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Dry Storage of Cut Roses
I. Effects of Low Temperature and Packing Method on Their Quality,
Storage Life and Vase Life

agya lﬂﬁ!lﬂl Hay avu Maae’

Saichol Ketsa and Sanan Dadaung

ABSTRACT

Effects of low temperature and packing method on quality and vase life of Christian Dior
cut roses were studied. Cut roses were packed with the following methods : wrapping with newspaper
and both ends opened, wrapping with newspaper and bothends opened before packing in corrugated
box, placing in perforated polyethylene (PE) bag with sealing and packing in corrugated box, placing

in perforated PE bag with sealing and placing in non-perforated PE bag with sealing, then kept dry
at 3 +1°C (80% RH) and 10+1°C (73% RH). Cut roses were removed from cold room every three
days to evaluate their quality, storage life and vase life. The results showed that cut roses in non-perfora-
ted PE bag with sealing kept dry at 3 + 1°C had the best quality and longest storage life of 12 days.
Cut roses stored under the above conditions had no signicant difference in vase life from that of
freshly cut roses without storage. Cut roses kept dry at 10 + 1°C had the storage life less than three
days and their vase life at room temperature was very short.
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Table 1 Freshness of flower and leaves of Christian Dior cut roses during storage at 3 + °C (80 RH)
and 10 + 1°C (73 RH) 3, 6, 9, and 12 days.

Freshness of flowers

Freshness of leaves

Packing method Temperature (scale) (scale)
(<]
0 Storage time (days) Storage time (days)

3 6 9 12 3 6 9 12
wrapping with 3+1 3.5 2.9 1.8 1.2 3.0 3.0 2.0 1.2
newspaper and 10+1 1.5 1.0 1.0 1.0 1.6 1.0 1.0 1.0
both ends opened
wrapping with 3+1 34 2.7 2.7 1.9 3.4 2.7 2.9 1.6
newspaper and 10+1 1.5 1.0 1.0 1.0 1.7 1.2 1.0 1.0
both ends opened
before packing in
corrugated box
placing in 3x1 4.5 4.5 4.0 4.1 4.8 4.8 4.3 4.3
perforated PE 10+1 3.2 2.7 1.5 1.0 3.7 3.1 2.0 1.0
bag with sealing in
corrugated box
placing in 3x1 3.7 3.1 3.0 3.0 4.2 3.4 3.5 2.3
perforated PE 10+1 2.1 2.8 2.0 1.0 2.6 3.2 2.5 1.0
bag with sealing
placing in non- 3+1 4.5 4.5 4.2 4.0 4.8 4.8 4.9 4.2
perforated PE 101 3.5 2.4 1.7 1.5 3.5 3.2 2.0 1.5

bag with sealing
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Figure 1 Weight loss of Christian Dior cut roses during dry
storage at 3 + 1°C (upper) and 10 + 1°C (lower)
by different packing methods : wrapping with
newspaper and both ends opened ( O ), wrapping
with newspaper and both ends opened before
packing in corrugated box ( [J ), placing in per-
forated PE bag with sealing before packing in
corrugated box ( /A ), placing in perforated PE
bag with sealing ( V ) and placing in non-per-
forated PE bag with sealing ( O ).
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Figure 2 Water uptake of Christian Dior cut roses at room
temperature which had been kept dry at 3 + 1°C
for 3 days (upper) and 12 days (lower) by different
packing methods : wrapping with newspaper and
both ends opened ( ) ), wrapping with newspaper
and both ends opened before packing in corrugated
box ( J ), placing in perforated PE bag with
sealing before packing in corrugated box ( A ),
placing in perforated PE bag with sealing ( V ),
placing in non-perforated PE bag with sealing
( O ) and the control-no storage ( O ).
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Water uptake of Christian Dior cut roses at room
temperature which had been kept dry at 10 = 1°C
for 3 days (upper) and 6 days (lower) by different
packing methods : wrapping with newspaper and
both ends opened ( O ), wrapping with newspaper
and both ends opened before packing in corrugated
box ( (O ), placing in perforated PE bag with
sealing before packing in corrugated box ( A ),
placing in perforated PE bag with sealing ( {7 )
and placing in non-perforated Pk, hag with sealing
( © ) and the control-no storage ( () )-
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Table 2 Blueing and water consumption of Christian Dior cut roses stored at 3 + 1°C (80% RH)
and 10 + 1°C (73% RH) for 3, 6, 9, and 12 days.

Blueing (scale)1

Water consumption (ml/flower)2

Packing method Temperature
°C)
Storage time (days) Storage time (days)
3 6 9 12 3 6 9 12
wrapping with newspaper 3 2.1abcd 2.4cdefg  2.4cdefg  2.9h 23.1abc  18.8 defghi 13.6 kim 7.9 no
and both ends opend 10+1 2.2cde  2.4cdefg 2.7 fgh N 9.9 mn 6.2 op 35p *
wrapping with newspaper 3 + 1 2.1abed 2.3 cdef 2.2 cde 2.2 cde 21.5 bedef 22.2 abede 15.2 hijk 11.2 mn
and both ends opend 101 2.2cde 2.7 efgh 2.8 gh * 14.5 jkl 8.8 no 8.2 no *
before packing in
corrugated box
placing in perforated 3+1 1.8 ab 2.2 cde 2.4cdefg 2.3 cdef 21.5 bedef 22.2 abede 18.2 efghij  19.4 bedefgh
PE bag with sealing and 101 2.4cdefg  2.4cdefg 2.5 defgh * 16.2 hijk  18.5 defghi 10.7 mn *
packing in corrugated
placing in perforated 3+l 2.1abcd 2.4cdefg 2.2 cde 2.5 defgh 20.7 bedefg 23.3 ab 17.2 ghijk  16.3 hijk
PE bag and sealing 101 2.1bed  2.5defgh 2.8 gh * 17.2 hijk  16.5 hijk  13.6 kim
placing in non-perforated 3+1 1.7 a 2.2 cde 2.4cdefg  2.3cdefl 19.3 cdefgh 22.5 abcd  17.4 ghijk  18.0 fghij
PE bag and sealing 10+1 2.0abc  23cdef 29h * 15.0 ijk 14.5 jki 13.4 klm *
control (no-storage) — 2.2 cde 259 a
C.V. (%) 20.54 37.67
1.2 Means separation within column by DMRT at 95% level.
* No vase life.
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Table 3 Vase life of Christian Dior cut roses stored at 3 + 1°C (80% RH) and 10 + 1°C (73% RH)

for 3, 6, 9 and 12 days.

Vase life (days)!

Packing method Temperature
°C) Storage time (days)

3 6 9 12
wrapping with newspaper 3+1 2.8 cd 2.5 de 2.0 ef 0.2 hij
and both ends opend 10+1 0.5 ghi 0.1 ij 0.0 j 00 j
wrapping newspaper and 3+1 3.0 cd 3.2 abc 3.2 abc 09 g
both ends opened 10+1 1.0 g 0.2 hi 0.2 hi 00 j
before packing in
corrugated box
placing in perforated 3+1 3.2 abc 3.6 ab 3.2 abc 2.7 cd
PE bag with sealing and 10+1 1.6 f 1.7 f 0.7 gh 0.0 j
packing in corrugated box
placing in perforated 3+1 3.1 bed 3.2 abc 3.0 cd 2.9 cd
PE bag with sealing 10+1 1.7 f 1.8 f 0.8 g 00 j
placing in non- 31 3.1 bed 37 a 3.2 abc 3.1 bed
perforated 10+1 2.1 ef 1.7 f 0.6 ghi 0.0 j
PE bag with sealing
control (no storage) — 2.7 cd
C.V. (%) 32.7

! Means separation within column by DMRT at 95% level.
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