678, 7 2008 ik 5

732 ki 28 T H A 1032 B o R T ) i
PIAKSR B % 2, IR T A0 A s i v o 2 S
AR 5T T K B AR B AR | R SR AR 7] (LR
BRI A A A0 o 700 ) 2R AR R A5 A O e
PN Eﬁz%iﬁz‘sfﬁ%%ﬁl%%@iﬁdﬁ.
1.5 BiAkR&AITI

2011 E,?ialilﬂmk%pﬁrth HEeH e, Wk S,
HEIL 6.5 J7 t, H FARMGK 7. 1% ; 1 HdEE 2
{C3ET0, b ARG K 24. 4% . T B O K
WA 6 ~7 Fp EwE T M A TAE BN
FPGRR, H A 38 B KR 5 R n 3 45 .
HAp ATl Aok, I D42k 4.8 71 t, i 1
Wil A2 200, R K 47. 8% , FEHA HA

5 2011 IR E T AR H OB

Tab.5 Situation of import and export of China’s dried fruit in 2011

Tl R H R/ Rk Ve W HECHE/ A=K VE ST
AT 47959 102 067 419 20 624 34943 086
FRT 386 2670253 8 22072

Mg 1157 4942777 9065 8 273 650
T 554 1878 034 253 816 305
T 30 69 489 2063 3525079
HAL KR 14 542 87 565 461 78 148 89 774 398
it 64 628 199 193 433 110 161 137 354 590
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Tab.6  Situation of import and export of China’s major frozen fruit in 2011
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Tab.7 Active component content in China’s main fruit byproducts kg/t
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Fig.7 Comprehensive utilization of apple residue
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Present States and Developing Trend of Fruits

Processing Industry in China

SHAN Yang
( Hunan Academy of Agricultural Sciences/State and Local Joint Engineering Laboratory of Citrus Comprehensive

Utilization/ Technological Innovation Sirategy for Experimental Work Union of the Ciirus Processing Indusiry,
Changsha 410125, China)

Abstract; China is the worlds largest fruits processing country. The fruits processing industries have be-

come an industry with comparatively superiority and international competitive capability. The importance

to develop the processing industry of fruit was elaborated in this article as well as the overseas trend and

current situation. The major restriction of the development were analysed, and the countermeasures for

the development of this industry in China were also pointed out.
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