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Effects of Temperature on Sucrose Content in Narcissus tazetta var. Chinensis during Storage Period
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Abstract
od ] With three-year-old N. tazetta as the test materials, the sucrose contents in main buds, innner and outer scales during storage period were de-
tected under the 5, 15,25,35 °C and room temperature( CK). [ Result | During storage, the sucrose content of N. tazetta was basically distributed
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[ Objective ] To research the effects of temperature on sucrose content in Narcissus tazetta var. Chinensis during storage period. [ Meth-
in main buds and innner scales. The sucrose transported from outer scales to innner scales, and then to main buds. Under the treatments of differ-

ent temperatures, sucrose content in bulb maintained at a certain level, so as to provide the development and growth of the N. tazetta main buds.
[ Conclusion ] The study is of great significance in researching relevant physiological and biochemical indexes of N. tazetta during storage period.
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Fig.1 The bulb profile of Narcissus tazetta var. chinensis
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Changes of sucrose content in storage period of N. fazetta at different temperature treatments
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Table 1 Sucrose content of paired sample ¢ test of N. tazetta bulb under different temperature treatments

5C 15 C 25 C 35 C Z ik Room temperature ( CK)

ﬁézt_( Sample *Eﬂ‘é%ﬁ( t{ﬁ /rﬁﬂ‘é%%ﬁ( tﬁ A‘Eéé}%#{ t{ﬁ /I‘H;é/%#( t{ﬁ /I“H?‘é/%#( tﬁ

Correlation Correlation Correlation Correlation Correlation

L t value L t value L t value L t value L t value

coefficient coefficient coefficient coefficient coefficient
SMEEY - NB 0.256 0 0.022 0 0.002 0 0.011 0 0.963 0
Outter scale — Inner scale
SR - 322
Outtor scale — Main buds 0. 101 0 0.17 0 0.308 0 0 0 0.126 0
WBL - T2 0.29 0.01 0.003 0.019 0 0.94° 0 0.03 0.001 0

Inner scale — Main buds

TEASEAEAS AR IRAY B X1 95% , SRl i) 0 .25 25 5+

Note : Confidence interval of independent sample ¢ test was 95% ; * indicated no significant differences between samples
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