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Comparison of Storage Effect of Cut Rose "Corolla" in Different Harvesting Periods
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ABSTRACT: To prolong the storage period of cut flowers "Carola", it is important to select the appropriate harvesting
period for storage. The cut flowers of "Carola" were harvested 4 d ahead of time (grade 1), 2-3 d ahead of time (grade 2),
1 d ahead of time (grade 3), and on the same day (grade 4), and then stored at 4 °C for 20 d. Changes in the quality of the
cut flowers were regularly observed during storage and vase insertion. The ethylene production rate of grade 2 cut flowers
was lower than that of other harvested cut flowers, and the respiratory intensity of grade 2 cut flowers was lower than that
of other harvested cut flowers to a certain extent before 15 d of storage, and the malondialdehyde content of grade 2 cut

flowers was lower than that of other harvested cut flowers. At 20 d of storage and 8 d of vase insertion, the flower
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diameter of grade 2 cut flowers was large, which could maintain a higher degree of flower opening. The wilting index,

decay rate and weight loss rate of the flowers were only 40.66%, 82.22% and 11%, which were lower than those of other

cut flowers at the harvesting period, and the colour difference of the flowers had a higher value of L*, a lower value of b",

which indicated that the colour of grade 2 cut flowers was brighter and the yellowing phenomenon was effectively

delayed. In conclusion, if the flowers were stored under 1 d of transport and 20 d of storage, the quality and ornamental

value of the cut flowers could be maintained if the flowers were harvested 2-3 d earlier.

KEY WORDS: cut rose flowers; Carola; harvesting period; storage
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Tab.3 Changes of wilting index of cut rose flowers at different maturity stages
5% B ] /d ViBLiEn R LIGIEL
0 2 4 6 8
1% 0.00£0.00° 3.00+5.19° 6.33+4.04° 14.00+0.00° 17.001.73%
0 2% 0.00£0.00° 3.00+5.19° 8.33+4.04° 16.66+2.08" 18.00+1.00°
3% 0.00£0.00° 0.00£0.00* 8.33+4.04° 11.66+5.50° 29.3342.30°
4% 0.00:£0.00° 0.00:£0.00° 4.00+6.92° 11.00+12.12° 15.33+3.78°
1% 0.000.00" 3.00+£7.50° 6.33+5.19° 14.00+5.77° 18.33£1.15¢
5 2% 0.66+0.57° 5.33£7.57° 4.0045.19° 6.9920.00° 15.00+0.00¢
3% 6.00£7.93% 4.66+8.08" 13.33+2.88° 9.66+4.04° 23.33+2.08°
44 0.66+0.57" 3.66+6.35° 6.99+4.00° 23.33+3.78° 33.66%0.57°
12 0.00+0.00° 3.00+5.19° 7.66+4.93° 6.00+1.00° 18.33+0.57°
0 2% 0.000.00° 3.66+4.61° 13.66+9.23° 14.00+8.71° 18.66+1.15°
3G 0.000.00° 3.33+4.93° 9.33+5.50% 10.33+3.78% 24.33£0.57°
4% 0.00£0.00° 3.66+4.61° 14.000.00° 12.66£2.51° 20.33+0.57°
I 1.00+0.00° 1.00+1.00° 8.00+0.00° 37.33+2.88° 33.00+5.19°
s 2% 17.33+8.29° 2.66+0.57° 6.66+1.52° 33.33+1.15° 23.33+1.52°
3G 3.33+5.77° 2.00+1.00" 6.33+0.57° 31.664+2.30° 40.33+13.27°
4% 1.66£0.57° 7.00£1.73% 17.002.00° 44.00+1.00° 39.33+8.08°
1% 2.66£1.15° 19.00+1.00° 20.00+3.46" 32.00+18.58" 43.66+1.52°
20 2% 3.3340.57% 24.00+1.00° 17.00+0.00° 36.00+20.80° 40.66+0.57¢
3G 4.33+£2.30% 23.00+2.64° 33.66+14.43° 44.50+25.69° 46.00=1.73°
4% 5.33+2.08° 28.33+1.52° 26.33+7.50° 42.00+24.24° 50.00+0.00°
H: RREVNG FRER R [F— B R A ESRIONH A 201824 5 3% (P<0.05), T,
x4 TRARBPASVREEERHTL
Tab.4 Changes of decay rate of cut rose flowers in different maturity periods
5% 1 ] /d VOB TR LEIRIEL
0 2 4 6 8
1% 0.000.00° 0.000.00° 6.66+5.77° 16.66+6.66 40.00+11.54
0 2% 0.00£0.00° 0.000.00° 8.88+1.92° 42.22+15.39" 42.22+1.92°
3% 0.00£0.00° 1.11£1.57 18.88+18.95° 38.88+15.39° 58.88+12.61°
4% 0.00£0.00° 0.000.00° 0.000.00° 18.88+15.39" 46.66+8.81°
1% 0.00:£0.00° 0.00+0.00° 0.00+0.00° 27.77+15.39° 56.66%0.00°
5 2% 0.00:£0.00° 1.11+1.92° 2.22+1.92° 24.44+9.62° 54.4443.84¢
3% 0.00£0.00° 2.22+3.84 2.22+1.92° 28.88+13.47° 72.2241.92°
4% 0.00£0.00° 2.22+3.84 12.22+6.93° 55.55+3.84% 65.55+1.92°
1 %% 0.00+0.00° 2.22+3.84° 6.66%+5.77° 16.66+0.00¢ 26.66+0.00¢
2% 0.00+0.00° 1.11+1.92° 6.66+0.00° 41.1143.84° 43.330.00°
10 3% 2.22+1.92° 3.33+3.33° 11.11+3.84° 30.00+0.00° 50.00+0.00°
4 %% 0.00£0.00° 1.11+1.92° 11.11+7.69° 34.44+1.92° 53.330.00°
1% 3.33+0.00% 3.33+£3.33° 23.33+£3.33° 71.11£1.92° 77.77£9.62°
s 29 4.44+1.92° 7.77+1.92° 25.55+1.92° 70.00+0.00? 76.66+23.09*
3% 1.1141.92° 4.44+1.92° 25.55+1.92° 74.4445.09° 75.55+13.47°
4 %% 5.55+1.92° 12.22+1.92° 35.55+1.92° 72.2241.92° 84.4449.62°
1% 8.88+3.84° 26.66+0.00° 56.66+14.52° 57.77+10.71° 90.00+10.71%
20 2% 8.88+3.84° 48.88+1.92° 51.11+3.84° 65.55+5.09° 82.22+5.09"
39 6.66+0.00° 46.66+5.77° 61.11£9.62%° 90.00+0.00? 93.33+0.00%°
4% 16.660.00* 34.44+13.47% 84.44+21.16% 94.44+1.92° 100.00+1.92°
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Tab.5 Changes of cut rose flowers L" in different maturity periods

AR T /d
T FE s [ /d A B G
0 2 4 6 8
14 28.93+2.16 28.74+1.81° 27.53+3.10° 25.5442.95° 24.10+5.80°
24 28.36+6.93" 29.21+2.57° 28.95+2.19° 28.67+1.79° 28.94+1.93°
0 34 29.65+1.84° 30.10+1.63° 28.80+2.04° 28.28+6.52° 27.15+3.26"
49 28.49+1.51° 28.26+2.46° 28.21+1.83° 28.36+2.76 26.03+5.92%
14 25.96+3.20° 27.18+7.31° 27.56+1.99% 29.10+0.95° 29.89+2.25°
24 25.62+5.70° 29.64+1.61° 29.5542.18° 31.00+1.43° 28.1842.68°
> 3 26.61+3.68° 29.75+1.70° 26.39+4.70° 29.55+1.99% 28.09+3.97°
4% 26.79£3.17° 28.91£3.10° 27.41+1.44% 29.36+2.02° 26.09+7.47°
14 26.23+2.32° 27.63+2.08° 28.00+2.40° 26.48+4.97° 28.06+3.09°
24 26.93+3.69" 28.91+2.03° 28.77+3.76° 26.96+6.84% 27.78+7.02°
10 34 29.56+2.23" 29.48+4.41° 30.19+1.17° 30.90+1.74° 28.61+6.23°
49 26.87+4.47" 26.91+3.57° 29.28+2.11° 29.10+1.44% 23.80+5.87°
14 25.05+3.26° 22.42+6.38° 27.75+1.45° 26.89+1.64° 26.15+4.52%
24 26.13+3.68° 29.4243.58° 28.8142.40° 25.5145.44° 29.5542.26°
P 3 24.52+3.40° 27.98+1.34° 28.22+1.48° 27.71+3.81° 27.9443.25°
49 24.80+4.47 26.96+2.90° 28.73+2.11° 27.77+3.48° 23.74+5.84°
14 24.25+2.70° 26.87+1.98° 27.36+1.55° 27.15+1.74% 27.26+1.72°
24 27.14+1.78° 25.93+3.79° 29.19+1.79° 27.74+2.01° 27.32+1.98°
20 39 24.83+3.33% 25.95+1.55° 26.90+2.13° 26.34+2.09%
49 24.91+2.01%° 26.68+2.91° 28.30+1.91% 24.79+3.66°
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