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Influence of Different Period of Bagging and Debagging on Quality of Apple

Gao Wermrsheng"?, i De-guo', Kong Qing-xiny Cui Xiu-feng’, Yang Qing-bin’, Song Xi-min’
(1. Horticultural College Shenyang Agricultural University, Shenyang 110161; 2. Technical A dvice Station of Fruit and Tea of Shandong Prov-
inca Jinan 250100; 3. Fruit Industry Bureau of Mengyin County, Shandong Province 262100)

Abstract; Influence of different period of bagging and debagging and different debagging method on quality of “Red Fuji”
apple in the Yimeng mountainous area was studied. Effect of different debagging period on rate of sunscald w as discussed
as well . The result showed that the best period for bagging was in the period from May 25 to June 5. The best period for
removing the external layer of bag was in the period from October3 to October9, The The best period for removing the
internal layer of bag was 4~6 days after removing the external layer of bag.
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