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Effect of Bagging on Fruit Quality of Jinfeng Pear

PAN Guo —cai, LOU Han - ping WU Li-min
( Liaoning Vocation College, Tieling 112001)

Abstract T he purpose of this study was to explore the effective way of improving the quality of fruit and de
creasing remains of pesticide on fruit by bagging . The results showed that both the monolayer bag and bilay
er bag could improve the quality of fruit and the effect of bilayer bag was superior to monolayer bag, but the
weight, content of solubility substance and acid of fruit had a decrease after bagging.
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