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Study on the Preservative Effect of TDZ Pulse Treatments on
Cut Flower of ‘Sorbonne’ Lily

LI Gai-li,ZHANG Yan-long,NIU Li-xin
(College of Forestry,Northwest Agricultural and Forestry University, Yangling, Shaanxi 712100)

Abstract: The preservative effect of TDZ pulse treatment on cut flower of ‘Sorbonne’ lily were studied, the cut flower
life, maximal diameter of flower, change rate of fresh weight, chlorophyll content, flower respiration rate and ethylene
production were determined. The results showed that appropriate concentration of TDZ pulse treatment had significant
effect on preservation of ‘Sorbonne’ lily cut flower, especially 100 pmol/L. TDZ pulse treatment. Compare to control,
100 pmol/L TDZ pulse treatment could extend the vase life of flowers by up to 1. 2 d,and make the maximal diameter of
flower increased by 1. 56 cm as well as delay the forming time by 1.6 d. Furthermore, the change rate of fresh weight
overtopped the control by 10. 12%. Besides,the cut flowers pulsing with 100 ymol/L TDZ could maintain a higher level
chlorophyll content for a period with a rising trend,and the peak of respiration and ethene release were postponed by 2 d,
breathing peak lower 0. 53 times than control,ethylene release peak lower 2. 39 times than control.
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Effect of Different Storage Temperature on the Quality of Peach

XU Shu-fang,ZHANG Xue-ying,CHEN Hai-jiang
(College of Horticulture, Agricultural University of Hebei,Baoding, Hebei 071001)

Abstract: The new peach variety ‘Jiahong’ was used as experimental materials,the effect of different storage temperature

on the quality of postharvest peach were studied. The results showed that compared to storage at normal temperature,

10°C and after heat shock treatment, storage at 0°C could better keep the content of sugar and acid during ¢Jiahong’

peach storage period, delay the decrease of peach flesh firmness, inhibit the respiration intensity during fruit storage

period, postpone the arrival of respiratory climacteric and delay membrane-lipid peroxidation. The results suggested that

the quality of peach was relevant with the temperature during its storage,and storage at 0°C showed a better storage

effect.
Key words: peach;storage temperature;quality
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