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Study on Hypobaric Storage of Asparagus of ficinalis L.
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Agriculture, Huishan District, Wuxi 214174, China)

LI Wen-xiang',

Abstract; The biological changes of Asparagus of ficinalis L. in hypobaric storage were studied
compared with those in the refrigerator and room temperature storage. The results showed that
hypobaric storage significantly improved sensory quality, inhibited repiratory intensity, kept the
contents of chlorophyll, vitamin C, total acid and soluble solids. Hypobaric storage obvioursly
delayed the process of postharvest senescence and extended the storage life. A storage life of 50
days was achieved, whereas the storage lifes were only 25 days in the refrigerator, and 6 days in
room temperature storage.
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