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Table 1 Effect of bagging on the fruit appearance quality and the incidence of diseases and pests of Huanghua pear
Percentage
Treatment Fruit appearance quality Average fruit weght /g of diseases and pests fruit/ %
, 275. Ob 4.2
, . 284.3a 7.1b
( ) , . 286.2a 28.4a
P<0.05 ,
Note: The different letter indicated significance at P<<0. 05 leves folbwing the same.
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Table 2 Effect of bagging on the fruit inner quality of Huanghua pear
G Table 3 Effect of bagging on the fruit wedght lose rate mwtting
Treatment Fruit hardness  Soluble solid  Titratable acid Vitamin C content rate and hardness of Huanghua pear under the condition of
- ) 0 0 . -
/kg *enr2 contenV % content/ %5 /mg ° (100g)—1 nomal temperature stomge
12. 85a 11. 36b 0. 19a 8.30a
Weight Fruit hardress/kg * am ™2
12. 66a 11. 53b 0. 19a 8.45a , , ,
Trea lose rate/ )4 Rotting rate 16 d (
( ) 143D 12.31a 0. 18a 8.3% reatm ent bse rate/ V) otting rate/ ¥ « /%
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Table 4 Effect of bagging on the fruit Soluble solid content, Vitamin C content and Titratable acid content of Huanghua pear
under the @ndition of normal temperature storage
Soluble solid content/ % C Viiamin C content/ mg ° (100g) 1 Titratable acid content/ %
Treatment 16d /% 16 d /% 16d /%
11.36 10.72 4.37a 8.30 6.45 71.7la 0.19 0.17 89.47a
11.53 10.18 88.2% 8.45 6.41 75. 86a 0.19 0.17 89.47a
( ) 12.31 10. 86 88.22b 8.38 6.39 76. 25a 0.18 0.16 88. 8%
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Effect of Bagging on Quality and Storage Property of Huanghua Pear

WANG Da-ping's YANG Ling’
(1. Institute of Life Science and Technology, Chongqing University of Arts and Sciences Yongchuan Chongding 402160; 2. Department of
Teaching Affairs, Chongging University of Arts and Sciences Yongchuan Chongging 402160)

Abstract; Effects of bagging on quality and storage property of Huanghua pears were discussed with a double-layered bag
of yellow externally and black internally and a single-layered paper bag, respectively, took nonbagged as comparison.
The results showed that the fruit covered with a double-layered bag of yellow externally and black internally was uni-
formly light yellow in color and smooth in skin, no apparent macula, lower in the incidence of diseases and pests, with
higher in fruit firmness but lighter in fruit weight. After 16 days of the fruit stored under the condition of common tem-
perature, the results indicated that a double-layered bag of yellow externally and black internally treatment, compared to
control, significantly reduce the rotten of fruits, keep good firmness, maintain higher total soluble solid, improve the fruit
quality and storage property of Huanghua pear. A single-layered paper bag treatment improved the fruit quality and stor-
age property of Huanghua pear too, comparing to the control, but it was not better than a double-layered bag of yellow
externally and black internally treatment.
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