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Effects of Different Bags on Fruit Quality of ‘ BaiYu’ Loquat

WANG Tifen', CAIPing', ZHANG Churxiao> YUAN Wei-ming’
(1.School of Urbanology s Soochow University, SuZhou, Zhejiang 215123 China; 2. SuZhou Institute of Fruit Sciences SuZhou Zhejiang
215107 China)

Abstract: The effects of different paper bags and time on fruit quality of baiyu’ loquat w ere studied. When bagged in April
1, the appearance of fruits were better than the fruits bagged in April 18, and the contents of soluble solids, V¢ and total
sugar were higher. To the different bags , the shengda bag (double deck paper bag) was best , it improved fruits appear-
ance quality , increased the contents of soluble solids and ratio of sugar and acid.

Key words: Loquat; Fruit bagging; Paper bag; Time; Quality

49



