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Effect of Phytic Acid on Vase Life of Cut Rose Flowers

JING Hong-juan”, ZHOU Guang-zhou, LI Huan-qing, LI Gui-ling

(College of Bioengineering, Henan University of Technology, Zhengzhou 450001, China)

Abstract: The influence of phytic acid (PA) on vase life and some physiological and biochemical indexes of rose
cut flowers was studied. The results showed that the vase life of cut rose flowers prolonged 2.3 days and 14 days
treated with 0.13% and 0.013% PA, respectively. After rose cut flowers were treated with PA, peroxydase (POD)
activity increased and the contents of O, and malonaldehyde (MDA) decreased. The increment of soluble sucrose
content improved water absorbing ability of cut flowers treated with PA, so that the vase life prolonged. The effect
0f 0.13% PA was better than that 0f 0.013% PA. Therefore, PA could prolong the vase life of cut rose flowers, and
it would be widely used in fresh-keeping of rose cut flowers.
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Table 1 Effect of phytic acid on water balance value (g) of rose cut flowers
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(R e, i AL Y I POD) ¥ FH A R 18
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FR AR A A ™ s MDA SRR AR T L7
RS s W s I AR PRI e SR T R sl
ol S SR FH O L £k 1

1.4 Zit o4

H OriginPro 7.5 SR1(OriginLab corporation, USA)
P A AL BRI TAAL, A B 1 S + AR
WEAR 2SR , R FHOBUREAS ¢ K16 X B 0k 47 48 1143
Bt , P<0.01F1 P<0.05 43338 R 25 5 i & FL w5

2 G5 HT
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TR

X 18 0.13% FiT 0.013% H2 IR 1 i 47 745 iy 0 301 kg
©8+18)d.(12.1 +1.8) d.(11.2 £ 1.5) d, XA
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23 d(P <001)FI 14 d(P<0.05), FWI MR EHA BLEFI
PREEFOR . M3 1 WRUE ), X IR K - P {E AE
552 Kb A SAE, B AK SN TR K 55 0.13% Al
0013% FHIRTESS 3 KA 4 RARMME, Luxd 43
BT 1 d F2 d, XRVIRRAL BIRRGE B 5 8%
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0.013% FHIR (PA) 127+0.13 133 £022 247023 487 056 -143 £032
2 BN H ZUI1EE R AR (% Z I
Table 2 Effect of phytic acid on fresh weight change rate of rose cut flowers (%)
FHFH RSN Vase days
KbFH Treatments - 5 5 1 .
% Control 100 £23 1021+25 98+35 981126 952 £33
0.13% Hif& (PA) 100 £3.0 1007 +34 101.1 £45 101036 989 +28
0013% HilR (PA) 100 £83 1011 £3.1 1022 £2.1 1013 £35 98.1+26
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Fig. 1 Effects of phytic acid on POD activity and O; content of rose cut flowers
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Fig. 2 Effects of phytic acid on contents of MDA and proline in rose cut flowers
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Fig. 3 Effects of phytic acid on soluble sugar content in rose cut flowers
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