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Effect of Conditioning Trestments before Shipping

and Floral Preservatives on Vase Life of Cut Roses
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Table 1. Effect of various conditioning treatments before shipping on vase

life, per cent of bent neck, degree of maturation and color gquality
index of cut roses'.

!tngn= = @ s°C | # @ 25°C
Conditioning (12bra) ——
treatments | # ¥ Dry A%k Tap water] ¥ # Dry B¥& Tap water
o/l Cultivars ' Woinm & & Vase life (days)
Christian Dior | an a0 ! 20 20
Super Star a0 3.0 1.0 a0
Queen Elizabeth | 30 30 i 1.0 25
'| T W ® Bent neck? (%)
Christian Dior | o 0 , 0 0
Super Star | 40 40 | 100 20
Queen Elizabeth | 20 20 100 0
i % % Degree of maturation *2.
Christian Dior 76 72 | 64 88
Super Star 62 56 | 28 72
Queen Elizaheth | 74 44 i [} 100
TEf W H R E Color quality index 2%,
Christian Dior 52 52 ' 52 (]

gE—: BT RERAFRESA SRR A SR - MR

Note 1: All cultivars were harvested on June 12, 1975 from Feng Yuan. Vase
solution was tap water.
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Note 2: Resulta got 4 days after harvest,

BE=: RN : O, ME(F 20, MEF 40, § pAm 60, pHmy ; 80, F [HUE ;100 BN G 120

Elb 140, EEE AN -

Note 3: Degree of maturation: 0, tight bud; 20, lossed bud; 40, one third open
bloom: &2, one-half open bloom;83, three-quater open bloom; 100, fully-
open bloom, anther visible; 120 senesecent bloom; 140, dead bloom or
petal abscission.

REM : TEGSMRIIERL : O, 1% 1 25, ¥F : 50, @RI 0 7S, 25 100, FEfh .

MNote 4: Color quality index: O, excellent; 25, good; 50, fair; 73, poor; 100, dead.
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Table 7, Effect of floral preservatives on vase life, per cent of bent
peck and degree of maturation of cut roses.

S 13 1] [ 3 az s .|
i eniel H ¥ XK [ N BE Gk B kRN
B m Treatments 1 5 water Cornell ' Mcrdititc? i
Cultivars ) {control) solution |Cornull solution | Ottawa selution
WM E & Vase life (days)
Christian Dior | 35 ! 5.0 35 | 3s
Super Star | 2 i &2 30 3o
| [
Queen Elizebeth | 3.0 | 55 25 ~| 30
, T M M Bent neck?® (25)
Christian Dior { a l o | o i Q
Super Star | 70 | g | 20 ! 30
Queen Elizabeth 40 0 1 30 0
1 oW B Degree of maturation 2
Christian Dior 49 ! 4 _ 53 ! 51
Super Star a7 4 49 47:
Queen Elizabeth a7 ! 10 i T | 29

E—: FASHRATESHA T am -

Note 1:  All cultivars were harvested on Oct, 20, 1575,
HoR= Bl —R=f. .

Note 2 and 3: Same as Note 2 and 3 in Table 1.

* ATP: Adéposine triphosphate
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Fig. 1. Effect of varlous conditioning treatments before shipping on the per cent change in fresh weight of
cut Christian Dior, Super Star and Queen Elizabeth roses (harvested on June 12, 1975),
‘The vase solution was tap water.
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Fig. 3. Effect of floral preservatives on th color quality of

Christian Dior roses (harvested on Oect, 20}, O,
excellent; 25, good; 50, fair; 75, poor; 100, dead.

120
e
100
2 ,_.-"/
£ L
= I i I
& X % G — ,_v.r"/
™ : y
= B LOF f b -"-""-r':_l_:_r,_,_-—.‘-"—
s L e
U fo=
# & s0- = AT
E': ""‘-/Z:"-zf-""""n" -
a /
of .
1 1 L 3 i i ;
4] 3 : - 2

ik#Ew  Days after harvest
M. SRR R (AR B
Fig. 4. Effect of floral preservatives on degree of maturation

of cut Christian Dier, Super Star and Queen Elizabeth
roses (harvested on Aug. 19, 1973).

2 XM

L& M 1975, WEZIRECUERL PEEE 21(5):211-221,

2

X

Gilman, K. F. and P. L. Steponkus, 1972, Vascular blockage in cut roses. J. Amer.

Soe. Hort. Sci. 57:662-66T,

ith ed,, McGraw-Hill, New York

with chemicala, N. Y. State Flow. Grow. Bul, 224:1-2,4,

. Krome, P. R, 1966, Increase vase life. Florists' Review 138(3576): 17-18, 49-52,
. Lauire, A, D. C. Kiplinger and K. 5. Nelson, 1968, Commercial flower forcing.

. Parups, E. V. and A, P. Chen. 1973, Extcnsion of vase life of cut flowers by use
of inpascorbate-containing preservative solutions. J. Amer. Soc. Hort Sei. 98:22-26,
. Scheles, J. and J. W. Boodley. 1964, Improved lasting life of Velvet Times roses



Summary

Various conditioning treatments and floral preservatives were studied
w0 evaluate their effect on th vase life of three cultivare of roses. cv.
Christ’an Dior. Super Star and Queen Elizabeth. Time intervals were used
to simulate the export condition for roses from haavest. through transit
in the island. air transport and vase life for the retail and consumer-
Neck bending invase life of cut roses.cv. Super Star and Queen Elizabethu
were shown to be cauced by too much water losedue to the poor condi-
tioning treatment in room tomperature (25°C) and dry conditior. Bluingin
vase life of cut red roses, cv. Christian Dior was delayed by 12 hours low
temperature hardening. "Cornell” floral preservatives (5% sucrose. 200 ppm
8-HQS. 50 npm silver acetate) is superior to “modified Cornell” (2%
sucrose. 200 ppm 8-HQS)and "Ottawa” solution(4% sucrose. 30 ppm 8-HQS.
100 ppm Na-iso-ascorbate). "Cornell” solution maintained better water
balance. improved natural flower davelopment. eliminated bent neck.
maintained flower color and prevented bluing. Such results enhanced
43-834 vase life of cut Christian Dior. Super Star and Queen Elizabeth rnses



