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Effect of Different Deébagging Date on Fruit Quality and Storage in Rimianhong Pears

LI Yarong's RUAN Barrlu', GUO Junwei's LIU Jiar-hai's FENG Yue xiu?
(1. Xianyang Vocational Technical College, Xianyang Shaanxi 712000 China; 2. Pomology Institute, College of Horticulture Northwest
Agricultural and Forestry University, X{ an Shaanxi 710065 China)

Abstract; T he experiment of bagging Rimianhong pear by black stripe bag in three different dates were conducted, the

result showed: when the bags were removed in the first tendays in Jule. The rate of fruit rust, sunburn and the lose of

water all serious. When the bags were remove in the third ten-days in July, black spot and split fruit were serious , and

the fruit coloration was not good. When the bags were remove in the second ten-days in July, the rate of fruit rust , sun-

burn, black spot and the split fruit are all lighter and the fruit coloration was good. It showed that w as the best period to

remove the bags.

Key words; Bag-removing date; Rimianhong pear; Fruit quality; Storage

71



