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Studied on the Regulation Senescence of 6-BA Treatment on Green
Asparagus during Three-stage Hypobaric Storage

LI Wenr xiang
(School of Food, Qingdao Agricultural Collega Qingdao, Shandong 266109 China)

Abstract; Fresh green asparagus were subjected to a treatment by dipping in 5 mg/ I, 10 mg/ L, 15 mg/ L and 20 mg/ L
6-benzylaminopurine (6-BA ) for 10 min respectively. The effects of four treatments on regulating the senescence of green
asparagus were studied using dipping in distilled water for 10 min as control. The results showed that 10 mg/ L and 15
mg/ L. 6-benzylaminopurine (6-BA) treatment could significantly (P<0.(05)inhibit the respiratory intensity and ethylene
production, decrease lignin content, MDA content, relative conductivity rate and senescence index, improve ascorbic
acid, chlorophyll contents and commodity rate. Green asparagus treated with 15 mg/ L. 6-BA for 10 min was the best.
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Research on Post-harvest Physiology and Fresh-keeping Technology on Peach

KANG Ming Lk LIU Kun
(College of Bioscience and Bioengineering, Hebei Science and Technology University, Shijiazhuang, Hebei (50018 China)

Abstract; T he variety of post-harvest physiology and the fresh-keeping technology were discussed, and the factors were
also discussed that influenced the storage quality such as variety, harvest time, peach size, respiration storage surround-
ings, enzyme, f{ruit inclusion and so on.
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