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Fig.1 The dynemic changes in soluble sugar of
Hanfu apple with different paper bags
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Fig.3 The dynemic changes in titratable add of Hanfu
apple with different paper bags
4 ,
’ o
( 40~70 d)
. ( 170 d),
« » « » « »
—o— i # Control
—8— i H4E%E Qingtian paper bag
—h— R Tongle paper bag
13 ¢ —— PHALE Xiaolin paper bag
L2t
ERTR:
20}
© 9
-
E s
7 7 F
6 . i —
10 50 70 100 130 170
{EJ7 K% Days after blooming/d
4

Fig. 4 The dynemic changes in starch content of Hanfu
apple with different paper bags
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1
Table 1 The effect on fruit quality after using different paper bags
Treatment Soluble solids Flesh firmness/ kg * cni—2 Weght per fruit/ g Fruit sharp index
< 12..00 bBL0.500 8.26 bB-£0. 261 238.55 bA=42.090 0.87 aA=0.035
“ 7 12.00 hB+0.354 8.50 abAB+0. 235 253.18 abA +31.996 0.84 hB=4-0. 043
“ 7 12.30 bB40. 447 8.46 bAB10.378 246.25 abA +30.344 0.85 abAB=0. 043
14.30 aA=+0.274 8.88 aA=+0.239 266. 86 aA+-22.118 0.87 aAB£0.014
P=0.05 . Note Data in the table marked with different smal letter means significant difference at P=0.05 level.
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Effects of Different Paper Bag Treatments on Development of ‘ Hanfu' Apple Fruit

CAI Ming', GAO Wen-sheng"®, CHEN Jun', QIN Sijun*?, MA Huai-yu*?, LV De-guo"?% LIU Guo-cheng"?
(1. College of Horticulture, Shenyang Agrcultural University, Shenyang, Liaoning 110161, China; 2. Laboratory for Breeding and Physio-
ecology of Northern Fruits Shenyang Agncultural University, Shenyang, Liaoning 110161, China; 3. Technical A dvice Station of Fit and
Tea of Shandong Province, Jinan Shandong 250100 China)

Abstract; The effects of bagging on the grow th and development of fruitin ‘ Hanfu' apple subjected to three kinds of pa-
per bag and non-bagged as control was examined. The dynamic changes in titratable acid, starch, soluble sugar, vitamin
C content, and soluble solids content, flesh firmness, weight per fruit, fruit sharp index of mature fruits were studied.
The results showed that the starch, soluble sugar, titratable add and vitamin C content w ere reduced in the treatment of
different paper bags compared with control. However, there were some differences among the different paper bags. The
soluble solids content, flesh firmness and weight per fruit of control was higher than treatments in mature fruit, and the
soluble solids content in fruit of  Qingtian’ paper bag was higher than the treatment of © Xiaolin’ paper bag and ¢ Tongle’
paper bag. There was no significant different in the fruit sharp index between Xiaolin’® paper bag and the control but
there were significant differences in ¢ Xiaolin’ paper bag and  Tongle’ paper bag, and the fruit sharp index was reduced
in the treatment of  Tongle’ paper bag and ‘ Qingtian’ paper bag.
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