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The Effect of Bagging on the External Appearance

and Quality of Apple and Pear Fruits

GONG Yajun,KANG Zong-jiang,SHI Bao-cai. WEI Shu-jun
(Institute of Plant and Environmental Protection, Beijing Academy of Agriculture and Forestry Sciences, Beijing 100097)

Abstract: The effect of bagging on the external appearance,taste and quality of apple and pear fruits were studied on

different varieties. The results showed that bagged apples were glabrous, vivid and even in color and luster,but were

mild in taste with significantly lower content of vitamin C,soluble sugar, titratable acid and soluble solids than those

of unbagged. Bagged pears were light and vivid in color,smooth and unconspicuous in dots and gelation, nice in taste,

but lower in content of vitamin C, soluble sugar and solids than those of unbagged, however, not significantly in

statistics.

Key words: apple; pear; bagging; fruit quality

49



