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: S666 4 H-\
[ F4]
[57] . [7]
[8] .
(Citrus sinensis Osbeck) , ,
1
11
s ) 22
6 : (BR) (GR) (YB)
(YY) (YW) (PW). BR

PW ,
12
L21 EFRAE

2006 7 26 .

] 3 ] 7 ? ( )’ 2 M_45
® : 200716-30
. ? (2005EP09003) ;
? (nyhyzx07 023) .

(1974 ),

21
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6 , 1 , ( ) 50
, , , 3, 150 . (11 28
) , 1 (12 28 ), 5 , 5
1 , 3,
122 RAEEFRBREMZ
20 ( 06cm, 4 / ), 07g, 20 mL \
95% , 60~ 72h( 4~5 ), ,
U V2201
123 RAEFFHANT
3 , , CR-10
L'ab ¢ . \ 8210-87
(TSS) C(Ve)
2
21
211 RI#HRR
a b : YW R 5 ,
20 83%~ 55 50%, GR YB , 20 83% 23 61%.
, 102 00%~ 142 22%, YY PW
, 142. 22% 135 56%, YY PW
) ( D. )
1
a b 2 b R c
/Mg* (g= FW)"' /Mg~ (g FW)"' /Mg (g* FW)"' /Ug~ (g* FW) "'
2006 11 28 ( )
GR 8c Tc 15d S56abc 22 09a 49 85a - 17. 76a 54 49a
BR 28b 12b 40b 49bc 19 66a 51 12a - 16. 34a 54 84a
YB 9c 8bec 17cd 46¢ 15 09b 50 11la - 17. 25a 52 89a
YY 21b 11be 32bec 64a 7 1le 41 88c - 24. 04¢ 42 84d
YW 56a 18a T4a 46¢ 9 34de 43 24bc - 23 43bc 44 53cd
PW 27b 11be 38b 61ab 12 57¢d 45 01b - 21. 84b 47 21b
CK( ) 53a 19a 72a 45¢ 13 02¢ 43 46bc - 22 93be 46 29be
2006 12 28 ( )
GR 8ab 16ab 24 ab 181a 32 55ab 46 56bc - 21 63b 56 06ab
BR 10a 18a 28a 155b 31. 1lbe 48 40a - 19 8la 57 Q2a
YB 8ab 10c 18b 151b 30. 70c 46 99b - 20 06a 55 00b
YY 7be 17ab 24 ab 144b 25. 97d 43 08d - 22 70c 49 78c¢
YW Sc 13be 18b 147b 27. 42d 43 00d - 22 88 50 49c¢
PW The 14ab 2lab 150b 32 20abe 45 6lc — 22 48bc 52 78b
CK( ) 7be 14abe 21ab 132¢ 33. 85a 45 78bc - 22 66¢ 56 08ab
: GR( ) BR( Y B( ) YY( ) YW(

)~ PW( ) CK( )s (,P< 0.05 LSD ).
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(L ): YY YW : , ,
BR YB GR \ - 16.43% -2077% - 22. 54%. (b ):
GR BR YB , , BR 17. 63% ;
. (a ): GR BR YB ., GR \ 69 66%:;
YY YW . YY , 45. 39% ; PW .
(C ): , BR, 18 47%; YY ,
7 45%( 1).

212 wmiknr

1 (12 28 ) ,YB YW ,
GR, 137. 12%, YY, 109 09%( 1).
. BR GR , . YY
, 11 23%, YY YW , ( 1.
, , BR LYY YW
: , YY , 23 28%, ., GR
PW ,
22
11 28 , 1 , , (BR 11
28 ) c11 28 : PW 89 g,
YW 83. 6 ¢, 2. 86% ~ 24. 00% . GR 0.2%
, 0~ 1.3 , YY. ,
0~ 0. 15 , BR. . YW (0. 06),
, Q 15~ 1. 39; ,GR GR YW ., YB YY PW
, Q 26~ 1.55 Q 51~ 0. 89. 1 ,
YB Ve , , 1 ,
( 2.
2
2006- 11- 28 2006- 12- 28
C C
/g /% /% /(mg/ 100 mL) /g /% /% /(mg/ 100 mL)
GR 220 0 11 2 0 89 772 48 82 231. 9 11. 6 Q77 15 06 3775
BR 253 3 10 9 a 77 8 72 45 98 247 6 11 0 Q71 15 47 41 35
YB 236 7 10 1 0 83 7 48 36 54 231 5 105 Q 74 14 18 29 44
YY 233 3 10 6 Q 80 8 15 44 09 252 7 10 1 Q73 13 91 35 28
YW 187 5 10 9 0 92 727 48 50 227. 3 10 9 Q 67 16 35 38 43
PW 234 6 11 0 0 80 8 46 54 17 302 0 10 8 Q 76 14 29 41 57
CK( ) 246 7 1L O 092 7 33 45 04 310 9 11 4 a 77 14 80 40 22
3

[8.9]
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[ 10]
GR BR
, YY YW
, , GR ,
TSS ; s ,
, TSS )
’ [11], ’
, TSS 1~ 2 ¢,
e CO:
(el CO:
’ Py COZ N
VC . . YB VC 5
, . YB ; ,
Ve . Ve , > ,
Ve 1 TSS , , YW ,
[16] | ' ’ ’
) , (GR) ,
(BR), (YY).
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Effect of Bagging with Different Paper Bags
on Fruit Quality of Newhall Navel Orange

CHUN Chang pin', PENG Liangzhi', CAO Li,
JIANG Ca+lun', LEI Ting’, WANG Zhenxin’,
WANG Xue sheng®, TANG Haitao’

1. Citrus Research Institute of Chinese Academy of Agncultural Sciences, Chongqing 400712, China ;
2 Center of Chongqing Citmus Engineering and Techology , Chongqing 404303, China;
3. School of Hortic ulture and Landscape Architecture , Southw est University, Chongqing 400716, China

Abstract: Six different types of paper bags were chosen for the study of the effect of bagging on fruit qual+
ty of Newhall navel orange (Citrus sinensis Osbeck). The results showed that the treatments of bagging
with double-layer bag of brown outer and red inner, grey outer and red inner and yellow outer and black
inner significantly increased the lightness, saturation and yellowness on the peel coloring of the fruit than
the norbagged control, whereas no distinctive change was induced by bagging. At the ripening stage,
compared with the control, the content of carotenoids decreased by 12~ 49Hg/o FW in all bagging treat
ments, chlorophyll content did not obviously vary, and fruit weight and acid content were reduced, respee
tively, by 8. 9~ 83 6 g and O~ 0. 9%. Except for bagging with grey outer and red inner bag (0. 2% im-
provement), other bagging treatments decreased the content of total soluble solid (TSS) by 0~ 1 3% . Ve
content of the yellow outer and black inner treatment decreased sharply. T he optimal bagging for the Ne-
whall navel orange was chosen for double-layer bag of grey outer and red inner or brown outer and red in-
ner. However, the double-layer bag of yellow outer and yellow inner was not suitable for the Newhall na
vel orange with the treatment of bagging.

Key words: navel orange; bagging; fruit; quality
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