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Comparative of Different Preservatives on the
Fresh-keeping Effect of Cut Peony Flowers

HAN Churmiao, ZOU Zeng ZHANG Qin ZHANG Qian xiang, LI Meng-si YI Yong mei
(School of Biological Science and Technology, Hubei University for Nationalities, Enshi Hubei 445000)

Abstract. The vase treatment on ‘ Jinpaohong’ and  Jianshifen’ were conducted with 9 kinds of preservatives and CK

confected to study the fresh-keeping effects of preservatives on cut peony flower by using the methods such as vase life,

fresh weight and w ater balance. The results showed that the vase life of cut peony flowers were prolonged in varying

degrees by the 9 preservatives compared with the control. The best preservatives on‘ Jinpaohong’ and‘ Jianshifen’ were
water 1 [+ 10 g sucroset 10 mL/ L ethyl alcohol and water 1 L+200 mg/ L. 8 HQ+30 g sucrose respectively. Variation

trends of water balance and fresh weight with time series were different, and there was no obvious correlation between

the two and vase life. V ariation curve with time of w ater balance values accord with fresh weight, but the variational time

of the latter was later than the former.
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