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Reducing browning and maintaining the quality of Shiraz Narcissus cut flowers

(Narcissus tazetta L. cv. ‘Shahla’) by salicylic acid
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Abstract

Narcissus is one of the cut bulbous flowers that has attracted the attention of customers due to its beauty and
fragrant smell, but unfortunately, its short shelf life and brownness and wilting of the petals are one of the
limiting factors for the sale of these flowers. In order to maintain the postharvest quality of cut flowers of
narcissus, narcissus flowers were harvested from narcissus fields located in Khafr, Fars province, and
transferred to the laboratory and treated with different concentrations of salicylic acid (1 and 2 mM) for 18
hours (pulsing). Distilled water and 2% sucrose were considered as controls and stored at 20 + 2 °C and 60-
70% relative humidity. Traits such as ion leakage, petal browning intensity, flower quality and stem
chlorophyll were evaluated during 9 days of storage. Based on the results, the lowest ion leakage, browning
index and the highest quality were observed in the 1 mM salicylic acid treatment. The stem chlorophyll content
was not affected by treatments.

Keywords: postharvest, growth regulator, vase life, Narcissus
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