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Application Progress of MetabolomicsTechnology in Strawberry Research
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Abstract:As a new research method of systems biology, metabolomics technology has been widely used in
strawberry research in recent years. This article summarizes the relevant research content in recent years, and
provide an overview of the progress of metabolomics technology in strawberry research from the three aspects: the
effects of cultivation conditions and postharvest storage on strawberry fruit quality, organ development and plant
resistance mechanism, and population genetic variation,in order to provide reference for strawberry food

processing, cultivation and breeding.
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