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Effects of Mixture of Argon and Xenon Treatments
on Preservation of Asparagus Spear
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Abstract: Inert gases form clathrate hydrates when dissolved in water, astrict the activity of

water molecule, prolong the store of fruits and vegetables. The physiological and physical

properties of asparagus spear were studied after treated by mixtures of argon and xenon, and by

two kinds of normal preservation (MAP and cold storage). It showed that asparagus spear

treated by mixtures of argon and xenon for 24 h could be kept fresh for 20 days. The method

reduced the blossom and weight loss of Asparagus, and delayed the climacteric peak. It also

slowed that, the method could slow down the cellulose increase, lessen the vitamin C and

chlorophyll loses.
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