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Abstract; In this paper, the status and issues of pesticide residue and plant growth hormone residue in

fruits and vegetables were briefly introduced. The role of the cold chain in the acquisition, storage, mar-

keting, and other aspects of fruits and vegetables products were summarized, and some deficiency was

raised. In order to keep the quality and safety of fruits and vegetables products in the cold chain logistics

system, proposal was put forward to improve the transportation capacity of the food cold chain, which in-

cludes strengthening of hardware facilities, improving software technology, and introducing the third-party

logistics companies and traceability system. .
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