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Effects of Pressurized CO,/Xe/O, Mixture on the Storage Quality
of Asparagus (Asparagus of ficinalis L. ) Spear
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Abstract: Clathrate hydrate-based preservation is an emerging high— tech that deserves profound
development in storage of fresh agricultural products, and the modified air preservation is the
most advanced methods for storage of fruits and vegetables. This study evaluated the
preservation effects on green asparagus (Asparagusof ficinalis L. ) spear of CO,/Xe/O, mixture

containing a low fraction of O, then optimized the relevant parameters furtherore, the

mechanisms was elucidected.
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Fig. 1 , Influence of CO,/Xe volumetric ratio and CO,/
Xe/O; mixture pressure on weight loss of aspara-
gus spear
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Fig. 2 Influence of CO,/Xe volumetric ratio and CO,/

Xe/0; mixture pressure on total acidity of aspar-
agus spear
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Fig. 3 Influence of CO,/Xe volumetric ratio and CO./

Xe/O; mixture pressure on the chlorophyll con-
tents of asparagus spear
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Fig. 4 Influence of CO,/Xe volumetric ratio and CO,/
Xe/0, mixture pressure on the soluble sugar con-
tents of asparagus spear
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Fig.5 Influence of CO,/Xe/O: mixture on the weight
loss of asparagus spear

2.2.3 AFFARERILEGH A FWHER
FER RSP R R R E TREES, K
HERHAWHRERE SRR, TRES X M4
HKEMLE 6), £W CO./Xe/O: BRASKKEATL
WA RRBBR B FTHEREGRE,

120 —— BAA LR
- W

—
>
=

MR RESB%
@
=

0 1 L J
0 5 1Q 15

Y )/
B6 CO/Xe/ORESUMNEAHAHGRERAHN

£ 4]
Fig. 6 Influence of CO,/Xe/0O; mixture on the chloro-

phyll contents of asparagus spear
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Fig.7 Influence of CO,/Xe/O; mixture on the protein

contents of asparagus spear
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Fig.8 Influence of CO,/Xe/O, mixture on active oxy-
gen amounts in asparagus spear
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Fig. 9 Influence of CO;,/Xe/O, mixture on the total an-
tioxidation capacity of asparagus spear
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Fig. 10 Influence of CO;/Xe/O, mixture on catalase ac-

tivity in asparagus spear
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Fig. 11  Influence of CO,/Xe/(O: mixture on superoxide

dismutase activity in asparagus spear
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