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Effect of Continuous Glucose Treatment on Flower Longevity in Cut Roses
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Shizuoka Prefectural Research Institute of. Agriculture and Forestry

Abstract

The continuous treatment of glucose and an antibacterial agent on the longevity of cut rose flowers was examined. Glucose
and fructose were found to be equally effective in extending the longevity of cut roses, whereas sucrose was not so effective. One
continuous treatment, which comprised tap water, 20 g/Li glucose, 50 mg/L aluminum sulphate, and 0.1 mV/L Kason CG (a
mixture of 2 isothiazolinonic germicides, Rohm & Haas), was selected for use in a subsequent study. In the cultivar
SAMOURAI®, continuous glucose treatment completely removed the bent neck trouble; further, the numbers of flowers that
wilted or were lost within 7 days decreased in the cultivars Avalanche* and SAMOURAI®, The continuous glucose treatment
was effective in extending flower longevity at higher temperature (28 °C) or lower(50%) relative humidity , as at standard
condition (23°C, 70%RH). The continuous glucose treatment was also effective year round for Avalanche* and SAMOURAIOS.
Differences in the flower longevity of 21 rose cultivars were examined under the continuous glucose treatment. At 28 °C, the
average longevity of roses was 7.7 days and 12.4 days when tap water and continuous glucose treatment was applied,
respectively. The longevity of 17 out of 21 cultivars exceeded 10 days, with the least longevity being 8.3 days for one cultivar.
Thus, continuous treatment with a solution containing glucose and isothiazolinonic germicide was shown to be useful in

extending the longevity of cut roses.
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R CKERD TV 7T 0F = TiIbE
DR OFBNIH STl e 2Tz, TV T
Tzt T 2ZCOERBREAIZBRIEO U A
TWTC, 2CTET 2 & HIF ORI TRV
TE/. SRIOFETCIIEREZRHE LN, TV
7 T v Fxt TR R COEFRRIIERIC
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I, BRIEOIRE 2RI T OIZIHEROFAETT ¢
IRt Th o7z, FLEOIEFROIRN Y Fg LRI
IRNT A =B EET DMERE D,

—7%, VLT A 08 1TIEANNI 1 ERINT T
D UFOBWTHBAICED Z L s, HKIFOER
BEDRELZ RS RT LB N, VAT A
08" DBHTEIZIIRIEEDRE (Glucose) DFZENKE
holebEBx b, Thbb, “PATAL 08 T
(IAKGEK & 2 W NIHEA OTRINTZ T CIEIIE A 368
ATETHIBICIIE S0 o723, BAFRRRC
10g/L LA £ Glucose Z MRS % L IHITMB L 720,
Glucose |2 & 2 EA R E SR HFITH 502 ThH
o7z Yamada et al®? |33 ZEFRORBARHI AN D
Sucrose WESNTWAZ E R LTEY,

Sucrose OHIZK I FEIEY CTdo % Glucose AMEN TS
EBEZBND.

Ichimura et al®Y (33T CIIDIEAMBIET D7

DOIZLBOPEN LT Z L2 L TRy, 4RO

T2 LN LOWELZRTLHDOTHD. £2,

Yamada et al?? (2 XiUZ, FEFROMESLIITITM

R0 338 2 Ul 2 ORIEAIER LT D 2 Ehb,

FNENOMINIZBETTFEE & L7280
PEEDSME R Z LA L TH .
ARIBRTO/RT OWKE L TR FE S T80 D
FHETDE, 10 AU ERRL LRI OBAIL 1A
W7- Y 1g FRED Glucose UL LTz (F—
W) . F7o, AT DWEKEKE LIGAICITA
FOIEROFEME T D2 e0n (T—41) |
PERETEREO TN R E W L. 2720, B
BEEDE A IERICUERNEE 5 = &2

HY, 30g/L TV ERTRENETD (FE2X).

T OREEIL 20g/L TIRE & A ERAET, FIUTHE

A L7258 T HIERITEM C M LIIRE - 72,

T 7T F = TiLGlucose DFERUFRIZ LY 8
A B & CICBERT & 22 5800 FEDFEN 68%0° 0>
17%\ R LTz, ZAUuT BEFBIRRERTE CIEE L T
W5 THEDOHREFOZRFET 5 9 X TREEFERZ
EThD. T7bb, KEKTIEFRETTHH
Ho033 7 ARRET o EDS, $RAEREAT 20 9 FILL
ERT B EREGT 22 21T, HEEDD
DI L— O BIFTE D,

RS AT A 08 THEREROBHFITHA S
T, “HATA 08 TEHETLHU hxvr7id
20g/L ORI L » CHFES 72D, KEATHE
GBIV F Ry 7 L THOIEADNMEIC

705 Z LIIITIEN, BUBRE{TO XU bRy T L
R RDHIET TR, DIFHDHEFEIE L Cibh
7% 2 Enh, HREOHEEIHHIcEd b
5 EWHETE S, BHEOSEA TIERRE S Z &
1%, HEBEEOMEEEEZ25 L, BHENTOEEA
FFHPMEOD K0 BlifENH D LB Z HD.

B, Glucose & &t o2 WY, (RNBEH D WIEE
B2 EORBER COA ThoTe. BELMA
FEIRGE CIAEHER R BRIE LD D KD LWVEREE T C
HEFDLT L2 ENEETHY, TIINEEE DL
RUZORN%. ZOERT, XD R L BREE
TC, Lad 10 BEm%ARL T Z 803, ARIFE
il L QWO AR AR L~ L Th H T &
R LTV,

ARFBICOW BRI AR EE L EETH 5.
/NMUB (2000) 13T D BEFBAZEENC X - TEH)
FTHREMR DD Z a2 L TEY, 4/ -8 DK
B2 BIEL Y L EN-T2E LTS, ARIOFRER
TIIANT O REFGIZEE L TR ZHETNIZ20 5
nighote. NUBLOHFRTHER LD 7T
Ly K (e—7o—8) ’ 1%EZTT, B0z
X115 BRRECTHhH o7, —F, ARE T2 M
SONT 12 7y AMREL CRBY, AZLoLEIRE
WHDOD, BEOEEICAEFLINEL 72D X 9 7o
MRS HRoTz, Fiz, D ETEA (2000)
BLOVNUG (2000) oOfEhi L [FRE, HEiNTDH
FFHEL 2 HHEMIIERO bR o Tz

7720, FUBERECHELZICH Db LT,
KEKTCIHEITIGAOHFELHENL T U7y 70T
=+ THEKES2HM, “HL7408 THALTH
ML 25E) Uiz, FEEEIOERI - AT T
DOHFHETHEALIZZ EnD, AFEERIOFSEEREE
DB BUNTIFERF O DIZAOBIEREE 81V
B OV EORENRD - LHERIND.

LV DOEENLH -T2 H DD, Glucose Z& T oH B
BT ZLICkoTC, AFLAT TYr T
=T TIXEOFEHTH 12 L, AT A 08
TIX1R2 AD 1EZERANTI10 BLLEEZRY, BIED 7
AfZZELCEES Z ENTER. BRL AL,
BHLWER SN BEOZEIH D L 00, %R
X EDOFTHREICARL &M ESET

Btz 21 fnfliZ V- TiRE LW GeE T b 28°C T
ORFEEZEC OV TR Lz, BEbICHERZEN
HAHEDIT I LN TWAD (Ichimura, et al.
2002) , AEOFHE T HAGEK ThEBREE LStk
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O 2 CTRIESE-GA1L, BRFD BEISED
‘n—Fo—Y’ T40HRE, RED ‘TL—3I1
74— 13.2 B E RERENH-T-. —F,
Glucose Z &I o R CH HEFL BEUIRIED ‘L v
RZL R T83H, mED “TN—IN7q
—=’ 15,9 AT, RVITYVKRERENH 7. FHEL
72 21 AEO T T, BB L > CTHEFD HEME
W, F7o, fEHELD BEFLWSRIETH S 28°C TR
EEEIGENY, AEKTORELBEITEYT. 7
ATho7znd, BRI L - T 12.4 BIER Sz,
Plkod oz, 21 f6FDH 5 17 fFEO B RS Bk
P10 HRLLEE 720, BIEOMETH 8.3 A

V i =

T 0BRGN 8T E LT, Glucose
EPUEAE TRy & BB A RE LT, FEoOREE
L TlX Glucose & Fructose DWEZNT, Z® 95 Glucose I
DNWCHEZED -, /KEK+  20g/L Glucose~+50 mg/L
Biitg7 V< =7 540, Iml/L
AVFT IV R G4 r— Y v (6) AR

WELTRELZEZA, VAT A 08 TEINV X
v I ERDSYE, TUrIoF =t AT A08 ¢

T7 BB E CICBIERAC /e DL AR S 5258

51 A X ®
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