
Introduction

Similar to other hortiuclture crops, the post-harvest 
handling of cut flowers is a critical step in guaranteeing 
the highest possible value to customers.  Many cut 
flower growers grow multiple cut flower species 
within a single operation and each species has its own 
set of post-harvest needs. For example, most species 
require the use of a cooler (34°F - 42°F), while some 
species should only be stored at warmer temperature 
(42°F - 60°F). Some species have “dirty flowers”, 
which release tannins or sap into the water after 
being harvested, require a chlorine solution.  Other 
species need a hydrating solution (Figure 1) for a few 
hours, or even longer, before placement in a cooled 
environment. Cut stems that have difficulty hydrating 
require a “quick dip” step to allow for improved 
hydration.  

This publication was designed for cut flower growers to 
use as a reference guide to assist them in understanding 
the post-harvest care required for specific cut flowers. 
The reference sheet on the back lists commonly grown 
cut flowers and their preferred post-harvest solutions 
needs. An “X” indicates whether that cut flower 
species requires cooler, room temperature, chlorine, 
hydrator, or quick dip. The last column given on the 
reference sheet also provides special instructions that 
are unique to the species being grown.    

After using this guide, growers can 
make further improvements to their cut 
flower operations around being able to 
handle multiple cut flower species. A 
grower may choose to grow species that 
all share the same post-harvest process 

to streamline the workflow of handling. Alternatively, 
they may choose to add species requiring only room 
temperature storage due to limited cooler space. 

Please note that growers with diverse operations 
should avoid storing cut flowers in the same cooler 
with fruits or vegetables. Produce tends to release 
ethylene, a leading factor to faster decay of blooms.
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Introduction
Ginger (Zingiber officinale Roscoe) and turmeric 
(Curcuma longa) both have a long history of use in 
Asian, African and Caribbean cuisines. Fresh ginger is 
available year-round in the U.S. and Canada from pro-
duce wholesalers sourcing from global suppliers, and 
both are widely available in their dried, ground form 
that is produced from their underground rhizomes. 

The U.S. ginger crop is mainly grown in Hawaii. Re-
cently, some U.S. vegetable and greenhouse growers 
have added ginger and turmeric as high-value special-
ty crops to meet consumer demands for locally grown 
ingredients. Producers in the northeast have success-
fully produced ginger in high tunnels, and experience 
with ginger and turmeric production (through the 2018 
season) indicates both crops may be adaptable to high 
tunnel production in Kentucky. 

Marketing
Kentucky producers have focused on selling directly 
to consumers, using local market channels like farmers 
markets and community supported agriculture. A few 
producers also sell these specialty crops via wholesale 
marketing for restaurant chefs. Some food retailers 
focused on offering organic and local produce have 
reported sourcing ginger locally.

Local farmers market customers and CSA members 
will benefit from recipes and preparation suggestions 
for fresh ginger. Shelf life and storage 
considerations should be conveyed to 
customers, as the fresh “baby” ginger 
in its immature stage produced in high 
tunnels will have different requirements 
than the mature ginger that is available 

at grocery stores. Turmeric producers should also pro-
vide use guidelines, as fresh turmeric is not commonly 
found in the marketplace. Common uses include using 
the vegetative tops of both plants to make teas, and 
both crops are used in juicing. Both rhizomes can also 
be dehydrated, pickled or candied.

Ginger and turmeric have received attention in the 
health and wellness product market, with turmeric at-
tracting much recent interest. The FDA regulates how 
products may be marketed with respect to claims of 

potential health benefits. Farm marketers 
must understand the potential ramifica-
tions of making health claims when sell-
ing fresh produce crops, as associating 
these specific crops with health benefits 
violates food marketing regulations.
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Figure 1 - Hydrating solutions with harvested 
cut flowers in storage bucket.
Photo:  Alexis Sheffield, University of Kentucky
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 Cooler Room Temp Chlorine Hydrator Quick Dip Special Case 
Basil  X  X   

Zinnia  X X    
Cosmos X      

Lisianthus X      
Dahlias X    X  

Anemones  X      
Yarrow X  X    

Rudbeckia X  X    
Narcissus  X     1 

Dusty miller  X   X X * 
Scented Geranium  X   X X * 

Euphorbia X     2 
Celosia  X     

Amaranth X      
Bupleurum X      
Gomphrena X      
Hydrangea X     3 

Nigella X      
Marigold  X     

Snapdragon X      
Sunflower X  X    
Hibiscus X   X X * 
Dianthus X      

Ammi/Daucus X   X X * 
Chinese Forget Me Nots X   X X * 

1: Needs to be kept in its own bucket as sap can damage other flowers 
2: Sap can cause skin irritation 
3: Slit wood stems an inch at the bottom and put into bottom with 1 teaspoon of alum 
*   Both Quick Dip and Hydrator are not necessary, growers can pick one or the other 

Cooler Store plants in a cooler with a temperature BELOW 42°F, but above freezing.  This often helps stems hydrate more 
efficiently and extends vase life.  Take care when storing Zinnia and Basil below 40°F.  Hibiscus should be above 38°F 

Room Temp Stems do not require refrigeration and should be kept ABOVE 42°F.  Stems do best if kept in a cool room BELOW 60°F 
with little to no light. 

Chlorine  
Chlorine and water solution made with slow release tablets (ex. CVBD).  Used primarily for “dirty flowers” or flowers 
that release tannins or sap into the water as they hydrate.  Chlorine tablets reduce bacteria and help keep water 
cleaner, longer. 

Hydrator Cut stems are placed into a diluted “hydrating” solution for a few hours at room temperature or overnight in a 
cooled (34°F - 38°F) environment.  Then flowers are transferred into flower food until transport/shipment. 

Quick Dip 
Should only be used on stems that have difficulty hydrating.  Before placing in flower food, stems can be “quick 
dipped” for a couple of seconds to open up the stem’s vascular system, allowing for better hydration. 


