Z R KA 2016(3):64~66
Heilongjiang Agricultural Sciences

HZE#

AN A IR 52 VC & H Ay

= H.ELTH.E R
(L.ZEFR AW THEZ,Td BELJE 463000:2. 2 L5 TR LA F K B LR LA, 7T

i 3E 4 & 463000)

HWEATEHRBFTRRAATHIZ. TMERTRE VCAETHHh, 2k cv. Bod M A XM . KR K &5
BB E 5 dEWHMBTERAE UAMALH THRERKBMEA SR . FR AR E RS HRMR

% VCEEH YR,

LREP AT RBNEARMRERTERLE . REFH VCALETH TR . LV

RAFURANVCELEETERAPR . HEHNTHR YV ;@I N REENMNERPEREAN, LT RIEZL
W LAERMBEEM R RA R L P VCAEIAEANALEIER RGOS AEERE T VCH AT
KAKT B, XL ERERST TFHRMEE VCRIWUBRBERE—ZH 2w,

KER FIBGER;VCAERERR

HESES S641.3 XEFRIRES: A XELHFS 1002-2767(2016)03-0064-03  DOI:10. 11942/j. issn1002-2767. 2016. 03. 0064

H 20 fit2d 80 AFARLIK . 4R HR 1 3. 5] 2R
AR EAREN Iz Y B AR RS U RS
AR R T SOOI L R4 i LT L BRI AL 2 A
255 g TR SR G A R IR AR B
B A AR R B O A I G 2
TR B R A R A AR R T IR AR
TSR A b EREOR BB TR R
N U NN TN VN S B vP/A e S L
BT A IZ R . BRUE N — i
T AR AR R 7 A ) R 2R e v LR A
A% TR0 R IR 2 5k B R 2N i A R R —
R, WS L AR T LA R e OARUR, S
4 S0 ity 030 ARG 1 SR S 0 ok 2 5k B L (S AR
REEFEOH —E R, B AL T O 5L
VC & A S0 i R WA G TE . O ot A5
Ao 0T A [ o 390 P SRR S E AT S A L S AR A
EAR RS VO 5 B B HE AT SE I i
I W5 AR BRUR 52 VC & 1Y 820 Sy B
LA FRIGRBESE .

s B H7:2015-12-29

EL B g A U R A A MR TR B H (C
20150054) ; ¥ W 2% B 1= 24 1 AN A FHBE g 3l 4 2 e Bh 3t B 5 ]
HE A B T S0 H (162102110084 5 3] ¥ 44 125 45 7 45 B 351
H(16A210010) .,

FE—IEFR/ N A (1975, Lo, INFE & P i AL 1, @
Bz, N FHL Y X Y fE S T 5. E-mail.: 1ili-868686 @
163. com,

EIRAEE . H M 1973, B A 76 B A 4 R
B DF B & B K 4y F F RN 7 T A9 BF 98, E-mail:
tian730513(@163. com,

64

1 ME5J5%
.1 ##

R i FH 2 59 B (Ca psicum annuum ) ¥4}
cv. BS54, Fift 5 1 P b A bR B 457 R A BB PR 2 2

PRt
1.2 Ak
.21 XE&#&H K58 T 2015 4F 3-7 HFEM R

B PR O 5 5% VR A1 T ST 15 S RE M TP iR AT
FHRARUARL S A 3517 B U 2 B BOURD 5T 95 IR B -
SIS E IR T, A48 (75 mm X 150 mm)
XM AT B AR AN HE s SRAS A B 1 R 8. 3000,
BEANERE 3. 54 mL(Paes) ™, e BUHURL B 19 46 75
RSF R 20 em X 14 em, R %+ 001
B (113 1), FEAK 2 0 23R ORURE A 11 i
B, RMEML X A B, ik 2 Nk, 26—
AR IS AR S A K IR R By B b AT 4%, Y
BRABUK 12 7 A6 B, 35 ISR e T /N — 501 A 2R
SEHEATHEE R AR I DL A RS A A B R AE
EAGHT ) 43 ) 02 . O RSB CREAE TS 25 d
FEERPRIE SR 50, @ F a1 (FE )5 30 d 1y 2R
S0, QLTI EIF35 . BARiEn
WS TAE)E 45 d 058 4 A BT SR, 15 AR B
FEARR U 1 A B3R 10 AN 2R, X) i Ab 2
A E LS B 52 R H A RE 19 J7 ik 1T R
FE BB AN bR IE Y SRS R/ — B R
WAL TFA)G 25 d J LA F g ad iE 17 B 48 4
PR AR [ 00—, X A B CR B4R
), HERFRE 3 d R—IKFE, 13 B 52



3 B OAF . EBEAELRMAMESE VCAEHN YR HZ B4
52 4 MUK RES ) me
L2.2 mERB ARG & R 2.6- " FAHMHIH = o] TEE L 2 3 8
VI E FHUR ST VO AL RS LT SE ;
3 (2003100 IR E I 5 2 57 (000 5 % B 241 TEY
U AL 5 T L 53O
K H SAS(SAS Institute, version 8. 2) 43+ #t gé 401
B0 5 AT A B 494 . R SigmaPlot10. 0 go
BRPERS VO kA A A 3 B 3 3 B A7 1 1 g "
2ulE 0 FG FB FR

2 RS0
2.1 REELIHRMRLRERE M

T8 A X AR S 2R T A IR I A2 R A
GRAER SRS B 20 d Hpr, A B 4 T HR 2 1
KA 6:00-20:00) F 1T 1l S 2 38 B AH 22 18 /N, AL
S 0.2°C, kX — KR EE N S R B, K
B — K B TR AR AR 15000 24, SRSEH)
FET IR A AL 0L K. 1500 B . 4% 590 %
()5 24 35 B FE X BRZH AR 1~2°C . 15:00 P . 4%
2 1) SR S R TH T B S TR 1~2°C L,
KT B R IR 2] — K2 h S 2
0.2°C, Geitor A 2 W . B 4% 21 F0 Xof HE 2 5% 1 I
WHRBEEZES(WE D,

*x1 MRAMELE—XL+FREE
EHRERR

Table 1 The mean temperature difference
between control and bagging group
JEFEEFE] /A XPIRIEEE/CC O EBAREE/TC W2/C
Treatment Control Bagging Temperature
time temperature temperature difference
0 30.6 30.3 0.3
5 28.8 29.0 0.2
10 29.6 29.7 0.1
15 25.0 25.2 0.2
20 28.7 28.5 0.2
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Fig. 1 Effect of fruit bagging on VC content during

fruit development and ripening of the pepper
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Fig. 2 The dynamic change of VC content from

mature-green stage of pepper fruits
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Effect of Bagging on VC Content in the Growth
Period of Pepper Fruits

LI Li' , TIAN Shi-lin' , JIANG Jun®
(1. Department of Bioengineering, Huanghuai University, Zhumadian, Henan 463000; 2. In-

stitute of Horticulture, Zhumadian Academy of Agricultural Sciences, Zhumadian, Henan

463000)

Abstract: In order to make pollution-free cultivation of pepper and understand the effect of bagging on the VC

content of fruit,cv. B54 pepper was used as the material,and the pepper was bagged with the yellow paper bag

for 25 days after flowering,no bagging {ruits were under the same conditions as control (CK). VC content was

detected. The results showed that VC content of bagging fruits was obviously decreasing during green fruit

stage and red fruit stage,it was decreasing relatively slightly during turning color period; Bagging was done in

whole growing period of pepper fruit, whether bagged fruits or not, VC content of fruits was increased at first

and decreased subsequently, however, VC content of bagging fruit was always lower than the control. These

conclusions indicated that bagging had a negative effect on VC accumulation of fruit in pepper.
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