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Abstract 

  An effective protocol for the mass production of cauliflower microshoots was refined using the 

meristematic layer of cauliflower curd. The meristimatic layer was excised, homogenized using a 

commercial blender and separated into desirable size classes and cultured in liquid culture media 

containing 2 mg/L kinetin, 1 mg/L IBA (indole butyric acid) and different types and 

concentrations of sugars. Among several concentrations of sucrose derived from sugar beet, the 

use of 3% concentration was found to be the optimal. Fructose, glucose and maltose were also 

tested at 1.5, 3, and 4.5% concentrations and compared with the use of 3% of sucrose which was 

considered as a standard (control). The best explants response was obtained using maltose but 

without a significant difference compared with the control. The effect of the source of sucrose on 

the development of cauliflower culture was also investigated using different concentrations of 

sucrose derived from both sugar cane and sugar beet. The use of 4.4% sugar cane sucrose was 

found to be the best in terms of the number of developing microshoots. The results reported in 

this study help to increase the effectiveness of the cauliflower micropropagation system and to 

reduce the cost of micropropagule per unit of production.    
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