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Table 1 The bagging effectson the appearance quality on nectarine fruit
/10 1/ /: {
P 1710 1/4 > 1/3 Fruit Fruit
T reatment Fruitwall color Nopufs:un Fr:itlﬁgt area Fruit Fruit rust cracking
rust area rust area index rate
Non-bagging and cracking Rose benjal 53 20 15 12 Q29 [
Non-bagging and . 66 20 10 4 Q 17 -
non-cracking Rose henjal
Bagging and cracking Pink 85 15 0 0 Q 05 12
Bagging and non-cracking Pink 89 1 0 0 Q04 )
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Table 2 The bagging effectson internal quality of nectarine fruit
/ c/ /
(g kg 1) (g kg 1) (g kg 1) @ k@) (g kg (kg an'?
Treatment Soluble Soluble Soluble A ST - e Intensity
wolid carbohydrate protein 9 of fruits
Non-bagging and cracking 143 116 18 6 361 75 78
Non-bagging and non-cracking 120 100 9 180 351 105 89
Bagging and cracking 100 5 87 18 3 323 45 10 8
Bagging and non-cracking 95 75 17. 4 3 53 65 12 1
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Effect of bagging on nectarine fruit quality and fruit cracking

D ING Qin, HANM ing-yu, TIAN Y u-m ing
(College & H orticulture,N orthw est Sci-Tech U niversity o A griculture and Forestry, Yangling, Shaanxi 712100, China)

Abstract: This paper revien s how bagging relates to cracking and to cracking degree asw ell as how
bagging affects fruit quality. T he result show s that, cracking rate of bagged fruit decreases ranarkably, the
bagging greatly mproves the appearance of nectarine fruit, and the nectarine fruit look s bright and clean af-
ter bagging and takes up color quickly. The soluble solid, soluble carbohydrate, soluble protein, acid and vi-
tanin C all decrease in bagging fruit, but the intensity of fruits increases ranarkably.
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