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Table 1 Effect of different colors of fruit bags on representative irradiance spectrum
Hifa w0 Wk ESH FAR s T8 str)
C);l Ultraviolet light Blue-purple light Green light Red-orange light Near infrared light Solar radiation
o (300~400 nm)/ % (400~510 nm)/ % (510~610 nm)/ % (610~720 nm)/%  (720~1100 nm)/%  (300~1 100 nm)/MJ » m~2
B 3.43 19. 00 3. 36 12. 68 61.53 154. 45
G 3.33 11.01 21.34 9.56 54.78 150. 44
Y 2. 80 8. 53 20. 57 21. 25 46. 85 152.75
R 1.56 1. 86 1.20 27.32 68. 06 154. 00
w 2.75 7.68 19.11 21.46 49. 00 154. 82
CK 2.64 8.22 18. 15 21.04 49. 95 269. 82
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Fig. 1 Effect of different colors of fruit bags on diurnal change of temperature
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Fig. 2 Effect of different colors of fruit bags on
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Table 2 Effect of different colors of fruit bags on fruits quality of grape in greenhouse
Ab¥a JSb; sy A R i #AEFCERE JSYL N Ty FFRSR

Treatment Total sugar content/%  Tritable acid content/%  Vitamin C content/mg « (100g) ! Polyphenol content/mg + g—1 Procyanidins content/mg + g—!

B 17.08+0. 61a 0. 34+0. 02a 0. 26+0. Odc 3.1140.11b 3.38+0. 19b

G 16. 10+0. 55abc 0. 34+0. 04a 0.52+0. 05a 2.58+0. 15¢ 3.48+0. 18b

Y 15. 0040. 23¢ 0.33+0.0la 0. 36+0. 01b 1. 8740.17d 2.06=+0. 29¢

R 15. 42+0. 59bc 0. 3140. 09a 0.45+0. 04a 2.427+0. 22¢ 2.68740. 43¢

w 16. 58+0. 17ab 0. 35+0. 02a 0.52+0. 06a 2. 88+0. 09b 3.38=+0. 25b
pog:ied 17.16+0. 82a 0. 32+0. 04a 0. 41+0. 02ab 3.7240. 14a 4.237+0. 44a
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Table 3 Correlation analysis of fruit bag color and fruit quality
BREER AL E R A i B#ERCHE MR FAEHFR G
Total sugar content ‘Tritable acid content Vitamin C content Polyphenol content Procyanidins content
BHRS} Solar radiation 0. 529 * —0. 388 —0. 060 0. 750 * * 0.593* *
TR Temperature —0. 314 —0.725* * 0. 148 —0. 043 0. 167
JERESR B Light intensity 0.015 —0.116 0. 061 0. 163 0.483*
%% Blue light 0.273 0. 341 0. 654 * * 0. 211 0.481*
Z15% Red light —0.553*% 0. 352 0. 148 —0. 651 * * —0. 789 % *
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Effect of Fruit Bag Color on Grape Quality in Facility Condition

SHANG Jia-yin' , TIAN Shu-fen' ,JI Xian? , WANG Dan',LIU Huan' ,ZHANG Na'
(1. Tianjin Research Institute for Forestry and Pomology, Tianjin 300112; 2. National Engineering and Technology Research Center for
Preservation of Agricultural Products, Tianjin 300384)

Abstract: Taking ‘Red globe’ grape as teat material, by different color of fruit bags for bagging treatments, with the
treatment without fruit bagging as the control (CK), the effect of different color of fruit bag on the changes of
temperature, light and fruit quality of grape in solar greenhouse were studied. The results showed that different colors of
fruit bags were significantly increased the proportion of light spectrum,and reduced the light radiation, the intensity of
illumination. Red fruit bag raised the temperature inside the bag. The total sugar content of blue bags, green bags and
white bags had no significant difference with the control. Bagging treatments were significantly lower than the control on
the content of total phenolic and proanthocyanidins. Thus, bagging affected grape color. Yellow bags and red bags had
more negative effect on fruit quality of grape.

Key words: fruit bagging; grape;quality
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