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Table 1 Sensory evaluation indexes of Green Asparagus
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Fig. 1 Effect of cold acclimation on sensory evaluation of
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green Asparagus of ficinalis
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Fig. 2 Effect of cold acclimation on soluble solid content of

green Asparagus of ficinalis
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Fig. 3 Effect of cold acclimation on conductivity of

green Asparagus of ficinalis
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Fig. 4 Effect of cold acclimation on respiratory intensity of
green Asparagus of ficinalis
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Fig. 5 Effect of cold acclimation on ethylene production of

green Asparagus of ficinalis
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Fig. 6 Effect of cold acclimation on Vc content of

green Asparagus of ficinalis
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Fig. 7 Effect of cold acclimation on firmness of

green Asparagus of ficinalis

2.8 ARIRINALXTER T AN R R i & g (PAL) 15 P 1
20|

PAL R A 1 S il 2 — , X AE Y IR P FY)
ABR FER R I SF 2R Y) BT e B =
MRS . R 8 AT AN, CK il B-1 4475 5 PAL &
AR AR, HAEE AW I, 7 25 d A EIE(E,
43124 51,29 Fl 48. 24 (0. 01AA « g ' FW « min 1), Jfij
JEARW T M, 7E 30 d iF,CK 41 PAL & ¥ & = 45. 60
(0. 0IAA + g 'FW » min '),B-1 4b ¥ PAL 3§47 35 d
IR ZE 39. 71(0. 01AA « g 'FW « min 1), Z 5 - #5
FE . TEN IR, CK 4 PAL VEPEIRA KT B1 AL,
HoH G BEES(P<0.05), 1] WL ARIR YL A o
T 7 AR 1E] PAL Y&V AN

160

60
50 |
40 |
30

- CK
20 ——B-1

PAL{%%/0.01AA-g"-FW-min™

f=}

20 25 30 35 40 45
et 1a)/d

5 10 15

(=]

8 (RRYIMLITR S PAL FE M ARSI
Fig. 8 Effect of cold acclimation on PAL activity of
green Asparagus of ficinalis
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Fig. 9 Effect of cold acclimation on CAT activity of
green Asparagus of ficinalis

2.10 IR YT ER ) e ALY B (POD) 1 M R il

POD V&M AR EE M — D F 2 hraR, HE M E
FHERITIERRAEY AN 7R 1 B 2, X A 4 iR A
PRyYER. f &l 10 AT 50, CK 47 5/ POD W& AW T
F%,7E 10 d RS 6. 98(0.01AA » g 'FW « min ™), i J5 1
PESEIN,7E 15 d I BREAE, y 8.77(0.0LAA « g ' FW +
min 1), H 5 POD {&HA B T REIFRFFRE . WA
#1,B-1 b PR L 75 5 POD & YA B T R 76 15 d BFFE
% 7.85(0. 01AA « g 'FW « min '), SR 5 H % R Wy
EFt, 7 25 d BFA g AE 10. 95(0. 01AA « g 'FW -
min~ '), FERRE BT, POD 1EMARW T R, 7E 40 d BFRE

PDF SCH# ] "pdfFactory Pro™ X RAG)E www. Fineprint.cn


http://www.fineprint.cn

F @ ¥ 2013001):157~161

s PESREEINT -

% 7.6000. 0IAA » g 'FW « min ), H 2 MbIEAE 25 d B}
FEERENEZR(P<0.05), Bl 4K % POD JE:
KF CK Ay, 7T 0L AR YL T POD &4, IR
T (R H BRI R], 3R R T X AR F R E .

16
14
12 F
10

- CK
—4—B-1

PODi#4/0.01AA-g ' FW-min™!

20 25 30 35 40 45
Wit ) /d
10 {RRIEFEE S POD FEHER N
Fig. 10  Effect of cold acclimation on POD activity of
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Effect of Cold Acclimation Combined with Ice-temperature on Quality of
Green Asparagus of ficinalis

SONG Xiu-xiang' ,LU Xiao-xiang' ,CHEN Shao-hui® , LI Jiang-kuo®
(1. Biotechnolog and Food Science College, Tianjin University of Commerce, Tianjin Key Laboratory Food of Biotechnology, Tianjin 300134
2. National Engineering and Technology Research Center for Preservation of Agricultural Products, Tianjin 300384)

Abstract : Taking direct ice-temperature for comparison,combined cold acclimation with controlled freezing point,the effect
of cold acclimation before ice-temperature storage on quality of green Asparagus of ficinalis were studied. The results
showed that cold acclimation could increase the storage life of green asparagus 10 d,and improved its organoleptic quality,
TSS and VC content ; the increasing of respiratory intensity and ethylene production of green Asparagus of ficinalis was
restrained,and the rise of conductivity was reduced, when the conductivity of CK group ascended to 30. 36% at 30 d,the
conductivity of cold acclimation treatment was 28. 79% at 40 d;at the same time, the substantial rising of the PAL
activity was controlled,so the firmness of green asparagus could be kept;the POD and CAT activity was advanced and the
appearing time of their activity peak was delayed, meanwhile resistance function of green Asparagus of ficinalis for
peroxide was enhanced.

Key words: green Asparagus of ficinalis ;ice-temperature;cold acclimation;storage quality
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