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The Preservation Effect of 1-Methylcyclopropene 0.14% CS on Cut Flower of Lily
Gu Xiao-jun, Qi Guo-xin, Yang Xiao-yan, Fu Yang’
(College of Plant Protection, Yunnan Agricultural University, Kunming 650201, China)

Abstract: In order to investigate the preservation effect and safety of 1-methylcyclopropene (1-MCP) 0.14% CS on the
cut flower of lily. The lily of "Stubbs" was used as the research object to treat the lily with 0.41, 0.83, 1.65 and 2.48 mg/L
respectively. The preservation effect was treated with silver thiosulfate, fresh, clear water as the control. It was found that
1-MCP had good effect on preservation of cut flower of lily, by inhibiting and delaying the opening for 2-4 d, and 1.65
mg/L 1-MCP 0.14% CS was recommended to preserve cut flower of lily.
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