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Table 1 Effect of different treatments on inner quality of apple USA 8
b3 RN E/ (kgeem®)  WFEHRIEY &/ % VC &/ (mg-(100 @) REEFH/(AAgD
Treatments Mean hardness Soluble solids content Vitamin C content Cyanine glycosides in peel
it i (CKD) 9.56 aA 18.94 bB 20.1 aA 41. 04 dD
3-2 9.15 aA 19.60 abA 19. 4 abA 43.55 dD
3-3 9.15 aA 19. 36 abA 19.9 aA 42,97 dD
3-1 7.78 bB 19. 35 abA 19. 3 abA 41.32 dD
2-2 7.63 beB 19.97 abA 18.8 bB 47.79 bB
2-3 7.32 beB 19.71 abA 18.2 beB 46.89 cC
2-1 7.24 ¢B 19. 83 abA 18.5 bB 47.21 bB
1-2 6. 84 ¢BC 20.59 aA 17.2 ¢C 49.62 aA
1-3 6.53 cC 20. 11 aA 17.7 cC 48.12 abA
1-1 6.31 cC 20. 36 aA 17.0 ¢C 48.17 abA
2.4 AERNEBEMEERNSERREETEN EKENS 8 A 13 HiRRI MBI, 4584
7 A B N IS Y AR R A BRI B 0T S

M T AT LLE . BRI B &R
Fext e . JLA B R S AL i LB L B
AT S R iR B BUR gAY AL B
UORERZAACMBIELE, 8 H 13 HM4RA 4
HRAETE & 1 LB WA i 2
3 i

MARE A5 R AT DL L G N5 3 R E W2
AR A B 2R 5 2 B B RN LR IE A T W  E
MAEER CHEREMRKEAGH S ER. BH
JRHRARIR Z IR i 75 . RS E AITRRE AR
X SRR SR S BE E AT H n
LSRR SR SME . A AR T ST AR S
)\ 3 SRR S P9 A i TR ) () L B
PSR S R QT RN T R )
M AL R B A BUR D RIS R
N SR Fof 2 AR R S i A R U AR AR X
SRS RS R B ROR B B 55 Ah ke BRAE IL T AR I

P it FIES 65 A 2 ) T 2 Ak 355 4 A, 4 o8 SR S P9 7
JoC o fi 2 S PN TE it 5 22 S R AR AR PR

S % 3Lk -

[1] XU A 4efs o 5t B4, o 37 SR 2 4% R 59 1% 1 A BF
e LT ] KR FEWFSE . 2001, 8(3) : 84-89.

[2] shfdfm. SERESH AR T, b7 B R, 2005(4) :59.

[3] FEZ WOt HF, R, 5. FERES N I B M LA X W
LT 65 8 2005(4) £ 39-41.

[4] SRFH N0, Wil 5. WERAST R ELARKETH
1], A2, 2003,20(4) ; 328-330.

[6] SR, R EM. CFHRRILRMIMAET &Lt zle
IrEl)]. BmaE R, 2004,21(5) :456-460.

[6] A%, XAk 2. 4y A 2 se i B R (M. e bA . i1 7R
EFAR R . 2001 :56-61.

(7] BEE 2R, 57 E R, % 24800 5 57 50 0L 50 5 5 i
A 78 dE S [T ). T b AR SRR 5, 2003, 18 (1) : 81-86.

[8] E#, meH, kb XA LFERE R IR
L], 22 . 2002,29(3) 1 263-265.

(97 XIEE . JL8hE. 80 F .24 B + 50 R A [A] i35 4%
XF SRS BT R m [T, 7 A6 4%k 2 R, 2004, 13 (2)
176-179.

Effect of Different Fruit Bags on Internal Quality
of Apple USA §

MENG Fan-li
(Liaoning Agricultural Vocational and Technical College, Yingkou, Liaoning 115009)

Abstract : In order to screen the best fruit bag types,taking apple USA 8 as materials, the effect of different fruit
bags on internal quality of apple USA 8 was studied by double layer paper bag,single layer paper bag, plastic
bag. The results showed that fruit firmness of apple USA 8 which were bagged by double layer paper the bag
was the lowest,soluble solids content was the most, vitamin C content was the least, pericarp anthocyanin con-

tent was most; followed by single layer paper bag,the plastic bag was the worst.
Keywords:apple USA 8; bagging; internal quality of fruits
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