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Table 1 Impact of different kinds of bags treatments on the single fruit weight and the nutritive quality of tomato fruit
it BRE A AR #eEEC TIVE PR R WE E M
Treatments Single fruit weight/g Volume/ cm? Soluble sugar/ % Vitamin C/mg « (100g) ~! Soluble protein/g + kg~ Free amino acids/mg « (100g) ~!
WPF4 43. 80bcBC 56. 10bcB 2.4929aA 17. 4537aA 11. 3221aA 20. 10869aA
WPF8 51. 15aA 64. 75aA 2. 3893aA 17. 4074aA 11. 3047aA 20. 77631aA
TPF4 43. 70bcBC 55. 53bcB 2.9853aA 17. 5463aA 10. 8096bA 19. 18921aA
TPF8 45. 83bB 57. 15bB 2.5964aA 17. 4537aA 10. 8444bA 19. 86406aA
CK 42. 25¢C 53.08cB 2.5083aA 17. 5000aA 11. 3120aA 19. 88118aA

W ARFER VNG F R JIFR 253X 0.01 F1 0. 05 BEKF,

Note:Datas with different small and capital letters mean significant difference at 0. 01 and 0. 05 level respectively.
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Fig. 5 Effects of different kinds of bags on distribution capacity of PSII of tomato fruits surface
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Effects of Bagging Microenvironment on Growth and Activity of Photosystem II of
Small Tomato in Greenhouse

ZHAO Likun,GAO Zhi-kui, WANG Mei
(College of Horticulture, Agriculture University of Hebei,Baoding, Hebei 071001)

Abstract: Taking small tomato ‘Jiaxina’ as test material,the microenvironment inside 2 kinds of material fruit bags with

the 2 vents ways of the polypropylene transparent plastic film bag (TPF) and the 2 vents ways of the polyethylene white
paper film bag (WPF) on its growth, quality, chlorophyll (Chl a and Chl b) and photosystem [[(PS]]) influence were
studied. The results showed that the temperature which inside the bags with TPF and WPF was obviously decreased,the

transmission rate of the TPF was higher than the WPF, the volume of fruit and the weight of fruit were increased, the

weight of fruit and the volume of fruit inside the WPF with 8 holes were remarkably increased compared with CK. The
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soluble sugar,vitamin C and free amino acids of tomato with the fruit bagging were not changed remarkably compared

with CK,which improved the negative effect of bagging on tomato fruit quality,comprehensive comparison of its growth

quality,the evaluation of fruit comprehensive with the WPF were higher than those of TPF. Meanwhile, the chlorophyll

(Chl a and Chl b)of tomato with the fruit bagging was remarkably lower than CK in growth process,the chlorophyll
(Chl a)of tomato with the fruit bagging was lower than CK in 30~40 d. The Fv/Fm of TPF and WPF was not changed
remarkably compared with CK;compared with CK,the Y(II) of WPF was remarkably lower in 10~20 d,the Y(I) of
TPF was lower in 30 d;the quantum yield of regulated energy dissipation Y(INPQ) of WPF was remarkably higher in

20 d,and the quantum yield of non-regulatory energy dissipation Y(NO) of all of the treatments was to 1 in 40 d. In

short,the actual photochemical efficiency of PSII of the fruit inside the WPF with lower transmission rate was come

down, meanwhile, distributed energy flow was more dependent upon the quantum yield of non - regulatory energy

dissipation(Y(NO)).

Key words: tomato;bagging;fruit;chlorophyll fluorescence;photosystem I
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