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The Effect of Different Packing Season on the Coloration of ‘ Fuji’ Apple

SONG Zhe', LI Tian-zhong® XU Gui-xuan', WANG Hong', YU Nian-wen', SONG Yufeng'
( 1. Liaoning Research Institute of Pomology, Xiongyue Tiaoning 115009 China; 2. Institute for Horticultural Plants China Agricultural Univer

sity, Beijing 100094 China)

Abstract; Several crucial factors related with the biosynthesis of anthocyanin in fruit development phase of ‘ Fuji’ apple,

and the activity of amylase and sucrose were analysed to probe into the physiological index of the coloring time of apple.

The conclusions could be made as follows: It had significant influence to the coloration of © Red Fuji’ apple fruit for remo

ving bags at different development stage. Removing bags after 130 days of full bloom (September 7~ 17 to September

30), fruit was colored fast. Removing bags too early or too lately, the coloration was slow. 6 days after interior bags

were removed, fruit skin anthocyanidin content was increased fast. 10 ~ 15 days later, fruit skin was fresh red smooth

and with a very good appearance. But the fruit SSC had ot reached an idea value. Picking fruit around O ctober 20 ~25
in Xiongyue, fruit SSC could reached 16% ~17 % and the flavor was better also.
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