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Effect of Pouches on Fruit Quality of Dajiubao Peaches
GUO Rui, ZHOU Ping, JIN Guang” , LIAO Ru-yu, YANG Ling
(Fruit Research Institute, Fujian Academy of Agricultural Sciences, Fuzhou, Fujian 350013, China)
Abstract: Four different kinds of paper pouches (i. e. , white single-layer, yellow single-layer, yellow-outside-white-
inside double-layer, and yellow-outside-black-inside double-layer) were used to study their effects on the fruit
appearance and quality of late-ripening peach, Dajiubao, in a bagging cultivation. The latitudinal and longitudinal
diameters, weight, firmness, surface coloration, and contents of soluble solids, soluble sugars, titratable acids and
vitamin C of the bagged and bare (control) fruits were determined. The results showed that, with the bagging, the
disease and pest infection rates and fruit rust index were significantly reduced, while color saturation and flesh
firmness increased. Damages due to diseases and pests were lower on fruits bagged with double-layer pouches than
either single-layer or control. The average single fruit weight was significantly higher than the others when the
yellow single-layer pouches were used. The blue-yellow chromatic aberration and color saturation of the peaches
bagged with the double-layer pouches were higher than other treatments. The red-green chromatic aberration and
chromatic aberration ratio on the fruits bagged with the single-layer pouches were higher than other treatments and
control. On the other hand, the differences on the soluble solids and titratable acids contents were not significant
between the treatments or control. However, the soluble sugars and vitamin C contents of the bagged peaches were
lower than control. Therefore, the bagging appeared to improve the apparent quality of the fruits rendering a
desirable consumer perception and commercial value of the commodity. For the purpose, the yellow single-layer
pouches seemed particularly applicable for the late-ripening peaches in Fujian.

Key words: peach; bagging; fruit quality

W BEH: 2014—08—28 WIfa; 2014—09—25 Bk

EE® v a5 (1981—), 5, Wi, ByFEAFs A, FZMNFERRE R AR MR TAE (E-mail: guorui2006. good@163. com)
*WIIEH . &0 (1965 —), B, Wi+, FIWFs A, 2 F WM KI5 RS0 F Rl SRk B R HF 5 TAFE (E-mail.
jinguang0591@163. com)

E£mB.: EZICRAN =R KR EBET (CARS-3D)



%512 1 ¥

BE., REIREES ‘KAMBR MRBRELFU A 1203

RSB AIE AR OR A Y B EOR B I, T
SR, A SRR B EARAS B Tz R . AR Bk
Bty oo R S AT AR AL B, T e RS L
P R AR, ik Al DUAT BB 1k RO SR S A AR T
G ELAR R A 2 4 SRS R AR AR 2 4
PR AR X R I G OBk A A
HAIE AL F 4 b e = R A B AT, RSER WS 2 A R
AU LS T BUR S  BESF LR, FRIROR S
AR A PE, W M BT RaE . F AT N Al
73 A TR) 448 Jo A0 20 €0 114 2R 4% A Ak 2R S R b T 7
Z, MRS RREN . 55 Tk A = 5 I
AR, I RORBE AR = TR B4R Ik
A EHEHOARR, HOERE, SN ABUZA
AN Y R B 4 BRI AL AT A4S ] B BBk R R A
T RECHATEARA T, OF5T 4 MREALARARRT K
AR B S AR ULl A B2 L DU 0 2 O
T M DB A A AR AR

1 #M#HS575*

1.1 R A

WK T 2012, 2013 ¥ELE 2 FEMER THETN
i BB RUER SR R TR B el 2R A7, AR et Sy i 2k
mn A SRR 15 Bk, RHE 8 a, A4 (H6A
RS HERZERLE. SMENPRUEELE. S
BN BIUZACAE) , AN A, MRS SN 198 mm
X153 mm, 4R VLIRE LMl BE 7 B e 28 42 4k Y
BRI,
1.2 REiEit

BAE 6 H EAEIOR B BN —BUW KR S AT
EASAL R, RERRACAE N 1 AL EE, AL 3 B,
I 4E 4 NI 12 PR, DUREREX K, E480]
HATHR , BERR R AR B, AT i A
HORTE A, BOR SE R B b 35 Y B9 B 4% 2R 74 e
At 4 DM AEFEHLR B 10 4, Gt st R %

LSRR GEIEA HUR SO N BRI R R A
B AT S S A SR A L SRR IR
) SR ST T A o 0 SR S R A R RO A L
REHR = (RBmAU/NTFRIEA 1/10 B R
DRI+ RE BRI (1/10~1/4) 1R
TAERK 2 ARG AR TR A 1/4 1R A
BK3] )/ CGAREA3) ., 7k 2013 4F B 6 5 )2
ARAREEAE 0. 67 hm® 2 400 BRBER . SEit4 55kt .
1.3 $BiRAE

SRS 1) AR AR B U A s RO o, SR R A
PSR S0 9\ AR B AR R AR i i AN g 6 LU
HP-20085 % 8 22 T 2 52 BE(E ( L) £ 22 ()
KEWEEZECDH ), G CC), @iE M (HD , Bk
febr 6 S HEIEE S 1T AR E . T
o L SR FE I A R Rk BAR 8 mm, A 45 4K
BATEAL PAL-1 DU Al ¥ 1 2 9 & i, B bR i
T 2 T i A R A e FH AR AR R T R Y
Ho2.6- e i e ke g bR Caml,
1.4 HESIT

s o3 K H Excel #1 SPSS 19 #4748 i
I3

2 ZR 554

2.1 REXBRILM AR ERREEHN 0T

MR 1A, SAERX AL, B0 K
ORI B IR 3~5 d, RIR AR R
B HREAR, G RAREFER, 4 FhaRi b B,
BRI B TR 2 RBUZ R4 R, B
JZ ARAR b T R S R R S AR TR R AR AR
AR, A 4 FRARAR A LR R RAR S T R, (A%
Ab PR 8] 25 SN B, AN A TR U ARARKE B
SRR S T E AR B, Al L, SR
SEAR AT A HOR A A A A W AR, AR L
il RS2 A RIS, B AFR R

Rl FRRBREMNMRIBAP FHRREENZM

Table 1 Effect of different pouches on maturity and susceptibility to disease of Dajiubao peach

S A

3 s

I

o JH—H) /% /% REIER
X B (CK) 07—08 23.14£0. 24a 76.34+0.04b 0.31920. 034a
SRR i 07—11 13.224-0. 51b 81.2540. 17a 0.20120.018b
(0 R 4RAR 07—11 10. 2340. 41b 83.8440. 21a 0.14820. 022b
SN DY B2 4R 4% 07—13 8.33+0.49¢ 88.2140. 18a 0.17740. 053b
HhiE N B Z gu4e 07—13 9.3320.77¢ 88. 6740. 06a 0. 15420. 042¢
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Table 2 Effect of different pouches on fruit shape and size of Dajiubao peach

o) 4 {ﬁ/x .
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Table 3 Effect of different pouches on pericarp color of Dajiubao peach
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Table 4 Effect of different pouches on fruit quality of Dajiubao peach

ik g A R Y = AR TV R TR = ISR Her: K C/
/% /% /% /(kg + cm 2) (mg * hmL 1)
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Table 5 Effect of bagging on economic benefit of Dajiubao peach
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