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Bt bt 5 R 77 R 35 Fh Mary washington 500, RR U A KB F —HH R % FHiE
i, BB KV VIEIF KN 18cm, A 0. 05mm BB ZIFRF, 648 5008, 48 F SITH A
H# 6mm §fl. WA R RN T AE: AR EEE 8+1C,18+£1°C,25~27C; R 5 Bag
(R 18+1C); Fifl 18+ 1 C RBREEAH T, ARSKERGHWEN, 5 A BEE, AREENE
SARVC F&; ASNENESIFRERE, EAT#E 1h it CO, BB #EH7E 105 T4t
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ZEREH, MSEBMTRELAET, LR TR, HEPRBEIETHEAE. HPRE 2
KA RIEERK. 25~27 CIRAG T RIS RPN 164. Smg - kg™’ « h ™, RfFH
2 FpEHy83.0mg « kg™ + h™!, FRE49. 7% 4 181 CHRMT,, RIEH 2 RIYFFIRIEE #52. 5
mg « kg™' « h™', LR K 140. 6mg « kg™ « h™, FRAK 62. 754 , {3 B IR BE R MK AT R SR BE T B
RBRE K . R 3~4 K BIMRE R T RRAOMR I — 4Pk g, 5 iR AL HRER
Bl XK, M H G 25 4mg » kg™ - h™' 7E 6 RIEKH,26~27 C T B A 1 pF IR 3R BE
b 18+1C AL BT 33 5i28. 64
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2-2.1 MIGRFRANL AR ATLUEY, ARSEEAGTHEREFREE S EERE
¥, (BALE A5+ 5 BB . RS A B 0F IR R T R R B AR XY 12 R BB 1 RAUA{K31. 5%
56 RAKRE 67, mAALE, /55 1 REREM T 69- 620 £5 ¢ RE &L 83. 70 Ak
I OR A » 721301 P9 S AR B 0P TR 58 B SR X A SR BN R KT BRSP4 R BB B — MR
BA . WP IR W T 0 /1N 22 BB A 5 LA BT B O BRI RS 2~ 3 £F LA b
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Mo R A A 0 1 2 3 4 5 6
IF 0% 235 BE (mg » kg=! « h=1) ¥ 203. 6 61.8 43.2 34.2 56.9 36. 4 25.9
i+ 212.4  145.4  144.4  111.6 75.8 77.2 70. 1
EE&E VC 58 (mg) 5 22.5 18.8 15.9 14.8 14.2 13.1 11.7
13 22.5 15.0 14.6 12. 4 11.8 11.3
GHESEY% A 7.45 8. 49 8.95 9.59 9.67 10.45  11.74
i+ 7.45 7. 64 — 8. 42 9.12 9.54 10. 56
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JEYEAbEE VC SREEH T RS, BN AR, RES 2 XobbR R 4E VC § &5
20.2%., BEWCRAS SR, PisL B A & B EESH /D, EREH 6 K, S B LRSS 3.
4%.
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REBITRNT- 457, REH 6 K OCMHA LS EHKRH 11. 74%, RE S KHEE 57. 6%
X R ARG 6 RS EMEK N 10.56%, L RWCY KIGK 41. 7% HX . L4
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s VEA B E TR AOEI R B R T . [, 28R E LR RO B
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WA G KB 2 AP B R 2B 2 MY (LB 5 AR BE R -
AP I REAR IR L A P B AR 49/ 0 ek Sfk CO, 12.?)% 10.%5% 8.2% 7.12% 5.5%
4%, ERIERASEBR S (% 2). WA O, 4.3% 5.4% 7.6% 9.7% 10.4%

2.3-1 VCZEZ MNE4LALUEH, EARK CO, 10, AL FE P ,.CO, IREMS,
VC FBTRHEER, FERERR/N. RIEYRE 100g #FE VC FEK 21. 8mg, 17# 6 XJ5,
CO, E R A 43, 45 100g # % VC &N 18. 6mg, U FFE 14. 74 B CO, W0,
W, VC SR B BN, B 4B A1 C 43R4 FIARHIIA & BIEAR 17. 4260 22. 0% %4 CO,
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WEART O, Bt, VC SRR KD 4L EE B 36%, m CO, ¥ BMM E 438 0 & ik
56. 006, AR EHE CO, MEIRE O, X7 PRGBS EA B BAmHifER.
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HRB/NREH S KB B ESBBMG SR 31. 30X & MK CO, O, WE
AEFENPBEK T 59. 10 MM &, FEENBEEH B mE.
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2.3.3 FHSMNERBM C.D.E ZHATERSE ¢ RURBF AR LR ECHER. A LBER)F
6 RAMIIMRLF, (BA 3 THETI ML BKRR, ARBAHHH 7K ARG B LERER
TR, FHREL HEANE, OBRXRRF. SREW, FHERSCERELMAT B EAEE
# CO, 5 O, WAFRLL, 4 EBUS RIFREFR. EXTHRF, BRESKRLAS CO, K
10.6%,0; K 5.4%.
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Relationship Between Environment Factors and Physiology
Change and Effects of Storage after Asparagus Harvest

Guo Zhiyi  Cheng Zhishan  Ma Cuiping

Yang Zhengiang Wang Yingjun Wang Zhaoxin
(Tianjin Agricultural College, Tianjin)

Abstract Low temperature inhibited the activities of post harvest asparagus’s respiration and
metabolism, that could cause fibres increase slow and V¢ reduction less. Darkness enhanced the
respiratory intensity, but the quantity of fibres did not increase. Light can induce the increase of
fibres. High concentration CO, and low O, have the action of inhibiting the increase of metabolic
activity. The asparagus can keep fresh for a week,when it is stored at 18+1°C and under high

CO, and low O, conditions.
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