a4 2 undiage (M Ine) 291135
1 @ =<3 - 3 o 1 9/ o
Anvwaveemsid lalaanudequnmmdimsnunosazergmanuinyiveane 1S
1 v b4 ¥
Taougvvie Tdd5alula Taanuissduanududu o (hndy, ganiugy) 0.5 1.0 uag 2.0% (wv)
Py @ Q’J’ a oy (] g o 3 a ]
w30 i ndsnintuussgadlugawaradniadings Aewnuineiguvgliguy
@ w 1 1 g d o
(5.82+0.04" C; 75.554£0.23% RH) W1U 14 1 asivianslasundasmaenmesaw @i wesidudams
= 3‘ o d' oA T ﬁy 3 d' I
gdaimin manlasuuiladddy amwmeuen anuuiwte asviamsndsudaimanil
:l 3 [] o ] P [~ 4 :’ = H 1 P~
vourhaunue I 5y USuaesudsnazae1a i Usuiansan Inmsala sanuilunse
© 1 q’,}l =y 3 o .
Wuae 59uste Usziivegmanuine 1MUKUNTNAABULY Completely Randomized Design
Y
° T L4 X . .
(CRD) Usgnaudae 3 41 q az 12 nus Anasizianuulsdsiuvesdoyady Analysis of Variance
(ANOVA) ufssuiisuninuuana1avosnunde1agds Duncan’s new multiple rang test (DMRT) 0
SAUANUEDTU 95 %  AUTUAINAABIBINUADU HUIAY-UEIBYU Y931 2552 91ANITNARDY
wud lalaanunsedu 1.0% (w) SunaTduserasmisideudnmvesie Tdi 18 ga Tay
o H ' a 1 § 3 g o @ Y]
isziunnmandsundasvesifwazanumiiio ¥aldegmanusnyigaga iy 11.8 Ju

d' <o o a 1
Tuvasiiganuguilogmsnuinyiites 9.8 Ju a gamgiidus

UNAALD (MBIBINGY) ‘ 227135

Effect of chitosan on postharvest quality and storage life of asbaragus (dsparagus officinalis
‘, L.) spears was studied by soaking asparagus spears in chitosan at 0 (distilled water; a control), 0.5, 1.0
and 2.0% (w/v) for 30 s. The spears were then kepted in plastic bags, and stored at cool room
temperature (5.82:!:0.04°C; 75.55+0.23% RH) for 14 days. Changes in physical properties (weight
loss, colour, external appearance and firmness), chemical properties of spear juices (SSC, TA, pH),
“and shelf life were recorded during the period of storage. Experiment was conducted in CRD with
three replications (12 spears per rep.) during summer of the year 2009. Data was performed by using
ANOVA. Means were compared using DMRT at the 5% level. The results showed that chitosan at
1.0% (w/v) appeared to be the most suitable condition to maintain postharvest quality of asparagus by
maintaining spears’ colour and keeping spears” firmness. Therefore, storage life of asparagus could be

extended to 11.8 days, compared to a control only 9.8 days at cool room temperature.





