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Effect of Bagging on Quality and Size of  Shixia’ Longan Fruit

MO Dawang
(Guangxi Wuzhou Forestry Techniques Extending Stations Wuzhou Guangxi 543002)

Abstract; The experiment studied the influence of different bagged treatment(white bag, black bag, green bag, yellow
bag, red bags) and not bag treatment on the fruit color size and quality of * Shixia’ longan before picking. The results
indicated that the different bagged treatment not significantly affect on the skin colour and lustre of ¢ Shixia’ longan
fruit; Different bagged treatment significantly affect on the size and quality of * Shixia’ longan fruit, espedally using
yellow and green dilly bag seeds were small, had higher edible rate.
Key words:* Shixia’ longan; bagging; quality
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Preliminary Report about Chilling Requirement and Active Accumulated
Temperature of Potted ‘ Malus Spectabilis’ and ° Wumei

WU Jurmin, QIAO Chen-feng, SI Chuan-jie, QU Chao-bin, ZHAN G Kui-zhen YANG Yu qiao

(Puyang Academy of Forestry Science, Puyang Henan 457000)

[J].

Abstract; Chilling requirement and effective accumulated temperature of flowing were studied by simulation test of

artificial low temperature treatment, using * Malus Spectabilis” and * Wumei’ (ballet Apple)as test materials. The

results showed that the chilling requirement of © Malus Spectabilis’ and Wumei’ using ‘ Utah’ model statistics w ere

429 C° U and 645 C° U, respectively. The active accumulated temperature of revealed the red stage, iitial bloom
stage, full-bloom stage, end bloom stage and fruit-set period were 400, 600, 720, 1 000, 1 140 and 380, 580, 700, 1 120,
1240°C respectively.
Key words: potted cultivation;* Malus Spectabilis’ ;° Wumei’ ; chilling requirement; active accumulated temperature
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