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Effects of Different Bagging Time on Fruit Quality of Jinlan Pomelo
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Abstract

pomelo, Jinlan pomelo was used as material to compare the temperature ,humidity and light intensity after bagging and the effects on the internal

(Horticultural Research Institute of Jiangxi Academy of Agricultural Sciences,
In order to explore the optimal bagging time of Jinlan pomelo and provide a theoretical basis for the bagging technology of Jinlan

and external quality of Jinlan pomelo fruit. The results showd that the temperature and humidity increased,the light intensity decreased after
bagging. Compared with no bagging, bagging treatment could improve fruit surface color,increase fruit peel thickness,decrease fruit total sugar
content and titratable acid content. Based on principal component analysis(PCA) ,the comprehensive evaluation of the four bagging times and
non-bagging fruits showed that the fruit with the best comprehensive quality was bagged on July 6th,followed by bagging on July 26th and bag-

ging on June 16th. The results of this study provide a theoretical basis for bagging time selection of Jinlan pomelo.
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Table 1 Different bagging time treatment

Qb H ESEl | ARASHIAS (e x5E)
Treatment Bagging time Scale//cmXcm
CK — —

T, 06-16 30%35

T, 07-06 30%35

T, 07-26 30%35

T, 08-15 30%35
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Fig.1 Effect of bagging treatment on temperature
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Fig.2 Effect of bagging treatment on humidity
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Fig.3 Effect of bagging treatment on light intensity

2.2 AEELMENE=MR SRR
2.2.1 SR, EARAT AR E R ERE LT EH . o EHA
CCUE(# 2) o L™ fHA R RS RE, L (EM g, SR
EAA AR LTI B TR, o [HRR R
JEE, SRR B, IE (BB R AL, RS4RI, SRS o Oy
-12.35, 485 o REE-7. 71~ -5.48, b" {HAA K E O
FIBE , SUEBOR 7R MOl , I (B OR Fon i, T, T, T, &b
BRZH b E Y W R T BT, AR A b (RS i TR IR
HHIPRIR B 22 . COI RS (ML G R, IEE
ML, AEN TSR, 0 HLL 0 s ESR ARG (. &
)5, CCLE e 2 f i, T, AL PRALR B CCI i fe iy, BB T,
AL PRR K CORCR B o A5 B ARAR TR 4 22 Ml 2R Bz (A Y
ML 40 T, T, AbH SR SER BOLHT A 0392, T, T,
Ab PR AR SRS DG T (E A (A4 5], 0 B Ak 3 2R S R TR
it HLA AT IR A RICRAR %2

M3 ATLIA Y, g 22 Al AR IR SRR I
RICIEBAZELH) 20 o (HIR B R 25 2 B AR I %
i, S50 HEAR L , AR5 R B SRR 1.5~ 2.4 mm,,
2.2.2 NTEML. B4R CRECATIETERIEY & & BRES
A ER S EAARRERN (R4 . ERER
SCRALAPEEIE Y S g R R S X ROER A B E E R B
il L A2 B AR 8] (Y 520, EE AT (] G , B 5
%o RIEREE R CKST,>T STy >T, . B4R )i
R, SRS AT A R o B g (T, AR FRBRAM) o T, b B 2R SE
YRR C iy, o 481. 81 meg/kg, T, AbBRAYIRSAEE R
C o BAIL, 0 387. 04 mg/kg, [ RG2S 1 —

R2 ARELHNETREEBESH

Table 2 Pericarp color parameters under different bagging time

A Treatment L* a” b* CCI

CK 67.27+3.53 a -12.35+1.59 ¢ 44.71+£2.64 a -4.17+0.83 b
T, 77.39+3.40 be —6.65+2.36 ab 46.23+4.10 a —1.86+0.64 a
T, 75.52+2.60 b —6.57+1. 88 ab 50.10+1.02 b -1.75+0.54 a
T, 79.01+2.42 ¢ -5.48+1.38 a 51.71+2.67 b -1.35+0.36 a
T, 74.93+£3.88 b =7.71£2.36 b 52.30+2.08 b -2.00£0.70 a

T [RFUA )N TR R R R4k B ] 22 5 3 (P<0. 05) .

Note ; Different lowercases in the same column indicated significant difference between different treatments at 0. 05 level.
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Fig.4 Effect of different bagging time on the peel color of Jinlan pomelo
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Table 3 Effects of different bagging time on single fruit weight,longitudinal and transverse diameter and peel thickness of Jinlan pomelo fruit

PR Mtz Pir FILAEEL R IR
poLil . . ) o . -
Treatment Single fruit Transverse Longitudinal Fruit shape Thickness

reatmen weight /g diameter//mm diameter//mm index of peel//mm
CK 660. 00+81.24 a 127.65+8.90 a 137.08+13.48 a 1.07+0.05 a 12.78+1.21 a
T, 648.33+52.69 a 126.47+3.88 a 135.63+5.69 a 1.07+0.03 a 14.99+1.19 b
T, 682.00+£54.95 a 132.60+6.27 a 140. 60+5.97 a 1.06+0.01 a 15.18+0.56 b
T 678.00+89.83 a 128.77+6.15 a 138.31£10. 18 a 1.07+0.05 a 14.28+1.21 b
T, 647.14£54.68 a 125.85+4.81 a 133.74+8.47 a 1.08+0.04 a 14.41£1.15 b

T : [RSNGB 3R AN R ab 3 ] 22 5 i 35 (P<0. 05)

Note ; Different lowercases in the same column indicated significant difference between different treatments at 0. 05 level.
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Table 4 Effects of different bagging time on internal quality of Jinlan pomelo fruit

g A PEREDEY) A A E R (2 L V.
Treatment Soluble solids Total sugar Titratable acid Ratio of solids Lk
atme % % % and acid me/kg

CK 11.07£0.77 a 11.30+0.31 ¢ 0.40+0.01 d 28.07£2.72 a 437.69+4.27 b
T, 10. 60+0. 31 a 10. 89+0. 43 be 0.35+0.00 b 29.80+0.76 a 457.09+10.87 ¢
T, 10.55+0.78 a 10.93+0. 12 be 0.38+0.00 ¢ 28.67+1.45 a 481.81+12.69 d
T, 10.85+0.33 a 10. 49+0. 30 ab 0.39+0.01 d 27.85+0.28 a 441.51+1.49 b
T, 10.78+0.39 a 10. 14£0.45 a 0.26+0.00 a 40.56+0.98 b 387.0420.69 a

T : [P FING R A Rk B 22 5 i 25 (P<0. 05) o

Note ; Different lowercases in the same column indicated significant difference between different treatments at 0. 05 level.
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Table 5 Analysis of variance for principal component analysis

VIHEFFAE(E Initial eigenvalue PEHCEJ5 Mz A Extracting square sum and loading

Lz e JEVIRE R TE ~it TR St kR
Ingredient ,[L" Ll Variance contri- Cumulative variance ,[L" Ll Variance contri- Cumulative variance

o bution rate//% contribution rate//% © bution rate//% contribution rate//%
1 6.253 44. 667 44. 667 6.253 44. 667 44. 667
2 5.151 36.793 81. 460 5.151 36.793 81. 460
3 1.924 13.742 95.202 1.924 13.742 95.202
4 0.672 4.798 100
5 3.67E-16 2.62E-15 100

TR
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6 2.99E-16 2. 13E-15 100
7 1. 65E-16 1. 18E-15 100
8 1.38E-16 9.87E-16 100
9 4.19E-17 2.99E-16 100
10 -2.45E-17 -1.75E-16 100
11 -1.45E-16 -1.04E-15 100
12 -1.94E-16 -1.39E-15 100
13 -3.18E-16 -2.27E-15 100
14 -3.77E-16 -2.69E-15 100
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Table 6 Loading coefficients of principal component
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Table 7 Comprehensive evaluation score of Jinlan pomelo by different bagging time treatment

Qb3 , He
Treatment F F, Fs f Ranking
CK 0.294 249 99 —1. 685 730 34 -0.481 931 98 -0.582 086 871 4
T, -0.180 271 84 -0.091 597 24 1.751 618 03 0. 132 328 969 3
T, 1. 160 115 04 0.696 478 76 -0.481 949 01 0. 743 534 098 1
T 0.288 957 41 0.731 901 30 -0. 116 600 53 0. 401 244 451 2
T, —-1.563 108 26 0.348 913 86 -0.671 059 97 -0. 695 049 660 5
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