
then be cut off near the bases and the bunches placed
in water. It does not seem to be necessary to "condi
tion" them in water immediately after removal from
31° storage, but it is necessary to hold them at rel
atively low temperatures (around 40°) when they are
first removed from such storage. The flowers may be
expected to remain in salable condition for at least a
day longer if the stems are cut off at the bases before
they are placed in water.

When iris are cut under high temperature condi
tions they should be given adequate spacing in cold
storage to permit rapid cooling.

If iris are to be stored longer than two or three days
they should be placed in sealed containers such as
pliofilm bags and held dry at 31°F. Dry storage at
temperatures above 32° should be avoided. For short
periods of storage the flowers will keep well when
placed in water in a cold storage room at 40°F.

TABLE 1. RESULTS OF STORAGE TREATMENTS WITH DUTCH IRIS AT CASTLE HAYNE, N. C. 1959.

Dry Storage In water In water Dry, 30 Dry 1 In water In water
31 °F for (i hrs. 30 hrs. hrs. day at 1 day 1 day In water

Lot No. 8 days 70°F 40°F 40°F 70°F 70°F 40°F 70°F

No. days after
removal from
storage before
flowers began
to wither

1 X

2 X

3 X

4 X

5 X

6 X

7
•2

X

X

1 Stems not cut before placing in water—check.

-Held dry for six days at 40°F.

:1 Flowers "cupped" and did not open properly.

X

X

X

X

X

X

X

X

X

X'

X

X

X

X

X
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(from paper presented at Southern Agriculture Workers
Conference in Birmingham, Ala., Feb. 1060.)

Growers in Nortii Carolina were receiving com
plaints of poor arrival and holding quality for ship
ments of gladioli (glads) to the New York and
Chicago markets. In reviewing the growers' problems
it was found that the growers had no standard pro
cedure for packing or handling glads other than
grading them as to size and placing 12 per bunch.
Variation existed in method of handling from cutting
to shipping, including type of container and refrig
eration methods. Experiments were conducted to de
termine the effect of these procedures.

In cooling tests with glads initially at 70° to 75°F,
it was found the temperature drop was slow and that
after six hours the glads at the center of the hampers
were still about 10 degrees above storageroom
temperatures of 40° to 45°. Glads at the bottom and
sides of the hampers cooled more rapidly than those
in the center of the hampers. There was a variation in
the cooling rates of the different type hampers used
by the growers.

Using two varieties, a comparison was made of
water content and keeping quality of glads held in or
out of water for approximately four hours prior to
shipment. Air temperature during holding averaged
about 70°F and the humidity was relatively high
due to intermittent showers. The glads held dry lost

relatively little moisture. Comparable glads held in
water during the interval from harvesting to packing
and grading gained approximately 5% of theirweight.

After arrival on the market all glads were placed in
water. Those that were held dry picked up more water
than the glads that were held in water prior to grad
ing and packing; however, there was little difference
in keeping quality.

In two different truck shipments of partially pre-
cooled glads from Wilmington, N. C, to New York,
temperatures were found to be similar. The front
bunker position averaged approximately 50°F. The
center position averaged approximately 55°, and the
rear, around 60°. This showed a need for improved
air circulation within the truck. Upon arrival at the
market in New York samples were taken from each
crate. When held at 70° after arrival on the market,
the glads from the front of the truck (where the
temperature averaged 50°) opened more slowly than
those from the rear position (which averaged 60°).

During this coming year more detailed work with
glads is planned to study the following factors: 1.
Storage temperatures, keeping quality, and rate of
opening of glads; 2. Methods of loading and of air
circulation within the truck; and 3. Wet or dry hand
ling prior to packing and shipping.


