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Effects of CaCl> on the Postharvest Quality of
Dioscorea opposita Thunb. cv. Tiegun

ZHAO Xi ting, SUN Ying, HE Nan, HOU Hui min, JIN Xu, SONG Ya juan, LI Ming jun
( College of Life Sciences Henan Normal University, Xinxiang 453007 China)

Abstract: The effects of CaClz on the tube quality of Dioscorea op posita Thunb. cv. Tiegun during
storage. The results showed that the loss of the tube water was a key factor causing the tube
quality to get worse; 0. 1% — 1. 0% CaCLk could significantly inhibit the water decreasing and
browning of the tubes, at the same time, maintained the level of soluble protein and soluble sugar
contents, while 2.0 % CaCl2 treatment had opposite effects on the tubes.
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