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Abstract

gle paper bag treatment, red single paper bag treatment were used in Jinyan kiwifruit bagging, to study the effects of different colors and types

(1. Institute of Horticulture, Jiangxi Academy of Agricultural Sciences, Nan-
The four treatments of outer red and inner black composite bag treatment, pale yellow single paper bag treatment, deep yellow sin-

of fruit bags on fruit appearance, internal quality and storage characteristics at room temperature. The results showed that using bagging treat-
ment on Jinyan kiwifruit could effectively improve the appearance quality of fruits and increase the ratio of commodity fruit, but the internal
quality of fruits in the harvest period and the soft ripening period decreased in varied degrees. Only the fruits treated with red single paper bag
performed better than the control group, showing higher dry matter content and soluble solid content, stronger flavor, yellow flesh and extra
longer storage period (90 d) , etc. Thus, it is suggested that the red single paper bag treatment could be applied to Jinyan kiwifruit production.
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Table 1 Comparison of the color,type and specification of fruit bag-

ging in different treatments
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Table 2 Effects of different bagging treatments on the ratio of fruit abscission and commodity fruit of ‘ Jinyan’
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Treatment number number dropping diseases and Deformity rate damage Burning rate Commodity rate
code e e rate [/ % pests // % of fruit /% rate /) % of fruit // % of fruit /%
A 300 278 7.33 4.68 1.80 0 0 93.53

B 300 279 7.00 5.73 2.51 0 0 91.76

C 300 266 11.33 5.26 3.01 0 0 91.73

D 300 269 10.33 3.72 1.49 0 0 94.80

CK 300 264 12.00 14.39 4.55 3.41 1.89 75.76
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Table 3 Effects of different bagging treatments on appearance quality

of Jinyan
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Treatment  Fruit Fuzz R verag

Uniformity  surface fruit weight
code shape color of fuzz finish per fruit//g
A KR e ¥i5) i 94.28+8.63 b
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C KEM  #lE 4%5) it 101.99+9.36 ab
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Note ; Different lowercases in the same column indicated significant differ-
ences at 0.05 level
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Fig.1 Effects of different treatments on fruit quality at harvesting and soft ripening periods of ‘ Jinyan’
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Fig.2 Effects of different bagging treatments on storage proper-

ties of ‘ Jinyan’ at room temperature
A D AILARAR A5 A H T AR e, X 5 AT B 5 A AR
B AR R P 4 FESAS ALY Bl W E S A
TRk SRS B o, T AR QAT X A" AR B g b
TR 2o AR PR S SR AT BT T R, 5 0 R
X SR RBERE RIS AE R — 2, X 0T RE S R AR 2SR

7, AR TR 9 B A Bk R SR RE DR RAR A AN ) A T
A B, BTN [] 3 DX P €0 16 TR0 8 SRARS A [ it Aol 4
[ 5 SR SR S P JEE AN ] 5 2 A Ak FHL S 14 2R
ST AT MR S o BT R R 2 5, TR S Y
AsA F R ERT X G WK R, AR B R~ 4
TRAGA AT ST 4 AL it i 1 BN [ R E 9

28 A4 P EARAL PR G A R R S A HBIUI A SR A
ORI T X I, BEWDE IR ST R A Y 2R (B R 8, 5
AR G " AR BT I A R — BRI B BRI
R TR SR LTS L



49 £ 12

EHTFE RBAEAT B FRIRAR 5 5 i e 2 0 % vl 37

D LE PR T S i i R TO0 B D A B T AR

RO 405 505 00 3801 D A BRI

AR A D AR B SR S AsA 5 iS50 BRAH L o i 4 e T

28.28% .9.36% ; D Ak PRI SR SERE BE e K, 35 T IR HAL

ARFREE AR T X R ikt 5 D A BRI S U P A

(£3k90 d) HH16,

L5 BRTIR, D AR S BB R S A S T

J ATV P [T 5 SE VAR A KUK BB 2R Y LA L

F I | PRI SO £ L6 B R A0 T e Bk i

LR

Sk

[ 1] SXU&S, W INBE, 38220 etk EPIC bl A M ek R 58
EESHRIIR L] EZ54R,2013,40(6) : 1162-1168.

2] SEIBUR, RN, AREETE , AL USRS & LI o R [ ] A
B, 2015,32(6) :1232—-1240.

(3] s, 2R, S22 S0 SRRk SSR 3w B i oe [ ) . iU
WEERIFST,2003,21(5) :444-448.

[4] FERGUSON A R,HUANG H.Genetic resources of kiwifruit ; Domestication
and breeding [ M ]//JANICK J.Horticultural reviews. Hoboken, NJ, USA ;
John Wﬂey & Sons Inc.,2007.33.

[5] #a%s, 55 W, sl S R RIS Bt i B 5 g S 1 ) s
L] By AR, 2019,47(8) :97-102.

[6] ZHONG C H,WANG S M,JIANG Z W ,et al. Jinyan” ,an interspecific hy-
brid kiwifruit with brilliant yellow flesh and good storage quality[ J].Hort-
Science,2012,47(8) : 1187~ 1190.

[7] PENNYCOOK S R,SAMUELS G J.Botryosphaeria and Fusicoccum species
associated with ripe fruit rot of Actinidia deliciosa(kiwifruit)in New Zeal-
and[ J].Mycotaxon , 1985 ,24,445-458.

[8] LEE J G,LEE D H,PARK S Y, et al.First report of Diaporthe actinidiae
the causal organism of stem-end rot of kiwifruit in Korea[ J].Plant patholo-
gy journal ,2001,17(2) :110-113.

[9] LUONGO L,SANTORI A,RICCIONI L,et al.Phomopsis sp.associated with
post-harvest fruit rot of kiwifruit in Ttaly[ J ].Journal of plant pathology,
2011,93(1) :205-209.

[10] AUGER J,PEREZ I,ESTERIO M. Diaporthe ambigua associated with
post-harvest fruit rot of kiwifruit in Chile[ J].Plant disease,2013,97(6)
843.

[11] THOMIDIS T,EXADAKTYLOU E,CHEN S F.Diaporthe neotheicola,a
new threat for kiwifruit in Greece[J].Crop protection,2013,47(5) :35—
40.

[12] LI L,PAN H,LIU W, et al.First report of Alternaria alternata causing
postharvest rot of kiwifruit in China[ J].Plant disease,2017,101(6) ;1046
-1047.

[13] e, Z00oR), mrees, S R FIERE SRS PEDCBER i st
[ A SRR T ] 2555 hRIIF5Y ,2019,37(4) :35-43.

[14] =25 50 075, 1k, S5 B0 R LI * B A7 i 0
LA ] 2R, 2019,47(22) :34-37.

[15] BXVSE, I8, S/ N, S5 R T 28 SR S ol M i 25 i 1 5
W[ J].A6775E2,2019(11) :49-54.

[16] Y%%X,ﬁﬁﬁ,bﬁ%,%-ﬁ RO BN A X S R SR S TR 5]
[J]. M ARl,2019,47(8) :108-111.

[17] &89, 5350, ik, S PHrl im0 & - SRR R SRS
ATERO RS EME L ) ] 27412, 2017, 34(2) :196-203.

[ 18] WEEEE, v r, o kAR, B AR A (BB Bkt B S e
s )] A EEZ S0, 2016,32(2) :9-12,51.

[19] FHH XK, REA, GBS BN SRR 5 TA R )
SRR T ] IR AR, 2017,37(1) :55-58.

[20] &%, Sl IR, R AR S RURAE © Gl BB T s
[J]. o[, 2017(3) :45-49.

[21] ZRE, 45, R, G A HESRO N 2 P Bk R st - 255,
A E5ll|u T 5RE,2018,36(6) :46-48,93.

[22] &%, X/ INET, F'ijdﬁl S B S BIRER RS S R A Y
S )] ElRE S H,2018,47(2) 1 133-139.

[23] %ﬁ ik, 2 G AN AESST A PERREk R G o M T 5

E5U|u J] B E%EETA,2019,45(15) :202-208.

KRR , Eh A SRS E RS B R AIVA R M RS T 2

L1 ] (ELHI:'@ZQLLﬂ%,ZO(D(“) 34-35.

[25] ZERAR, FHh R B0 A BBk RS S T ) 5[]
F2,2009(1) :118,121.

[26] FXU38, il hilés , Jp Ak, 5. MR TRk RS SRR 5T [ ) ] eI
545 ,2009,18(2) :205-208.

(27] M, DA, SR, 5. AR SRR © 21 H BBl SR S0 62 38 R o
sl [ J]. Al F4k,2013,29(3) :32-35.

[24] IEP
] iR

GG G G G S S S S S O M G G G G G G S G G G G S O S S S U G G GGG S G G S G S S S S SR SO WO W Wy

(L% 337)
TERIR I A1, Rl 9 3y 7.50 75 Bk/han® 7 Bk 3K 5
Hi IEJ o
SE 3k
(1] JEPREST IR Rt M e e IR R 5 [P LT ] Rl
FHZ,2018(2) :55-58.
2] T, Tywhn, TokZE S kR (515 000 kg/hm™ ) Tz Hi &
FARRA TS T ] LA, 2012,45(16) :3437-3445.
[3] SFHEEN, Zh45%, BRI S BB R R TR B R A A R 52
&Em{a PESIHTL T ] RIRE A LAY, 2018,47(7) (43-47.
AR, ARG, B, S AR R AL R AL TR R AR 901 75
Eéﬁﬁuﬁf%ﬁ@%u [T, 2019,48(12) :23-29.
[5] IXELE P o TR A B R = B R FEm [ ] 22l
5% .2019,47(7) :46-48.
[6] Shmt. BaR oK F S SHEORI M AL REEROR SR Rt L,
1999.67-97.
(7] BB B E TR & s HOR A Bk RO e gt e [T ] B S ks,
1995(5) :1-5.
8] HRIREE, FPRHL AR T, . M SRR SRR AR [1].
VR, 1995,21(4) :492-496.

(9] WIS, FEGREE, SRIshR, S ORI AN (E P TR S - B R Y
RO TR Al Fly:, 1994,23(5) :4-6.

[ 10] #RIfe, SRANSE TR , . AN Ak TR S A S AR BT
FEREER [T ] Fedbfes i, 2007,22(6) :139-146.

[ 1] EAS G POFmlE SRR TR SR RS IR RS LT ) B IR,
1999(4) ;20-21.

[ 12] WplEpe, 2k, D, S5 T B4 R IR AR L b BT
AR 5B 5 L) ] PEAL AR 2 4 (B SRR
2005,33(5) :27-32.

[ 13] SRIEZR, BMAs, (548, 5. 3+ X KM i B A (LR BT
LI AEHI AT, 2006,24(2) :25-29.

[14] EVANS L T.Crop evolution,adaptation and yield[ M].London : Cambridge
University Press,1993:259.

[15] HiEgds, ?mﬂ%ﬁ 5 IoRA IR = SRR T ]
FKFRF,2009,17(2) :86-90.

[16] EiEE, 2B, RN, S5 R E 336 7B R ER R ZHRE
ST AR AARYS,2015,47(5) (43-45.

[17] 2nnte, Fabek, Bkhh, SRR R I E RSB IO
EFFELT] AE IR, 2008,34(3) 1447455,

[ 18] WoFERE, 25, TG , S Ml 2 B S oK B 5 AR o
RIGIFFELT ] PHAb Rl 541%,2006.15(5) :57-60,64.



