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technologies can further improve fruit safety and added value while reducing postharvest losses. Moreover, 

studies on Chinese bayberry fruits, kernels, and processing by-products have demonstrated broad application 

potential in functional foods and nutraceutical products, particularly due to their strong antioxidant and 

antidiabetic activities, which may significantly extend the industrial value chain of Chinese bayberry. In the future, 

further efforts are still needed to clarify the mechanisms underlying fruit quality formation, establish region- and 

cultivar-specific cultivation systems, and develop unified quality evaluation and grading standards linking genetic 

markers, laboratory detection indices, and market grades, thereby promoting the high-quality and sustainable 

development of the Chinese bayberry industry. 
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