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Abstract

bags with different gas permeability and light transmission on the quality and safety of the grapes, so as to screen out the fruit bag more suitable

The “Jufeng” grape in the Longquan Mountain area was used as a test material to study the effects of four kinds of fruit-growing

for the growth of " Jufeng" grapes,in order to provide technical basis for the high-quality cultivation of the “Jufeng” grape in Longquan Moun-
tain Range. The results showed that 4 kinds of fruit-growing bags could significantly improve the yield, color brightness, color saturation, fruit
hardness, soluble solid content and vitamin C content of the “Jufeng” grape in the Longquan Mountains, reduce the color difference of the
grapes and the main organic acids content and pesticide residue,reduce the weight loss rate of grapes.The transmittance of 37.08% and the air

permeability of 2.20 wm/(Pa - s) No. 2 fruit bag showed the most obvious improvement of grape quality and safety.
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Table 1 Detection method of physical and chemical indicators
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Table 2 Test results of fruit bag transparency W, B o ([HENIEFRLAE, o {H NN FTREE, 0" {HNIE
A S Form, b ENAFRE O FoR ORI, HEUE
Serial 1§ R R, T \ PRI — yo R . .
of Dt : : 7 WA @ b RHH s HR 2 I 0516522 5, KLU,
I 4758 86.19 44,80 TR 25 TN, RS (355
2 56.49 89.77 37.08 e )
3 24.91 32.52 23.41 F4 ELNEFERENEENZIN
4 17.52 22.12 20.81 Table 4 Effect of bagging on grape quality and hardness
#=3 BRESESEMNKER B G =1 AR
Table 3 Test results of fruit bag air permeabilit Serial number Quaﬁlﬁ_itE // Weight gain Hffdli?eﬁi%N
g p y of sample Y/re rate // %
TR ; AP v P 1 339.15+9.17 ¢ 10.60 0.67+0.12 ab
Serial number N
. S kPa mL um/ (Pa-s) 2 392.61+£7.30 a 28.04 0.76+0.15 a
of fruit bag
; o ol T 17 3 365.62+4.05 b 19.23 0.72+0.15 ab
2 60 101 133.4 290 4 337.37+4.62 ¢ 10.02 0.62+0.07 b
3 60 1.00 343.0 5.72 5 306.64+9.37 d — 0.49+0.10 ¢
4 60 1.00 104.8 1.75 T RIFUANRLING Bk ) FRm AN [ R i ) 22 57 1 3 (P < 0.05)
Note ; Different lowercase letters in the same column indicate significant
E%@%%E‘J@Eﬁﬁﬁﬁéﬂ E"J%%i@ﬁﬁ,,ﬁ;qﬂ 2 EEHH differences between different samples (P <0.05)
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Table 5 Effect of bagging on grape color
FE S G
Serial number L" a” b" ¢’ AE
of sample
1 28.69+0.71 ab 5.09+0.28 be 1.28+0.21 b 5.33+0.27 b 2.18+0.60 b
2 30.03+1.48 a 5.81+0.23 ab 3.63+0.58 a 6.67+0.65 a 1.80+0.35 ¢
3 29.30+1.69 a 5.41+0.57 be 3.87£0.32 a 7.03+£0.44 a 2.69+0.43 ab
4 28.88+1.69 ab 6.45+0.90 a 1.38+0.42 b 6.61+0.93 a 1.62+0.33 ¢
CK 26.70+1.27 ¢ 4.6+£0.44 d 0.71£0.19 ¢ 4.65+0.48 b 2.83+0.47 a

T [FISAS NG TR AN AR i ) 22 57 . 25 (P <0.05)

Note ; Different lowercase letters in the same column indicate significant differences between different samples( P<0.05)
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Table 6 Effect of bagging on grape TTS and V. content

> é =)
Prantii's R v,
of sample TSS content // % mg/ kg
1 13.30.12 ¢ 59.2
2 14.4+0.06 a 64.7
3 14.4+0.06 a 62.3
4 13.7£0.17 b 58.8
5 12.6+0.15 d 54.4

T PRIV B 2 RV FE 22 5 .3 ( P<0.05)
Note ; Different lowercase letters in the same column indicate significant
differences between different samples (P<0.05)
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Table 7 Effect of bagging on grape main organic acid content  g/kg

frina AR W
Serial number - . - -
of sample Tartaric acid Malic acid
1 3.74 187

2 3.75 1.80

3 3.70 1.99

4 3.88 2.01
CK 4.02 2.54

T ALER AL H R 250 me/kg

Note:The detection limit of the instrument is 250 mg/kg
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Fig.1 Effect of bagging on grape storage quality
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Table 8 Effect of bagging on grape safety

T i otk it AR S
Pesticide name Serial number LOD // mg/kg MRLs // mg/kg Measured
of sample value // mg/kg
PRk Amide morpholine 1 0.075 5.0 0.29
2 0.075 5.0 0.20
3 0.075 5.0 0.16
4 0.075 5.0 0.18
CK 0.075 5.0 0.65
B PERE Imidamide 1 0.075 2.0 KA H
0.075 2.0 KA
3 0.075 2.0 R
0.075 2.0 R
CK 0.075 2.0 AR
Rk 3Rk Phenyl ether metacyclozole 1 0.075 0.5 F R oA
0.075 0.5 ARAG
3 0.075 0.5 RKE
0.075 0.5 RKE
CK 0.075 0.5 Kk
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