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The Effect of Salicylic Acid on Reducing Browning and Maintaining the
Quality of Narcissus tazetta L. ‘Shahla’ Cut Flowers
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Fig. 1. The interaction effect of storage time and salicylic acid concentrations (1 and 2 mM) on membrane
stability index of petals of ‘Shahla’ Narcissus cut flower.
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Fig. 2. The interaction of storage time and salicylic acid in different concentrations (1 and 2 mM) on peroxidase
activity of petals of ‘Shahla’ Narcissus cut flowers.
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Table 1. Mean comparison of the effect of different storage times on the quantitative and qualitative traits of

‘Shahla’ Narcissus cut flowers.

obes J5d b myl colled S 059 Ol (s lsime AL* Sy 5 sl s
Time JLRVON Y Relative fresh 3,05 AE
(Day) Polyphenol weight (%) Petal RWC (%)

oxidase activity
(Ulg FW)
0 0.42 df - 81.80a - -
3 0.79¢ 91.98a 83.02a 6.97 c 7.18¢
6 1.58 b 87.40b 72.92b 11.74b 12.17b
9 2.34a 82.27¢ 4197c 15.75a 16.06 a
Means in each column with the same letter are not significantly different according to Duncan test (P<0.05).
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Fig. 3. The interaction of storage time and salicylic acid in different concentrations (1 and 2 mM) on browning
index of petals of ‘Shahla’ Narcissus cut flowers.
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Table 2. Mean comparison of the effect of salicylic acid concentrations on the quantitative and qualitative traits
of ‘Shahla’ Narcissus cut flowers.

s Jsib by msl st T lsime =5 5 09 AL* N (sl s
Treatment LRV S5 Relative K,
Polyphenol oxidase Petal Rwc  fresh weight AE
activity (%) (%)
(U/gFW)
i Ol 1.46 af 65.49 b 85.71a 15.30 a 15.56 a
Distilled water
5,5
Sucrose (2%) 128a 68.31 ab 87.15a 11.48b 11.79b
Sl Sl
Salicylic acid 1mM 88.95a
o] Sl 1.05b 73.56 a 7.77cC 8.09¢
Salicylic acid 2 mM 134a 72.35a 87.05 a 11.39b 11.80b

T Means in the column with the same letter are not significantly different according to Duncan test (P<0.05).
L35, DUNCAN 5051 70 Jlais! g 5o (618 dne alis (5 Lol s 31 e ls S e By a5 i o sla Sl T

S lS O (s (ggime
15 NS olej kel 51 5 0 & Jlaiol b 3 el Sl il 1l fy 2158 slatmess il 5
) 2 IS e 5 sl Sbmacdlo oy (iS04l sine S5lS O (s slymomo 2 w00 ) Jlazol s
Sl g, 4 S IE Of s laiome wanl ool ools LIS Y g ) Jaax j0 a5 jsblen cully (gl gxe S S
5o el esolas las ;0S5 b (gl gime Dl sl Sl alizie Slaclale ) 995 e 4 ol 3, 50 9 Sk

ol s Slgome isly ol S UE ol o Slgome ol 1 6,8 sl> (o)l s il Glade ol wals b awslis
Gy 5 o] i gy 51 bl e o] 6 bly g ol cilie glaciiand ;5 03350 ol e sdims i o 8
sk, 5 ot ST s wi, ol i Ll o el g e Liis 55 5 alS s Cash, 0t atls Jolas oLS 4o
e 5> PS50 ST 0908 Jlars il 5l Gy LS (G SoS 0 whier 22 O (0 )0 SRl (o
0l (slaaige wiad azsie JodS 5 0 hagh 0 Wsdse (S35 1l 5 0nd plse slaplil Bib 4 Ol by~
Sl b ot Lo (slodiges Sl 5 tid azlye USion b o 6, lgS5 § iz 43 diih,§ 15 i Ll o8 [0 48
sl i b el Sl 45755 3925 Jlain! ) (V8) aitls o (6, 5 iz gz (6 yieemlin Loyl drud
(YP) Gl 0als S8 oo Cugho ) 9gats s dBaiSL 10 99250 Ol (6)l0gS 508 4 Lae
M P 039 eyd

5 ] Sl (S 5 ] Sonlos 0l 1 8 o o 5 (39 22y oilyly 2525 Jgoz el
Otalesl ok 39 (o 5 035 92 0 gire 20,0 Sy Jloio s 53 (60 o ool STl )55 118 w55l e
Ol Ol ol ony sla S culo s lan () Jgoz) wd oanlive o 55, 59 (oo 5 039 =S 9 931 Lid (335 s,
oo J5 Bl 5 ()39 (RalS 4 pmie Calgs 0 a5 whge Gl it anl B (b ol (8 cews 1 Bk I g aidly
@ ey ol Gl g il 1alS im0 g ol iz o Jold ey SaUS i Wsy 2 0 B sk & 050
Oy saslllae 5l (S0 b a8 ais ovalie wall 5 Lo S)logine Dol jol> aslllas ;5 390 o0 S5 50 (SO
o3 B s k5 ety 505 L el Jglme 0 sl Sl 31 o0l o5 el o L35 0,8 Slsan

o (VL (o 5 (55 edings 00l Lo dsl Secdlis b aS 113 )5 00y 0 a3l o J5 (VYY) 09l g0 00y IS 5

Y-V


https://dor.isc.ac/dor/20.1001.1.16807154.1400.22.3.9.4
http://journal-irshs.ir/article-1-513-fa.html

[ Downloaded from journal-irshs.ir on 2025-11-05 ]

[ DOR: 20.1001.1.16807154.1400.22.3.9.4 ]

R, 5 G595 s

Conle 5l 6 daiagh glaazs o laogls wls (V) 0b el s @ cond' Sezle Sb 8 5, o J5
w3l b jless szl o9 5 oS 5 5 Ble (Sufelgn e
5y slo s L

5AE p ooy ) Jliml gl ;5 65l oy 9 sl Seleacdlos 03l 51l g 4252 Jgoz slaazess ulul
Sl Sl ool Jliais jlo gme AL g (AE) S5, IS slo poss o Jole 90, 0 o (iiSon o Lol calds o e AL
Ldoascs ololpy . aus )3 Jlo pme L* 0o 0 0 Jloiol mhaw (o ke 98 10 oo (oS iz e 9 61K k) g
oo a5 LY ) 5,5 Ly il AB) oS5, IS (s  (AL%) plih, o o5 555 oo e
J9uz) wiols Lt (5 S (gl (g losixe yaboay 5,50 5 oo O ol &y o Vso oo ) snsl Sl b
2l g, ol Ll ols s o2al5” sy, bl oy Job 55 5 B ylowd o 53 S5 o sla S L* iy 5o, 51 (Y
(F JS5) 0 oamlie (6 it b b aald 4o 5 508 sl Saloadlis Voo oo ) sle L Lo o

S e ) S g 5 ooulS i 5 s e Loyt SR 4l e 39 5, 5 ol s
9 7950 9)) w959, () B9 k5 aile (252 ) Jolore laallaSS; Jold S5, oS 5o s (sl slaaileS,
(AE) Sy (5 (6l yesis e (50,8) Loyl 5 (2)5) aiggdld (ol 5 50,8) Loyl Jolis Ol 5o Joloma 5 (a3
S el $1o3 i 3 4 5 b e i, sloatls I Syl L 5 0% & (gla il | S5 45
B (o) oo aiels ;o g 039 iS5 5 (alid) (on )8 Oliee Sle LY (a2l 05 (o0 513 oolitul 8,90 ) pss
OLE 1y 3e )8 5 s e S5y Db A% asls 50,5 Bl b S5, Ol D% (23l OF) e et (k) V-
Lawolie ;o gyt L* olidg, sl awnl SClawdls pas clale b ool Jlad sladiged cpols yimghy )0 0imo o0
A) 05 S5 K sl s Jiall coge ) o 5 oS Jeloee jo annl bl 5l oolainl Laisgs wals
2 S5y Sl Sy b o dpl Sl b gl iKaly’ 08, JU 5 bl 1 gy slens 4 Sl o 3158
(Y wl gyle Ll 690

a shie Of sals b awslie o apul Sl Jlos il 2alS (8 5 ony p 5 codeS (loj C3S L gu s &
s Sl s 53 S kS ot s el Gl 5 5 5 o slaS kS ek il o sine sl
Usbows 35 s Som 5ol comyn iy oS 55 5L (e b ot sloul 5 0 JS5) i ouabie Nga e
CotS alS Jele aS oo glasl sdaendl g ol Ll 40 Pl Q] 5 3 LROS bl g adgs yiolisl g oS
(Y7 wilge oz slo S (llS jos

adg uals GlaaSTACC cudld o oS b gaw 5l g 005 99,50 0 S s s S 51 ol Sl dle
Bgbes o p S oS Lis Cage Culed )0 g 0ad O Jowlie ©ix 4 e (im GBI SU 4y L
Eeboly ol 3l g aslail L2l |,y ol sloged wisl 8 POD 4 PPO LSL“’M}’.T Codled oS b iz e Sl St Lo
S5 GlrlS Joloro ;o sl Sclncdlis Voo dio VLol o cimgly 10 00,5 0 o Jgame abls 5l uy i S Lag>
Sl sl ooliiul (V+) ab oyl <els o 5l ey yos 5 oS Jado 5 ol Jols 9 Jslone @i (il s )5 000 2
9 olS Cugb, Lt carge b Sy g (29,500 Sollid S b Sz le S 3, ) 0 5 llS Jslome 50w
O 203 I ol oS b 9 5m 50 230 o Ol C oy (S0 FIL ezren

Black Magic -\

YA


https://dor.isc.ac/dor/20.1001.1.16807154.1400.22.3.9.4
http://journal-irshs.ir/article-1-513-fa.html

[ Downloaded from journal-irshs.ir on 2025-11-05 ]

[ DOR: 20.1001.1.16807154.1400.22.3.9.4 ]

o S shosgd ialS o e kel 56

E===3 Distilled water
s SUCTOSE 2%

ESS3SA 1 mM
S T b-d b
20 { HUN - be be m— SA 2 MM
ko2 \
1 B £
21 BN g
30 4 E& B g
ki b
" o2 \ oo
o259 B N =
e o
20 { B AN a
N o
15 4 B AR i
AN &
o238 il
10 4 E& s
k2 i
oo \ i
51 B4 IR
o LKl EANN #
1 B ;
0 3 6 9
(59 oloj
Time (day)

Fig. 4. The interaction of storage time and concentrations of salicylic acid on the L* index of of petals of ‘Shahla’
Narcissus cut flowers.
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The Effect of Salicylic Acid on Reducing Browning and Maintaining the
Quality of Narcissus tazetta L. ‘Shahla’ Cut Flowers

G. Heidari krosh and S. Rastegar*!

Rapid wilting and browning of the petals are some of the most important factors limiting
postharvest life of Narcissus tazetta cut flowers. The present study was conducted to
investigate the effects of salicylic acid on the postharvest quality of narcissus cut flowers (cv.
Shahla) based on a factorial completely randomized design with three replications. Cut flowers
were treated with salicylic acid (SA) at two levels (1 and 2 mM) for 18 hours (pulsing) and
transferred to containers with 2% sucrose at 20 £ 2 °C and 60-70% relative humidity. The
control treatments were 2% sucrose solution and distilled water. Different traits of samples
were evaluated during 0, 3, 6, 9 days after treatment. The lowest PPO and POD enzymes
activity and percentage of browning were observed using 1 mM SA compared to distilled water
and sucrose controls. Moreover, this treatment resulted in the lowest color changes (AE), the
highest color brightness of the petals (L*), the highest flower quality, and maximum relative
water content. The flower stem chlorophyll content was not affected by SA. In general, it can
be concluded that 1 mM SA can play an effective role in controlling the polyphenol oxidase
and browning of the narcissus cut flowers during postharvest.
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