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Study on Drying Technology about Rose Flower
LAN Xia' ,SHENG Ai-wu’ , YU Xiao-hua® , WANG Shao-qing”

(1. College of Agriculture,Zhongkai University of Agriculture and Engineering, Guangzhou,Guangdong 510225;2. College of Horticulture and

Landscape Architecture,Zhongkai University of Agriculture and Engineering . Guangzhou, Guangdong 510225)

Abstract; An experiment was conducted to study the stability of rose flower color and shape in drying under different
drying-method and color fixative treatments. The results showed that, drying-method and color fixative had certain
effects on drying quality of flowers. The optimal dehydration effects could be obtained when rose flower was dried in
the mixture of silica gel and skimmed cotton,and with 5% citric acid and glycerin(volume ratio was 1:1)soaked for 5
hours, before put in drying glass-container for 1 day. The dried flower is similar to the fresh flower in appearance and

color,and has best ornamental effect.
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