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Abstract. This study was conducted to identify the effects of 1-MCP and the storage methods for maintaining the
quality of asparagus spears. Asparagus spears treated 1-MCP stored in MA condition and perforated film (conven-
tional condition) and 1-MCP non-treated used as control. The treated asparagus was stored at 4°C for 40 days.
The fresh weight loss rate was less than 0.2% in all MA (Modified atmosphere) storage treatments, including the
1-MCP treatment, and 1-MCP shown the less fresh weight loss rate in perforated film storage after 20 days stor-
age. The carbon dioxide concentration within a package was 5-12% in MA storage, which is whith the tolerated
range of maximum CO, content of asparagus spears in recommended CA or MA conditions. The oxygen content
was maintained between 5 to 15% in MAP treatments. The ethylene content was lowest at the MA storage with 1-
MCP treatment. Visual quality, off-flavor, soluble solid contents, and hue angle on the final storage day were
higher in MA storage and the 1-MCP treatment and conventional MA storage did not show any significant differ-
ences. These results suggest that the 1-MCP treatment did not significantly affected the quality and storability of
asparagus spears.
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Fig. 1. Change of fresh weight loss rate in asparagus packaged with a OTR film (10,000 cc/m*day-atm) and perforated film stored at 4°C.

Vertical bars represent + SE (n=6).
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Fig. 2. Changes of carbon dioxide contents, oxygen contents, and ethylene contents in asparagus packaged with OTR films (10,000cc/

m?*-day-atm) stored at 4°C. Vertical bars represent + SE (n=6).

Table 1. Effect of sensory test of off-flavor, firmness, soluble solid contents, and hue angle in asparagus stored at 4°C for 40 days.

Treatments off Firmness Soluble solid contents Hue angle(®)
-flavor” N (°Brix) Tip Stem
PEPY Cont 3.50 a* 294 b 5.04b 1134b 1132b
1-MCP 3.83a 293b 525b 113.6 b 1129b
MA Cont 2.50b 3.86a 5.44 ab 116.4 a 119.6 a
1-MCP 2.77b 381a 6.17a 116.6 a 119.8 a

“Off-flavor was measured that 5 was most severe; unmarketable, 4 was severe, 3 was moderate, 2 was traceable, 1 was little, 0 was fresh

condition.
*Duncan’s multiple range test at 5% level
YPerforated film package.
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Fig. 3. Change of visual quality in asparagus packaged with OTR
films (10,000cc/m?-day-atm) and perforated films stored at 4°C.
Vertical bars represent + SE (n=6).

=I5 Bkl si{th(Selvarajah 5 2001).
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