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Biochemical Changes of Asparagus under Controlled Atmosphere Condition

Chonthira Noonua*

Abstract

Biochemical changes of asparagus cv. Brock Improve stored in controlled atmosphere (5% O,+10% CO,,
10% O,+ 10% CO, or 20% O,+ 10% CO,, CA) at 5°C and 90-95% RH were investigated. Samples were taken
and divided into 3 parts (tip, middle and bottom) to determine the biochemical changes. It was found that 5% O,+
10% CO, delayed the physiological and biochemical changes better than 10% O,+10% CO,, 20% O,+ 10% CO,
and air. Asparagus stored in CA showed that weight loss, shear force, respiration rate, reducing sugar content and
invertase activity were lower than those stored in air (control), whereas citric acid, succinic acid and malic acid
were higher than those of control. The storage life of asparagus stored in air and CA storage was extended to 12
and 33 days, respectively. The effect of high oxygen concentrations (50, 70 or 90% O,) were also studied and it
was found that 50% O, mostly delayed the physiological and biochemical changes amongst treatments. Weight
loss, shear force, respiration rate, reducing sugar content and invertase activity of asparagus stored in high O,
were lower than those stored in air. The storage life of asparagus stored in 50, 70 or 90 % O, and air were 33, 30

and 12 days, respectively.
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