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Fig. 1 Effect of different quality improving agent on the pigmentation percent of ‘Yuhuazaofu’ apple
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Table 2 Effect of different quality improving agent on

apple color in two years

2013 4F In 2013 2014 4F In 2014

hb3
RERE HERE GHAE RERE HEBRE GHNAE
Treatment
* C H L~ C H
CK 67.43b 27. 25a 1. 34a 63. 1lab 25.70c 1. 21a
TCK 70. 08a 22.73¢ 1. 24b 62. 6ab 28.47b 0. 65¢
TR1 61. 73c 28.08a 1. 06¢ 63. 70a 24.72¢ 0. 92b

TR2 59. 39¢ 25.92b 0. 98d 60. 40c 25.59¢ 0.91b
TR3 - — — 61. 50bc 38.19a 0. 60c
TR4 - - - 62.00abc  29. 85b 0.91b
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Fig. 2 Fruit color after spraying different

quality improving agent
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Table 3 Effect of different quality improving agent on the fruit weight,FSI and storage quality of apple in two years
A R Fruit weight/g JIBHM Fruit shape index BEHE Hardness/ (kg + om™2) AT T
Treatment Content of total soluble solids/ %
2013 2014 2013 2014 2013 2014 2013 2014
CK 248. 15a 261. 8ab 0. 81b 0. 96ab 7.23a 5. 26¢ 14. 43a 11. 67b
TCK 205. 43b 245.9b 0. 81b 0. 94b 7. 40a 5.49¢ 12. 78¢c 11. 30b
TR1 262. 65a 280. 2a 0. 84ab 0. 97ab 6. 89b 7.07a 14. 74a 15. 10a
TR2 251.57a 284. 5a 0. 85a 0. 95b 6. 43c 5.31lc 13. 39b 13. 37ab
TR3 291. 3a 0. 98a 6. 68b 14. 63a
TR4 282. 4a 0. 98a 6. 56b 14.77a
x4 AR B RFIX R X CEHEEMIRTT, TR2 5 TCK ALFEAH LA B 2 57 W
JRURk & R Y % K (P<0.05), Hik Bl R{E, 5% RAHLLR & T

Table 4 Effect of different quality improving agent on
flavor quality of fruit

7.1% ;T 2014 48 TR1.TR2 1 TR3 AbFRERTE AR [FI AL B
BETRLEEARC SEM RN, Hrp TR A8 T2

pm  WEMEHE TR i L 5 EKF(P<0.05) B2 3/ LI T 16.6%0. wiéf
Titratable acid content/ % Soluble sugar content/ % Ratio of sugar to acid - .-

Treatment 2013 2014 2013 2014 2013 2014 EE TR A By T3 R 40 5 & 3R R (2013 4F) .0
CK 0. 38 0.377b 9. 70a 10.38d 25 7lbc  27.43d FHAREEN WK, CK X IBRE T 7.25% ;78 2014
TCK 0. 40a 0. 408a 9.02a 11.75a  22.83c  28.80c £, TRI.TR2 fl TRI fE B ZE SR LH S B (P<
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TR2 0.27b 0. 295d 11. 99a 11. 34b 44.66a  38.44a 0.05), 5%} 8 CK AbZAR EL . 4R 1 22. 4%0.21.3%
TR3 0.307c 11. 70a 38.11a F124.3%,
TR4 0. 292d 11. 0de 37. 8la
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Fig. 3 Effect of different treatments on the vitamin C and K content of ‘Yuhuazaofu’ apple in two years
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Fig. 4 Analysis of the sensory apples in two years with different quality improvement agent((a) 2013 year, (b)2014 year)
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Study on the Effect of New Type Apple Quality Improving Agent

DANG Na, ZHAI Bingnian, GONG Qingli,ZHAQO Zhiyuan, LIU Yanni, LI Zhanfei
(College of Resources and Environmental Sciences,Northwest Agriculture and Forestry University/Key Laboratory of Plant Nutrition and the

Agri-environment in Northwest China,Ministry of Agriculture, Yangling,Shaanxi 712100)"

Abstract: At present,bagging is a way which is the most widely used technology to promote fruit coloring in China. But
because it is restricted by a large number of labor,affects the fruit quality and reduces the storage and so on,with the
development of apple. In order to solve this problem,a field experiment was carried out in the Baishui of Shaanxi Province
which was an ample apple production area. The main purpose of this experiment was to explore a more saving labor and
high efficiency, safety and environmental protection, and gradually replace apple bagging technology. Dihydro methyl
jasmonate (MD]J) and Vanillin were adopted as the main component of two apple specific quality improvement agent
(TR1,TR2) as the test material,and compared with Ti fertilizer (TR3) and the market of similar products rare earth
high-tech fertilizer (TR4). Through the determination of relevant indicators,to investigate the effect of quality improver
on fruit quality its influence on in middle mature ¢ Yuhuazaofu’ apple fruit quality indicators were determined. The results

showed that the two kinds of quality improvement agent not only could effectively promote the fruit coloring, improve
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fruit shape and brightness, and significantly improve the fruit sugar acid ratio, but also increase the content of K and

vitamin C,compared with the market of similar products. At the same time, the effect of the fruit shape index, soluble

solids and the hardness of the fruit was also promoted. In summary, the application effect of two kinds of apple quality

improvement agent in middle maturity varieties were better, which could improve the fruit flavor, nutrition and storage

quality,and promote the fruit coloring. Their effect was closed to the Ti foliar fertilizer, with market promotion value.

Keywords : chitosan; sodium carboxymethyl cellulose;apple; pigmentation;fruit quality
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