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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).
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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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