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Effect of 1-MCP Treatment on Post-Harvest Quality of Green Asparagus

) ZHANG Peng, ZHANG Min
(Key Laboratory of Food Science and Safety, Ministry of Education, Jiangnan University, Wuxi 214122, China)

Abstract: The effect of 1-MCP treatment on post-harvest quality of green asparagus was
investigated in detail. The results showed that; (1) Compared with the CK, the treatments of 1-
MCP could inhibit the respiration. (2) It could reduce the loss of vitamin C and chlorophyll. (3) -
Weaken the accumulation of the MDA during storage. (4) SOD activity was higher but POD and
PAL activities were lower in the treatment than that of the control. (5) 1-MCP markedly delay
the course of senescence , and keep the quality of post-harvest green asparagus. (6) The storage
life could be extended by 2~3 days at room temperature, and 5~10 days in 4 °C.
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Fig.1 Effect of 1-MCP treatment on the green aspara-
gus respiration rate
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Fig.2 Effect of 1-MCP treatment on the green aspara-

gus VC content
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Fig.3 Effect of 1-MCP treatment on the green aspara-

gus chlorophyll content
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Fig.4 Effect of 1-MCP treatment on green asparagus
MDA content

2.5 1-MCP B X R A% POD EHEAIR M

POD REYERHLIBD FHEAEBRRRHN
—FEEME, L FEIEARER SOD #k O &
RN LM O MAEL Ak, RN,
CTURAFRAIBIN—HEERE . BHERNE
BREENIHEEREARARER, NES
AUEY,POD BEHXBERALRERMBEYE. &
EHEGTFT,MBAMW PODEXHENIJIREE
FHREXRETERHIES S RIABRMMEG. 99
U/, FER# 5 A SUR B b 7t 3% 35 3 B 1. (28. 50
U/g). AB 1 41 POD BHHELBEHELEY
BExEAMARL,ES 3 XEABRFHHE2.99 U/
. ENMEHMAABENESN TR, £
BB, BES XN RBR 148 PODEHEE
BFBEA(P<0.05), BEHEARMBHAN
59.6%, #£ 4 CTF,XR 24 5K%¥ 3 4 POD &
HEVENPREREEHKFE.3dERELA,
HEE 12 K AT B HEM (2143 U/g 18.17 U/g)
REZGREEZLEEN, XK 2 48 POD F#
FETR, AR 3 47aEL# 20 d)5 POD EHE
B BTt fE45 26 Rk BI X — e {H(16.33 U/@) /&
BH TR, ZEAM,. AR 3 448 POD H#K
FRR 2H,. AP EEKE(p<0.05);TELEE
1,48 3 A POD BEHNAEHAR,. X5 WANG




% 3 i

EBF - LRE1-FPRAABHLEAGEEICEL RO Y5 27

Qiao-mei %3 F XA RMER K , XTHR
BFERE Ry EmIIER.

*
—o— X} 884
o -u— R84
—— iR
c) —— HIE3H
g
#
v
Q
£

20 30 rm %0
Wt ful/d

B5 1-MCPA:E &% % POD FHEHEW
Fig. 5 Effect of 1-MCP treatment on green asparagus
POD activity

2.6 1-MCP % E 3% SOD iFHE M ¥

SOD B ERBH X B, ShEekidn
AFEFEANBE - TR BEYAREFAN
EHBAARNTERE> FHIELE. BE
AFSEYBHEGENARESBHEANE
A EHR, KEHAEHRNG R R ESHER
ARIFMIEMXHE, NE 6 UEH,SOD %
HEAZF EAWEYL., EZBAET . NEAK
SOD EHMFFHEE 1510 U/g B4 £ 7, BIR- K45
HAH(9 d)3EF 3 120.4 U/g, RE 1 A8 SOD 1
HAERT 5 d MK BB S 3 RA A, W e R E LR,
7T K EDBREMB3556.7 U/g) 8 7 d B &
BT, ELBE XA LA S d UG, R
¥144 SOD EHEER T X EA(p<<0.05),
E4CTF,RAK 248 SOD BB HSE
AHELL,—EHRFE LA BB 3 44 SOD E#
37T RiAPIMME (4 945.5 U/g) O BA M NE
BT R E# 12 d PSR 0e 3 41/ SOD iS5k
ABTRRE 2H, BFHBEKF(5<0.01), X
BBl 1-MCP A B4R & T SOD HE#:, 3 HEKE &

BFENHE, X5 WANG Qiao-mei FIZHES

B H R LB M R—FO,
2.7 1-MCP 23 EA % PAL &0
PALEHEYEREREH I M XBMZ—, X
VHERHARR HEE . REF AT ESREY
BRHEREEENANERA., KB 7TLUES,
PAL BB BT G REM S, X5 B 1 R %t 85
T EFNARRE—BY., EZTRAGT, W HEA
B PAL S 5 KA B BRBEME(216.0 U/g), T
W5 1 HiK PAL JEHES 7 KA FI B & (E(137.6
U/g) s EB MR B P AR 1 a0 PAL IEHEH

KT B ECEPHEIREEKF (p<
0.0, 4 CT,IAR 24 M PAL EHEE 6 X
RFERFEM132.8 U/g), MG TR, S 20 Xik
BB AKME(26.0 U/g) ;i 3 41/ PAL iEHESE 6
KiEBI B EH97.6 U/S)Jrﬁ}ﬁ-Fﬁ’E% 12XF
FED) 26.0 U/, EREEME BRI B —HRFER
fEAKF. XEB 1-MCP L3 % 54 %1 T PAL
EEFHERBRAETRREENHE.,

9000 —— S ERA

8000 —a— K4 14H
2000F —a— X482
@6000“ —x— K434
2
[ 5000[
¥ i
A 4000
Q 3000
2000,

0 10 20 30 40 50
' ¥ (s)/d

6 1-MCPSERR XSS SOD FEMHEW
Fig. 6 Effect of 1-MCP treatment of green asparagus
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