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Effect on the quality of asparagus in cold storage with weak light
illumination and fresh-keeping agent

CAI Nan,XIE Jing
(College of Food Science and Technology, Shanghai Ocean University , Shanghai 200090, China)

Abstract: A new approach combining cold storage with weak light illumination and chemical fresh-keeping
agents of 6-BA & chitosan was used to prolong shelf life of asparagus. Moreover, the low light illumination’s
cooperation with chemical fresh-keeping agent was also studied. Red light emitter diode was used as photo
source with low light intensity. The concentration of 6-BA and chitosan is 10 mg/L and 1. 5% separately,
sample’s sensory evaluation, weight loss rate, Vc content, chlorophyll content, soluble solid content and fiber
content were tested periodically. The experimental results indicated that the cold storage with weak light
illumination can improve quality of asparagus in the storage, increase the Ve content of asparagus in the earlier
period of storage, prevent the chlorophyll degeneration, postpone and extend asparagus post-harvest ripening
period, but have no remarkable effects on the water loss rate of asparagus. The treatment with 6-BA and
chitosan has positive effect on the asparagus storage performance. It was expected that the cold storage with the
weak light illumination and chemical agent treating could become a new method to keep asparagus fresh.
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