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Study on the storage and postharvest
physiological change of w hite asparagus

. . . . b
Y | Shun-chao®, RAO Jing-ping®, SHAO Jing-xia
(aCollege d H orticulture, b College d L if e Sciences,N orttw estA & F U niversity, Yangling, Shaanx i 712100, China)

AbstracttM A storage and postharvest physiology of w hite agparagus packaged in PE bagsw ith three
different holesw ere studied in the experiment The results proved that temperature played an important
role in deciding the indexes and nutrition of w hite agparagus, and 4  had the best storage effect Packaged
in @ 04 mm PE bagwith @ 5 an holes and storage produced the best fresh-keeping result U nder the
condition of 4 , thew hite aparagus could retain good quality even after 18 days
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Table 1 Effect of different teanperatureson physiological indexes of w hite aparagus
/ Weightl/c())/;s (kg- cm/‘ ?) (mg- kg *- ﬁ 1) Cell membrane reléctyi(_)v_e
Temperature Hardness Regiration penetrability penetrability
6d 12d 6d 12d 6d 12d 6d 12d
0 61 75 10 3 68 55 52 33 40
4 10 0 13 0 105 75 60 52 31 36
10 29 3 47 71 37 68 - 53 -
20(CK) 45 6 63 - - - 5
Note“ - " meanscan not bemeasured because of agparagus rotten W hich are the sane in the follow ing tables
1,2 , ;4
,0 4 , 10 , 0
10d , 20 3d ; )
1 :
2
Table 2 Effect of different tenperatureson nutrition components of w hite aparagus
/(mg- g %) /(mg- g %) ve  /(mg kg ?)
Temper/ature Soluble protein Amino acid V ¢ content
6d 12d 6d 12d 6d 12d
0 Q 60 Q 44 133 125 176 152
4 Q77 Q 60 116 1 30 172 155
10 Q 41 - 121 - 133 -
20(CK) - - -

2 , 12d , Ve 6d,0
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Table 3 W eight loss and hardness changes of w hite agpparagus in different PE bags
/% W eight loss /(kg- an” ?) Hardness
/d
Sttoi;age Package Package Package Package Package Package
with Q 5an w ith w ith No package with Q 5an w ith w ith No package
holes pinhole no holes holes pinhole no holes
0 0 0 0 0 11 2 11 2 11 2 11 2
3 7 4 3 10 121 12 0 12 4 12 2
6 10 5 4 16 10 5 10 4 105 10 3
9 12 8 8 25 8 2 8 2 83 79
12 13 10 9 38 75 7 3 71 56
15 13 11 9 - 6 4 6 4 61 -
18 13 11 10 - 57 57 53 -
3 1 4 L L 4 L
3d , 3 PE
1% \ ca” ; : 6
3d 12
18d , 3d ,
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Fig 1 Changesof regiratory ratew ith different bags Fig 2 Change of different bagson cell
- - . Packagewith @ 5an holes - O- . Packagew ith pinhole mambrane relative penetrability during storage
- - . Packagew ith no holes - °- . No package - - . Packagewith Q 5an holes - 0- . Packagew ith pinhole

- - . Packagewith no holes - °- . No package
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Fig 4 Effect of different PE bagson AA content
- . Packagewith Q 5 an holes - ©- . Packagew ith pinhole
- . Packagew ith no holes - °- . No package

Fig 3 Effect of different bagson protein during storage
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