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Effect of 6-BA Treatment on Modified Atmosphere Packaging of Asparagus

AN Jian-shen'?, ZHANG Min', GUO Jie?*, ZHAN Zhong-gang'
(1. School of food science and technology, Southern Yangtze University, Wuxi 214036, China;2. Suzhou Purifica-
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Abstract: The effect of 6-BA on modified atmosphere packaging green asparagus was investigated
in this paper. The results showed that, comparing with the CK, the treatments of 6-BA can
decrease the respiration rate of asparagus and the climacteric. At the same time, it can also lessen
the cell membranous permeation of asparagus, reduce the loss of vitamin C and chlorophyll,
weaken the accumulation of Malondialdehyde during MAP, and maintain the activities of POD.
The combination of 6-BA treatments with MAP can keep the colour and the quality of post-
harvest green asparagus.
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