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Effects of Plastic Bag Covering on the Quality of Citrus grandis Osbeck. cv.

Shatian Fruits

LUO Lai-Hui’
School of Life Sciences, Jiaying University, Meizhou, Guangdong 514015, China

Abstract: Covering plastic bags is one of the effective ways to improve the quality of Citrus grandis cv. Shatian
fruits in the growing phase. This field experiment studied the effects of plastic bag covering on the quality of
‘Shatian’ fruits. The results showed that covered plastic bags enhanced the fruit growth, improved the com-

modity rate, and increased the vitamin C content, and thus improved the quality of ‘Shatian’ fruits.
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Table 1 Effect of bagging on fruit diameter of pomelo fruit

BA% Jem
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e A0 A 91 HME 11 425 Ha
Gy

o Y (RN =5 S O -2 I O ¥

1 7.07 7.13 12.20° 11.92 15.89" 15.27

2 7.41 7.47 12.58" 12.09 15.15° 14.78

3 6.93 6.95 11.89 11.83 14.60" 14.15

-3 7.14 7.18 12.22 11.95 15.21 14.73
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Table 2 Effect of bagging on fruit weight of pomelo fruit

R /kg
AR5 B 2
ESEy pagi
1 1.49 1.45
2 1.42 1.40
3 1.46 1.44
SE 3 1.46 1.43
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Table 3 Effect of bagging on commodity rate of pomelo fruit
IR WS A RHREEFERE A 1 kg BUNAZRE A i R H A T it R A T /%
76 76 0 3 3 5 1 3 72 65 94.7 85.5
2 39 39 0 1 2 0 2 37 33 94.9 84.6
40 41 0 1 2 0 2 38 36 95.0 87.8
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W), LA S SR RS I o R R A3 iR Table 5 Effect of bagging on fruit edible rate
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44.9 45.1 1.81 1.82

FRT K IS B FR o ] vk [ T 5 0 )
FERFE(T H25 H). BiF15d (12 H 10 H)X&
Ik 60 d (YRAE 2 H 10 H) =AM E, £Eik 56
S5t R ZH HR B HLIZE B0 SRR B0 52,
Bt .

M4t LAE Y, AL B ek S ] v
] T 5 F 3808 B T AN S — SR AR T (— PR
FRAEN 11%) o

R4 BAERIRIR AL R T R 0 R
Table 4 Effect of bagging on fruit soluble

solids of pomelo fruit

%
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B e ESEAy PO ESEAy PO
11.4 12.1 12.4 12.7 12.8 12.9
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Table 6 Effect of bagging on residues of

pesticides and heavy metals

mgkg'

i H bt 225k Xof A B
SRS R <2.0 0.1 FHy
IR — KA H KA H
S e — A H KA H
(UL pb i) <0.20 0.30 0.02
(L As i) <0.5 0.2 0.2
# (LA Cr i) <0.5 0.1 0.2
E(LL cd i) <0.03 A H AR
K(ULHg i) <0.01 0.002 0.001
i 12 < 4.00 0.39 0.29
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Table 7 Effect of bagging on fruit acid and
vitamin C contents of pomelo fruit

TR % 4k % C & /mg-(100) mL™!

Xt A TIRA Xt A

0313 0.327 151" 135
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