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Postharvest quality of asparagus spears (Asparagus officinalis L.) was
evalulated after 1-methylcyclopropene application. This study was conducted into two
experimenté, and designed as a completely randomized design with three replications
(12 stems per rep.) as following. In the first experiment, effect of 1-methylcyclopropene
concentrations on quality of asparagus spears was examined during April of the year
2009. The spears were fumigated with 1-MCP at different levels of 0, 250, 500 or 1,000
ppb for 12 hours at room temperature, kept in plastic bags and then stored at 3°c (70-
75%RH) for 14 days. Changes in physical properties (weight loss, color, external
appearance and firmness), chemical properties of spear juices (SSC, TA, pH) and crude
fiber, and storage life were recorded during the period of storage. The results showed
that the application of 1-MCP significantly delayed senescence of asparagus spears.
With a 500 ppb 1-MCP treatment showed the best results according to their changes in
physical and chemical properties, and this could extend storage life of asparagus to 14
days at 3°C compared to only 10 days of the control.

In the second experiments, the spears were fumigated without 1-MCP (0 ppb)
or with 1-MCP at 500 ppb (as the best concentration in Exp.1) for 12 hours at room
temperature, and then stored at 3°C (70-75%RH) for 14 days. Changes in physiological
_properties (respiration rate and ethylene production) including microbial quality were
recorded during October of the year 2009. From the results, it was found that the
~ application of 1-MCP at 500 ppb significantly delayed respiration rate compared to the
control, while ethylene production in this study was non-detectable. However, 1-MCP did

"not have any effect on microbial quality.





