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Postharvest storage and preservation effects of Allium

mongolicum

Zhang Zhanquan'2, Xu Yong', Chen Tong?, Tian Shiping*3*

(1. Institute of Botany, Chinese Academy of Science, Key Laboratory of Plant Resources, Beijing 100093,
China; 2. University of Chinese Academy of Sciences, Beijing 100049, China; 3. Key Laboratory of Post-Harvest
Handling of Fruit, Ministry of Agriculture, Hangzhou, 310021, China)

Abstract: Objective To analyze the characteristics of Allium mongolicumat postharvest
period and establish efficient preservation technology for A.mongolicum. Methods The tissue
structure of A.mongolicum was observed by Spurr resin semithin section, the optimal storage
temperature of A.mongolicum was explored by cold storage room, the effects of packaging forms
such as rigid plastic boxes, cartons and plastic baskets on the preservation effect of A.mongolicum
were investigated, and the effects of controlled atmospheres on the preservation effect of A.
mongolicum were analyzed. Results Through microscopic observation, it was found that the
xylem cell wall of A.mongolicum was thin and the level of tissue fibrosis was low, which resulted
in its crisp texture and good taste, but at the same time it was prone to dehydration, fracture and rot.
The results indicated that 0 °C was the most favorable temperature for preservation of
A mongolicum and the freshness time could reach 15d at this temperature. The 85% relative
humidity was conductive to the preservation of A.mongolicum, packing the fresh A.mongolicum
with carton can achieve this humidity. The storage of controlled atmosphere of 4%CO2+2%0; was
an effective method to preserve the fresh A.mongolicum. Conclusion 0°C is the optimal storage
temperature of A.mongolicum, carton lining parchment paper packaging form is conductive to
storage of A. and 4%CO.+2%0:; is the optimal atmosphere storage condition forA.mongolicum.

Keyword: Allium mongolicum; preservation; temperature; relative humidity; controlled
atmosphere;
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