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Fig. 1 Effects of different bagging time on
chlorophyll content in ‘ Yanfu 6’apple

OCK B10d820d

0031 G3pama0d @s0d

=}
S =)
o 0
5 G
T T

HESR
Anthocyanin content/pg-cm
s 2 ~
o _
— (7S
AN RN NN NN N NN NG

3

BIEJ5 R ¥ Days after full bloom/d

2 FERHHESTEE 6"
REGERTSRHEER
Fig.2 Effects of different bagging time on
anthocyanin content in ‘ Yanfu 6’ apple
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Fig.3 Effects of different bagging time on
weight per fruit in ‘Yanfu 6’ apple
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Fig. 4 Effects of different bagging time on

fruit firmness in ‘Yanfu 6’ apple
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Fig. 5 Effects of different bagging time on

soluble solids in ‘Yanfu 6’ apple
RESR RENPEMCBEAZRAEE. KUY
A, Sb T AL 3R AL BRI AL FE IV AL 2 V o PR E AR 53 7
o CK B 2.9.2.3.1.9.1.9.1.7 NE A, BE MM
AT R By T R K R B R v R &
R EE 1 AR SRR S R 45 JL A~ B R LRI me 1 A A
2.7 ARELZIHHXEE 6”7 ERIEHR & BT

AN E R E RS e & B A E R,

HEENRELEERY, RELTFRERHTEEARHEHT
Rt EERIRRHMN ERSBREZEREWE D,
ERREGRESRPENSENTGEE . HER
AEMET X B, EBERS 140 d, BPERFFREH
SERERTXEA BAESLEAEZRREE. W

[+.3]
o
o0

0.7 ock m10d B20d
- @30d E40d @S50d
F 06lF
el
a i
© 0.5H B
) N
— >
2 04fp e
= N HHI &
= osff B i |
& o llp A | R |
b X =S SELZTRNNES
2R O | RS (K
E oaHB e=(at MESE 4L EY
= 5 e | B |

g i (e (R
g oE¢stMLEARES

140 170 ) 185

WEAEIG KB Days after full bloom/d

EHo6 ARMBAEZNEE CRE
PRI
Fig. 6 Effects of different bagging time on

titratable acid in ‘Yanfu 6’ apple
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Fig. 7 Effects of different bagging time on
starch content in ‘Yanfu 6’ apple
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Fig.8 Effects of different bagging time on

soluble sugar content in ‘ Yanfu 6’ apple
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Effects of Different Bagging Time on Fruit Development and
Quality of‘ Yanfu 6’ Apple

CAO Hui' , ZHANG Yuxiao' , WANG Xiao-wei' , ZOU Yan-mei’ , SHU Huai-rui?
(1. College of Bioengineer, Weifang University, Weifang, Shandong 261061;2. National Research Center for Apple Engineering and Technology ,

Taian , Shandong 271018)

Abstract: ‘Yanfu 6’ apple was used test material to study the formation of fruit development and inner, external quality

with different bagging time. The results showed that the external quality was remarkable changed, the weight of per

fruit can be inereased by bagging, the fruit firmness, the content of soluble solids, the content of titratable acid, the

content of starch and sugar were reduced by bagging.

Key words: bagging; apple; fruit development; fruit quality



