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Table 1. The content of soluble sugars and starch in lily bulbs of different cultivars before storage.

Cultivar Soluble sugars (mg/g) Starch (mg/g)
L10904 26.7b* 162.9¢*
L10906 21.6¢ 174.3¢
L10909 27.9b 251.1a
L10924 21.8¢ 163.3¢c
L10926 21.2¢ 141.0d
L10929 28.7ab 225.8b

“Mean between cultivars followed by the same letter are not significantly different (p=0.05) according to Fisher’s LSD.
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Fig. 1. Effect of storage at -1, 1 or 3°C on the concentration of soluble sugars and starch in lily bulbs of

different cultivars after three months (The bar in each panel represent the SE value).
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Table 2. Effect of storage temperature or duration on the concentration of soluble sugars and starch in lily bulbs
of different cultivars after three months.

Carbohydrate Soluble sugars (mg/g) Starch (mg/g)
Temperature -1°C 1°C 3°C -1°C 1°C 3°C
Cultivar

L10904 43.92°CY  43.3aC 41.9bC 195.35D 66.0aA  210.4bC
L10906 57.6bB 61.4aA 46.5bB 224.7aB 227.6aB  220.9aC
L10909 75.5aA 51.3bB 45.4bB 210.1bC 240.1aB 210.8bC
110924 42.6aC 41.6aC 35.6bD 240.3bA 272.6aA  237.5bB
L10926 56.2aB 44.95C 45.7bB 184.0cE 2414bB  266.7aA
L10929 60.7bB 65.2aA 60.1bA 208.9aCD 197.9aC 193.8aD
Cultivar (C) Hk*kZ ok

Temperature (T) ok oAk

Storage duration (D) HAK HAK

CxT Kok -

CxD kokok $okk

DxT kokok $okok

CxDxT Kook ok

7 k%

Treatment is significant at 0 =0.001.

YMeans in each temperature treatment of the content of soluble sugars or starch between different cultivars followed by the
same letter is not significantly different (p=0.05) according to Fisher’s LSD.

*Means in each cultivar by different temperature treatments of the content of souble sugars or starch followed by the same
letter are not significantly different (p =0.05) according to Fisher’s LSD.
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FL T~ B BE ~ o-FME E AR IR (LS > [ 2SR e 28 R NE & & ( Cochrane er al., 1991; Cottrell
et al., 1993; Claassen et al., 1993; Hill et al., 1996; Nielsen et al., 1997 ) -

BERE SRR HE RS E - R RNE I REEIOR - BN R T B0
WS BRSO R EENROKLEY)  EE GBS OR MR (ORI LIER g EE A/
R ABHIRHIEE - 12 okl R B-IR BN RIS - (SR S ERIRE TR R (Shin er al,
2002) o ApAERATEEREL 1 mon I E & RATENEZMTRTT 2 2 mon IRFZEE S TR T IE 5 MHRATER &
BN EERIEFE N E R 2 mon IF » iRt - H DAL S B8 HRINES - 75575
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