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Evaluation of Phytochemical Profiling of Damask Rose (Rosa damascena Mill.) at Various Flower
Developmental Stages and Post-Harvest I ncubation Conditions.
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Damask roseRpsa damascena L.) is one of theRosaceae family and the most important species for productid
rose oil and rose water which is distributed thfougpst of regions of Iran. Due to the important®amask rose
cultivation and subsequent its by-products in Itduere is considerable interest in assaying thé dmwditions to
maintaining the flowers qualities up to processi¢e present a description of the effects of différstorage
conditions of flowers as cold storage (at 4°C &2@f€) in containers of water, plastic packagesnréemperatures
for different periods of times (4,8,12,24,48,72Ih)addition, quantity and quality of volatiles wiasestigated from
early flower development stages to senescing flewEne results indicated that some of the storageéitions had
significant effect in keeping the essential oil Tt and composition close to unstored control $esnprocessed
just after harvest. The storage of petals in wedetainers (at 4°C ) showed the best essentiaboilent, with good
composition as well.
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