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Table 1  Effect of types of bags on fruit welght of Yellow Flower Pear
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Table 2 Effect of types of bags on fruit appearance and quality
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Table 3 Shelf of Yellow Flower Pear at the room temperature

RAR Rtn SRR K10 D R HIEBE PR R/ d BRI R (AT 0K
i FR¥ FK 9 2 PR, R
RRTEAE WREEE %K 10 2 PG, W
FUIMBIUREE AR x 12 1 Wi 2, Wl
W)z A W %K 14 4 W 2, WREEH

8 AMTE=WT, FAR N FIAR B 7 d Hph X2 B9850 B 80mT DUE M ek, X4 Al
A TSI AN K
2 4 ZFMETHL

RSN AR ES 0 1251, WESH N 1551, A8 R0.03 51 . LAETE
FORW, EERTESCH MR, AT 1 kg Bz, RAEBANREEE 0 3676, MZEL0 45
TG R4KER0.09 Ju. BT IRSLAMLE R, EENAR, ERREEEAZEARMEN 83 2T
kg s HIBREASEAR 2258 2. 84 tkg A1275 TCkg | BEARAUS BEEN 1L 60 Tkg . IR
REMATE N1 51 TGkg . ATLAEH, 3 R RS E S E RS RS Z R 1L 24 ~1.33 75
kg L. AU 18.0 tohm Cib PSRFIHEAS —TIW 2 PR 2 2~2 4 It hm C, BUE BN AR
IELR, WAZ0fE e, SRABIRAS, A Bab 205 AHRL B SRS A 456, sl R34 R, DA
DRI

3 Ng

USSR FH A8 FAS B8, S — A R P ST A — O MR, AR A DUR B A K,
Frit 22 DOWZ AR i B AN R A RSN AR, ERXURR RS, a7
B R EA L, DRSS AR = AN A . RIS SR, 0 T SR A 4 i A AR TR
b, FOKERSH PR, BEIRLL KA. B R SR A R D, R TR R . A R
AL 82 11% ~88. 07%, KT EHRAN E” AR K,

S 3k -
[ HAMEA. & VAL R BRI I & SO WL B A P2 I i 1] . R ER T RFL 199, 28 (2. 30— 39.
(2] Bt ®. 4GP R B R001 1) . P ER TR, 199, 28.(2). 40



ERVE - KR BRARA G5, 4 T SRAR B S0 BUAN 7] it Aol R S5 ot 2 ) 520 279

Effect of bagging with four types of bags on fruit
quality of different varieties of pears

QIAN Yin-cai's GU Zhi-kang's YAO Jian-xiang's JIANG Xiao-fan's WANG Bai-po’
(1. Forestry Research Institute of Huzhou City, Huzhou 313000, Zhejiang China; 2. Deparment of
Resources and Environment, Zhejiang Forestty College, Lin an 311300 Zhejiang, China)

Abstract: Effects of bagging with 4 types of bags on fruit weight, appearance and quality of 5 varieties of pears are
discussed here. Tts indicated that fruit weight is largest in Yellow Flower Pear covered with a single-layered yellow

bag, while in Shinseiki the heaviest fruit is that bagged with a double-layered black bag. Types of bags obviously
affect the fruit appearance of different varieties. The fruit covered with a double-layered bag is uniformly yellow-
white in color and smooth in skin, with no apparent macula. Meamwhile, there are a reduction in skin thickness
and quantity of stone cells of flesh and a slight increase in moisture content of the flesh. The ratio of sugars to acids
also changes. As a result, economic effects increase, which meets the requirement of a high quality reward

resulting from a high input.

Key words. pears; fruits; bagging; fruit quality



