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Table 1 Size and transparency of 7 kinds of bag

AR/ R EEE
e Size of paper bag Weight Light transmittance
Treatment
/cm /8 /%

W B 454¥ Sulfuric acid paper bag 26X 18 4. 00 36. 00
24 By 4548 Kraft paper bag 26X18 8.00 0.10

A 5,38 B14% White plastic bag 27X20 1.14 52.70
218,388} 42 Red plastic bag 30X25 2.20 41. 00

W {6,358 4% Blue plastic bag 30X25 2.20 33.50
L4530 B14% Green plastic bag 30X25 2.20 34. 00
2 5 Y8 8} 4% Black plastic bag 27X 20 1.14 9. 00
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L3 THNE
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AR S B R % DTS G250 Jem ikl 2
VAR R & & R 2, 6- 50 W e I s
EEA T C &R TD-45 BRI 6 {0 & v %
YERETE Y& & 5 SR BB RS B e & B R A

BT £ 3 0 Y S R Y B SR A NaOH %
EEM AR EED,
L4 BdEatr

S Excel 2003 1 SPSS 19. 0 24 %R 56 ¥4
BT S
2 BRSS9
2.1 ORIRIBA R A SR A4S0l B A b SR S B R
o T 14T R W)

ME2AUESR, B W A EEESER
.08 23. 1020 HyK R BB R4S [ (¥ )48, HovT
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Table 2 Effects of different materials bags on nutritional quality of ‘Lyukui’ melon
AR R AEEEARSE HHEERGE AULR& & B#ERCEHEE  AIEMERYSE
. Content of soluble Content of soluble protein  Content of free amino Content of organic Content of vitamin C  Content of soluble
Treatment sugar/ % /(mg kg1 acid/ (mg + kg~ acid/ % /(mg + kg~ solids/ %
W B 454¥ Sulfuric acid paper bag 23. 08aA 6. 25bcB 171. 6dD 0. 08eD 140. 9aA 11. 19aA
A fr 45 4% Kraft paper bag 13. 30dD 3. 80eD 127. 2gG 0. 27aA 57. 8hH 8. 69gF
948,38 %148 White plastic bag 20. 2568 7.58aA 181 5aA 0. 08¢D 124. 7hB 10. 98bB
21 fa 3881 4% Red plastic bag 20. 18bB 5. 95¢B 181. 5aA 0. 09¢CD 94. 7dD 9.97dD
W {6,358 4% Blue plastic bag 19. 29bB 6. 40bB 174. 7heC 0. 12dBC 91. 6eE 9. 87dD
446,388} 4% Green plastic bag 19. 28bB 4. 81dC 179. 2bB 0. 15¢B 78. 9aG 9.32¢E
B {0 3581 4% Black plastic bag 15. 63cC 2. 89fE 166. 9eE 0. 2dbA 83. 6fF 9. 14{E
%t B Control 23.10aA 5. 96cB 147. 7fF 0. 09eCD 113. 3¢C 10. 77¢C

ARG F B F R AR 32 57 B3 (P<0. 05) s AR R B HRICF SRR AL FR R 22 R AR B 3 (P<C0. 0D,

Note; Different lowercase letters indicate significant difference among treatments at 0. 05 level; different capital letters indicate significant difference among treatments at

0. 01 level.
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Table 3 Effect of bagging sulfuric acid paper on nutritional quality of muskmelon fruits with different genotypes
L Ff Variet;
o “aR “ﬁfﬁﬂﬁjnﬁ] ’ “NBRE” “HE iR
Treatment
¢ Lyukui’ ‘Super sweet platinum”’ ‘Eight fragrance’ ¢ Princess’
EEESE %48 Bagging 23.08aA 23. 70aA 16. 8%aA 21. 57aA
Content of soluble sugar/ % St A Control 23.10aA 23. 90aA 17. 00aA 21. 60aA
EREARSE #:4% Bagging 6. 25aA 6.29aA 6.93aA 5. 58aA
Content of soluble protein/(mg » g—1) % i Control 5. 96bA 5. 47bB 6. 37aA 5.43aA
WEERERSTE %48 Bagging 171. 60aA 119. 80aA 129. 60aA 93. 60aA
Content of free amino acid/(mg + kg—1) i #& Control 147. 70bB 112. 80bA 127. 50aA 89. 50bA
FHBESE #4% Bagging 0. 08aA 0. 19bA 0. 18aA 0. 24aA
Content of organic acid/ % St A Control 0. 09aA 0. 23aA 0. 20aA 0. 26aA
BEECEHEE %48 Bagging 140. 90aA 229. 10aA 230. 90aA 93. 00aA
Content of vitamin C/(mg + kg—1) %488 Control 113. 30bB 193. 30bB 222, 902A 89. 30aA
EEEBY SR #:4% Bagging 11. 19aA 1L 11aA 9. 28aA 10. 12aA
Content of soluble solids/ % %} 88 Control 10. 77bA 10. 58bA 8.81bA 9. 78bA
EBRESE £ 4% Bagging 1. 22aA 2. 22aA 1. 66aA 0. 96aA
Content of starch/(mg e+ g~ 1) i #& Control 1. 27aA 2.50aA 1.67aA 1. 11aA
x4 MRS R NG REEF MR
Table 4 Effect of bagging sulfuric acid paper on nutritional quality of melon®Lyukui”
p % H 3 Date/(B-H)
Treatment 08-02 08-07 08-12 08-17 08-22 08-27
TEMRS R %48 Bagging 1. 90aA 3.70aA 7.70aA 13. 10aA 18. 41aA 23.08aA
Content of soluble sugar/ % %t B Control 2.10aA 3. 80aA 8. 00bB 13. 50aA 20. 16bB 23.10aA
AHREEARSE #4% Bagging 2.19aA 2. 90aA 4. 28aA 6. 25aA 8. 35aA 6. 25aA
Content of soluble protein/ (mg + kg—1) % i Control 2.11aA 2. 80aA 4.12aA 6.01aA 8.08aA 5.96aA
hTEEERSE %48 Bagging 35. 60aA 36. 20aA 40. 00aA 101. 00aA 102. 20aA 171. 60aA
Content of free amino acid/(mg + kg—1) i #& Control 35. 00aA 35. 90aA 39. 10aA 97. 00aA 98. 30aA 147. 70bB
EHBEE #4% Bagging 0. 27aA 0. 24aA 0. 21aA 0. 17aA 0. 13aA 0. 08aA
Content of organic acid/ % 18 Control 0. 27aA 0. 28aA 0. 23aA 0. 20aA 0. 16aA 0. 09aA
BEECEHEE %48 Bagging 57. 80aA 92. 40aA 126. 20aA 216. 40aA 158. 00aA 140. 90aA
Content of vitamin C/(mg * kg—1) %8 Control 47. 00bA 82. 00bA 106. 40bA 194. 40bA 121. 30bB 113. 30bB
THEEBYSE #4% Bagging 1. 67aA 3. 14aA 7. 84aA 10. 29aA 10. 92aA 11. 00aA
Content of soluble solids/ % i HE Control 1. 33bA 2. 78aA 7.73aA 9.82aA 10. 59aA 10. 77aA
SR %48 Bagging 12. 11aA 8.69aA 4. 24aA 3.21aA 2.30aA 1. 22aA
Content of starch/(mg+ g~ 1) i #& Control 12. 84aA 9.45aA 4. 35aA 3.48aA 2.37aA 1.27aA
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Effect of Bagging on Nutritional Quality of Oriental Melon

SONG Tingyu,ZHAO Ru,CHENG Yan, WU Chunyan,CHEN Henan,ZHANG Xiaoming
(College of Horticulture,Jilin Agricultural University,Changchun, Jilin 130118)

Abstract: Four oriental melon of different genotypes (‘Lyukui’ ¢ Super sweet platinum’ ¢ Eight fragrance” and
‘Princess’) were used as test materials,and seven kinds of fruit bags(sulfuric acid paper bag, kraft paper bag,
white plastic bag,red plastic bag,blue plastic bag,green plastic bag,black plastic bag) were used to research the
effects of bagging on nutritional quality of oriental melon. The results showed that during the fruit development
process,the contents of soluble sugar and vitamin C content gradually increased, while the contents of organic acid
and starch declined gradually. And there were differences in indexes between treatments and control. These seven
bag all affected fruit quality to some extent. Compared with low-luminousness such as kraft bag, content of
nutritional quality in fruit treated by the materials with high-luminousness such as sulfuric acid bag and white
plastic bag was higher. And there was difference between the bagging treatments and control. The nutritional
quality contents of four genotypes of oriental melon were different because of difference in skin color. That was,
there was difference between genotypes.

Keywords ; bagging ; oriental melon;nutritional quality
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