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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.
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