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Effect of CaCl, on the Storage of Green Asparagus

ZHAO Yu-hua'? , YANG Xiao-kuan'? ,XU Ji-zhao' ,CHANG Xue-dong'? , HUANG Yun-xiang®*
(1. Hebei Normal University of Science and Technology , Changli, Hebei 066600; 2. Hebei Asparagus Engineering Research Center,
Qinhuangdao, Hebei 06660033, Qinhuangdao Changsheng Agricultural Science and Technology Development Company Limited, Qinhuangdao,

Hebei 066600)

Abstract: The green asparagus was used as the test materials, which treat with different density CaCl, in low temperature.

The respiration et. al were studied in order to evaluate the storage effect of CaCl,for green asparagus. The results showed

that 6% CaCl, was the best processing density. It was able to postpone the caducity process. After 12 days,the marketed

proportion was 84%.4% CaCl, was restrained the respiration, but it was worse in chlorophyll decomposing and fire

cumulating postponed than 6%. In water dissipating prevented, all the treatment of CaCl, (2% .4%.6%) were almost

usefully.
Key words: green asparagus;CaCl, ;storage effect
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