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Abstract: The effects of 1-methylcyclopropene (1-MCP) treatments on vase life and physiological changes of cut

flowers of Lilium ‘Prato’ were studied. The results indicated that the respiratory pattern of ‘ Prato’ lily belonged
to climacteric type. Treatmented with 30 nl L" 1-MCP, the vase life of lily cut flower prolonged obviously by 2.15
days, full blooming increased by 0.43 days, and the flower diameter enlarged by 1.68 times (P <0.01). 1-MCP
could effectively delay the appearance of respiratory peak and moisture decompensation in cut flowers, markedly

decreased respiratory rate and relative cell membrane permeability. It was suggested that 30 nl L" 1-MCP was

suitable for fresh-keeping of ‘Prato’ lily.
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Table 1 Effects of 1-MCP on fresh-keeping of Lilium cut flowers

1-MCP  JifE#Ar BT E 8] i
(@l L)  Vase life (d) Days of blooming  Flower diameter”
0 9.64 £0.25 3.14 £0.18 3.70 £0.31
30 11792021 3.57 £0.04™ 6.22 +£0.08"
150 1147 +0.10" 3.53 £0.06™ 6.13 £0.14™
300 1124 +0.08" 343 £0.02" 5.69£0.07"
1000 1099 +0.11 240 £0.14™ 575 £0.12"

*: JbHR R R RAEAR AL S AL BT IE AR W L. Ratio of vari-
ance in maximum flower diameter treated to untreated flower diameter;

o FOR 50 IR 2 FAE 1% KF E B, ** present significant

difference compared to control at the 1% level.
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Fig. 1 Effect of 1-MCP on moisture balance of lily cut flower

during vasing (n =3)
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Fig. 2 Effect of 1-MCP on change rate of fresh weight of lily

cut flower during vasing
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Fig. 3 Effect of 1-MCP on respiratory rate of lily cut flower

during vasing (n=3)
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Fig. 4 Effect of 1-MCP on relative membrane permeability of lily

cut flower during vasing (n =3)
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