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Hfects of 1-MCP and ethylene on postharvest quality of green asparagus

Liu Zunying, LU Yanchun, Jiang Weibo
(College of Food Science & Nutritional Engineering, China Agricutural Universty , Beijing 100083 ,China)

Abstract The effects of 1-methylcyclopropene (1-MCP) on the quality of green asparagus after harvesting. The results

showed that the reducing of the chlorophyll level , as well as protein and sugar content in green asparagus were signifi-
cantly inhibited by 1-MCP treatment. The increase o lignin content was also inhibited by the same treatment. The com-
modity rate of green asparagus treated by 1-MCP was 88 % after 3 days storage at the room temperature.
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