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Effect of different out—store tests after ice—temperature preservation
on quality of Green Asparagus
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(1.Biotechnolog and Food Science College, Tianjin University of Commerce, Tianjin key laboratory food of biotechnology,
Tianjin 300134, China;
2.National Engineering and Technology Research Center for Preservation of Agricultural Products, Tianjin 300384, China)

Abstract: The effect of different out—store tests after ice—temperature preservation on Green Asparagus quality
was investigated. The experiment selected Champion as experimental material. Through ice —temperature
preserving(-0.2~-0.5°C) 15d,using four kinds of warming slow methods,the effect of different out—store tests
after ice —temperature preservation on Green Asparagus quality was investigated. The result showed that:
Shelf —life of Green Asparagus could be extended effectively by gradually warming,and G -2 was the most
obvious. Better sensory quality,soluble solid content and firmness of Green Asparagus could be kept by G-2.
And the conductivity and MDA content of Green Asparagus could be reduced effectively. But the V¢ content,
PAL activity couldn’t be effectively affected by G-2.
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Fig.1 Effect of out—store tests on sensory evaluation of

Green Asparagus
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Table 1 Sensory evaluation indexes of Green Asparagus
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Fig.4 Effect of out—store tests on conductivity of Green Asparagus
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