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Effect of Bagging on Quality and Storage Physiology
of ‘Shixia’ Longan Fruit
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(1 Guangdong Key Lab for Postharvest Science of Fruit and Vegetable, College of Horticulture, South China Agric. Univ. ,
Guangzhou 510642, China;2 Insttute of Fruit Tree Research, Guangdong Academic of
Agricultural Science, Guangzhou 510640, China)

Abstract. Effects of pre-harvest bagging, by using white, green, blue screen mesh and black overshadow
screen respectively, on the fruit quality and postharvest physiological characteristics of Longan cv. Shixia
were studied. Rate of fruit dropping in 5 treatments had no significant difference. Effects of treatments on
fruit size and quality were different. Bagging treatments increased significantly fruit lightness, chroma, vi-
tamin C content in fruit, anthocyanin and flavonoid content in pericarp, while reduced chlorophyll content
in pericarp. Bagging treatments under 4 °C storage increased the brownness, membrane permeability, ac-

tivities of PPO and POD in pericarp, and respiration rate of fruit.
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Tab.1 Effects of bagging on the fruit drop rate and fruit physic characteristic of longan fruit

Ll BRE BR# horizontal size/mm x BRER L*fH C'fa hefl
treatment fruit drap rale /% 7 vertical size /mm single fruit mass/g  Light value chrome value hue angle
¥®  control 32.00+2.17 (19.00 £0. 14) x (17.00 +0.11) 5.93+0.07 45.84+0.30  28.01+0.15  77.76+0.28
B4%  white bag 27.00+£3.23 (21.000.15) x(20.00 £0.21) ** 6.15+0.07"  50.19£0.30"" 30.28+0.13°" 78.56+0.25"
H4% black bag 31.00+2.10 (19.000.17) x (18.00 £0.16) 6.18£0.07°  50.68+0.31"" 29.21+0.14"" 78.81+0.30*"
B4%  green bag 28.00 +2.65 (20.00+0.14) x (18.00 £0.14) ** 5.08+0.08°" 48.81:0.32%" 29.28x0.15°" 78.65+0.25"
H4% blue bag 33.00 +2.94 (18.0040.23) x (17.00 £0.17) * 6.18+0.08°  50.25£0.32°" 30.52+0.13"" 77.61£0.27
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Tab.2 Effect of bagging on the content of flavonoid, an-
thocyanin and chlorophyll in longan pericarp

e K E TEH p(M5ZE
flavonoid anthocyanin chlorophyll)
treatment
/(U-g") /(U-g™) /(mg-L7")
YtH  control 2.16+0.33 0.36+0.05 6.260.26
H4%  white bag 2.67+0.01*° 0.61 £0.05 5.72+£0.24
4% black bag 2.67+0.03"" 0.81+£0.11"" 6.78 £0.40
4%  green bag 2.57+0.05* 0.53+0.08 5.90£0.26
B4 blue bag 2.60+0.10° 0.62+0.08" 5.81+0.36
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Tab.3 Effects of bagging on nutrient contents of longan pulp

LE w(Ve) w(THER  w(TBEERYD
treatment /(mg-g”") TA)/% TSS)/%
SR control 0.56 +0.05 0.06 £0.01 24,00 £0.17
B4% whitebag  0.64£0.00°  0.07+0.00 23.13£0.03"
B8 blackbag  0.59+0.01 0.13£0.01°"  28.10£0.40°"
45 greenbag  0.68+0.01*°  0.070.00 20.50£0.15"*
PR bliebag  0.61£0.02 0.05 £0.01 23.93 +0.07
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Changes in browning index of different bagging longan
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Fig. 1
fruit during cold (4 °C) storage
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Tab.4 Effects of different bagging on quality factors of longan fruit

Ab 3R ERE RELFKp BERE B percarp color RPEIFHMST nutrient in pulp
treatment fruit drop rate  fruit size  single fruit mass L* c’ h° Ve TA TSS
H4¥ white bag 0 ++ + ++ ++ + + 0 +
B4% black bag 0 0 + ++ ++ ++ 0 - "
£3:48 green bag 0 4+ - 4 + + ++ 0 +4+
4% blue bag 0 - + ++ ++ 0 0 0 0
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Fig.2 Changes in respiration rate of different bagging longan
fruit during cold (4 ) storage
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Fig. 3 Changes in membrane leakage of different bagging
longan fruit during cold (4 °C) storage
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Fig. 4 Changes in pericarp PPO activity of different bagging lon-
gan fruit during cold (4 C) storage
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Fig. 5 Changes in pericarp POD activity of different bag-
ging longan fruit during cold (4 °C) storage
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