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Effectiveness of Boric Acid on Quality of Fresh Jasmine Garland
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Abstract

Effectiveness of boric acid on quality of jasmine garland was studied. Jasmine flower buds were treated
with 0, 500 and 1,000 mg/L boric acid for 15 min before completion of garlands. The results showed that 500 and
1,000 mg/L boric acid treatments reduced the respiration rate of jasmine garland better than control especially
1,000 mg/L boric acid. Moreover, percentage of bud opening of jasmine flower was divided into 5 scale: 1; no bud
opening, 2; less than 5% bud opening, 3; less than 15% bud opening, 4; less than 25% bud opening and 5; more
than 50% bud opening. Treatments of 500 and 1,000 mg/L boric acid increased percentage of bud opening less
than control.  Moreover, L* value of jasmine garlands were dipped in boric acid increased trend slower than
control. These indicate that boric acid could maintain quality of jasmine garland by delaying the percentage of
bud opening and increasing L* values.
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Figure 1 Changes of respiration rate of jasmine garlands treated with 0, 500 and 1,000 mg/L boric acid during 3

days of storage.
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Figure 2 Changes of percentage of bud opening of jasmine garlands treated with 0, 500 and 1,000 mg/L boric
acid during 3 days of storage.
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Figure 3 Changes of L* of jasmine garlands treated with 0, 500 and 1,000 mg/L boric acid during 3 days of

storage.
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