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change in flower diameter were the same in accord with I-MCP > Sucrose > GA:>>6-BA in turn.V ariance analysis on
the preservation effects of various concentrations of preservatives indicated that 30 g ° L' sucrose was significantly ex-
tending vase life of cut lily (P<Z0.05). I-MCP has more remarkable effect during full flower than before full flower, es-
pecially 1 000 nL * L. ' 1-MCP increased the flower diameter by 19.45% than 30 nL * L' 1-MCP (P<0.05)and pro-
moted blooming.
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