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Abstract: The effects of fruit bagging on fruit quality and antioxidant capacity were studied in white flesh
loquat fruit ( Eriobotrya japonica Lindl. ‘ Baiyu’) with four different types of bags (one-layer white paper
bag, one-layer yellow paper bag, two-layer yellow paper bag and two-layer grey-out-dark-in paper bag). The
results showed that bagging promoted the luster of loquat fruits. Compared with control, the treatment of one-
layer white paper bag increased the content of total soluble solids and total sugars, while the treatment of other
three types of bags decreased the content of total soluble solids, and increased the titratable acids in mature
fruit of ‘Baiyu’. The contents of total phenolic and flavone and antioxidant capacity in bagging fruit were low-
er than those in the control. The lowest occurred in the fruit bagged with two-layer grey-out-dark-in paper bag.
The decrease of total antioxidant capacity in bagging fruit was attributed to the decrease of the content of total
phenolic and flavone in bagging fruit. According to above results, the one-layer white paper bag was the most
suitable for bagging of ‘Baiyu’ loquat fruit.
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al., 1998; Wang et al. , 2000) , RIS ERRLESRE TR, BREE LA (208 %, 2002; R
T %, 2004), KRPESHMAEER, LFR. XY P EFHREAYRE (Lako et al., 2007;
Zanatta & Mercadante, 2007) 7ERhiA—& 5 AK A B MGHXLWERUREREEIBRPEERE
YEM (Fukumoto & Mazza, 2000), {H¥;H <R LMPLEILB > MPLEFE S (Crozier et al.
1997), Hit, EETREZHMCRTHIELES. BRiAEXCRILESNMRENEWFEE DR
BREEMMBEFE, MEMPLER Y SHUEEE A E AR R E .

ZHLVAVMERTF AE HiEM, BRAFRESGHEM RIS R ., BEIrlr RLak
BEIRR N, B AR S S TR R A R R AR .

1 MRS ®
L1 KB5S

RET 2007 F 7€ LT H K& EHEERMN B RE#HT. gl e £4 ‘BE ME
(Eriobotrya japonica Lindl. ) , F2007 43 A TAIZE 4 A LAMTHR, 8 MREEWHNREL. BiRE
KB — . MRS EmsENRESNAOERERE . RERERE. HENEHREMI
KN BWEMRASEMAIELRELS, H—0HER 100 MRE, UAEREIH, ik 4 RSN E
FeBArHH 49.9% +4.2% . 50.9% +2.5% . 26.6% +3.7% FM0.10% +0.15% (FHEEHIE).
REBBKMSE, BT AIFEHLE S0 R EHF&IIRIR 1T .

L2 JEHEEMAE

AR & B E A FRHIOENE; TRERSEHARBIEEE; RLAEMNEEM
ADCI-60-C f6.32 F skt (JUE0RHNES) A7) MERELFEIHMM o H (LEMAME), b7
H (HEeRMmE) ML E CEVRE), RREH 4K, HNE 30 MRE,

FES BB HES (2001a, 2001b) B, SGHEE =1 + B0 + HEH + ILALEE
BHEESR 3 WK,

BEWE P ESENIES R Reyes % (2007) F¥s; SBHIEMRYE Folin-Ciocalteu 3 ( Sin-
gleton & Slinkard, 1977) ; S EEHRERE Kim % (2003) B,

ZRAGERELE (DPPH) B R EFFREES FINIE S B Tadoline % (2000) W, SPLEMATE
£ (TEAC) HMIESEE Re 55 (1999) WA, BB FEEN/BUEIS (FRAP) Z%iEHLE AR
715 18 Benzie fl Strain (1999) #)H .

% F DPS B AT 8RS, BEKF A P<0.05,

2 ZRG5H

2.1 ERY ‘AEX’ HMIERXWERRE. TARERYUSE. TAERSENEZHRI

MRIATLE S, B8 ‘AE HERIMPRFERAEEDW. OCRER[/UWHEAI
BERERLEHEETEEY SR SR (FER) BEEFER; MKNBNERRERESR
BRAK, HWXTRREE T 15% . AATHERSESE, R ARERARSNBEERI, HSER
SEEERA AR FRRET R, H SR N BUZGARE R R LR E RS B L BEm 1 42% .

TEGFETTE, 4 RPN BRZRHRLEHER L Efem, RHHRIOLRERE, MAG
RS IDLR R, SR, HMmmasm L HEREES TR, RIEREENR
WIRINTE, RNAGRMANER " H, ACRERFSWHEREER; MM 3 MREER
TR, W AERZERBANAERNR L AHMRSERWRLEMEMLO, RBEGHEM
FER b H, AORREF[LHEES TR, RUERKERIFECSAERNMHILMEAEE.
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£1 FRAREKH ‘BE #ERINERFER. TEHEELSE. TRERSENEGTNORMN

Table 1 Effects of bagging on fruit mass, total soluble solid content, titratable acid content, color and luster in loquat fruit

ghym BRE IR TREMRSE 6%
Treatment /g A8/ % Total /‘.% . Color and lustre

Fruit mass soluble solid Titratable acid at b* L*
%t B8 Control 28.1+6.3 a 13.1+1.1 ab 0.33+£0.003bc 14.5+1.9a 44.1+2.0b 65.2=xl.1c¢c
B B2 448 24.2+5.0a 13.3+0.9 a 0.32+0.039 ¢ 15.0+1.5a 45.3+1.4ab 65.4+0.9¢
One-layer white paper bag
HE RS 25.0+4.8a 1211 1he 0.50£0.036 ab 12.8+2.4b 459%2.0a 69.1x1.1b
One-layer yellow paper bag
HONEHLE 24.7+5.6 a 13.0+1.7 ab 0.52+£0.035ab 11.6 £2.4 bc 45.1+2.0ab 68.9+1.3b
Two-layer yellow paper bag
SR P B E4LAS 24.1+6.2a 11.1x1.6¢ 0.55+0.097a 10.3£1.9c¢c 44.7%1.8ab 71.0£1.8 a

Two-layer grey-out-dark-in paper bag
I AP TFARMNEFRRREREE (P<0.05), TH.

Note: The different small letters in the same column represent significant difference at P <0. 05 level. The same below.

2.2 EHRY ‘AE HIERIEZMESEHRM

ERIGMACR A& BOENAERKESR, B H 60 EGRERC IS AR A
KR, REEAYIRN, fRCRERRERG, HERATEMESESMBHLYEREE
o HROUEHRATERTHEEES B BEREM. SMKABDUR AR ST b R AR
FEEWHARE, AHHENLRESERETHE, NEHESRLE, RTHCRERRERENY
PSSR S b SRS B LISh, HER MR BRI AR SE B S B R B,

£2 FRARSKH ‘AE #HIBERXIBTBROEW

Table 2 Effects of bagging on sugar content in loquat fruit / (mg- g ' FM)

g3 RENE B B3 HIES. BYE
Treatment Sucrose Glucose Fructose Sorbitol Total sugar

%} B8 Control 2.43+0.04 b 29.0+1.47b 42.1+2.14ab  2.26+0.09ab 75.8%3.71b
H OB Z 4548 One-layer white paper bag 3.00£0.04 a 36.7£0.10 a 47.6 £0.40 a 2.59£0.24 a 89.9£0.53 a
A6 B2 4048 One-layer yellow paper bag 2.42+0.12 b 27.9+0.88 bc  40.4+2.43 ab 2.35+0.04ab 73.1x3.4b
0 TR 4K4¥ Two-layer yellow paper bag 2.21x0.16 b 23.6+1.28d 37.7+4.51b 2.03£0.11bc  65.6+5.88b
IR P BN R A4S 2.27+0.10 b 25.4+1.34¢d  42.3£2.42ab 1.77+£0.10 ¢ 71.8+3.90 b

Two-layer grey-out-dark-in paper bag

2.3 BHY ‘AE’ HIERXLAHIE, XEAWIENELRNE M RABRHVW
MK TLUES, AERERSLEHEEMERATERSREXNBLREER, Hib 3 gt

£3 TRARE 'AE’ HERXLHAR. XENSBRULZENE FRIROTW
Table 3 Effects of different bags on total phenolic, flavone and total carotenoids content in loquat fruit
/ (mg-kg~' FM)

fb3 EBEE AEHTE BENE MEEE
Treatment Total phenolic content Flavone content Total carotenoid content
%t B8 Control 220.0+26.9 a 28.2+4.4 a 35.7+4.1¢

H {8 B 2 4E4% One-layer white paper bag 199.2 +30.0 a 21.6+2.7b 48.3+3.1a
B R 40A¥ One-layer yellow paper bag 164.0+19.6 b 20.6 2.6 b 41.8+3.7b
AR UAES Two-layer yellow paper bag 138.3 £33.4 be 16.6 1.9 ¢ 33.4:l.6¢

SR N B AUE 448 Two-layer grey-out-dark-in paper bag 119.7+17.5 ¢ 16.9+2.3 ¢ 27.4+0.7d
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HRGHEBmETREF TR, HPKNBNERREETREERK, SXEMLEST 46%.
ERSBRLPREAMSHBE TR, HHHAWURREMIIKNBIUZRRTRES . ERM LK
¥ PRERNEEA -ENER, BONHEENACERKSMEQRRMREHEE, BLHAY b
REBREFEM; MBEAERENINKANBIZRRLHE, BRAY PRIBERETR,
2.4 BEXN ‘AE #HERIRELENHME

MFRATLUFL, ‘HE MERELERE, RLK DPPH B h 2GR BT AERH
RELHTERREES . BAMEESRE 6 R ZARME OB ZRRAIETERR B 2B, MEE
NERERSNKNBIUZRRRAL. ERRLH TEAC EA/DTHE, P RERRRs, HaN
BESRMK, ATEREEN L 87 5, EH4RLM FRAP AHEHEEFM TR, AQREHE, #EO
REMAR . HODUZHRAMINKA BIUZ R0 H L X RBEAR 11% | 15% . 16% F125% ,

*4 FTRAREH ‘AF HEAAUEAHEW

Table 4 Effects of different bags on antioxidant capacity in loquat fruit / (pmol « kg~ FM)
Ab ¥ Treatment DPPH TEAC FRAP
% B8 Control 1850.4+102.4 a 1611.2+151.3 a 2207.3+93 a
AR One-layer white paper bag 1535.3+£97.5b 1527.2+116.9 a 1958.5+38.5b
O PZ 448 One-layer yellow paper bag 1547.5+90.6 b 1190.9+90.3 b 1875.8£106.6 b
H AR 4L Two-layer yellow paper bag 1390.8+80.9 ¢ 817.3 +51.6 d 1847.4+125.3 b
SR A BIUZ K4S Two-layer grey-out-dark-in paper bag 1220.0£57.1d 982.3+35.3 ¢ 1651.4+£92.3 ¢

2.5 ‘AE MERTREAMRSESHEAFTHREXY

o EiEYE (DPPH {H., TEAC fEfI FRAP{H) S5EEHE PR, BBMSHEE & & i
BTN (R5). BEHE MRERS DPPH{H, TEAC {EH FRAP I XMERE 2 BEKF, W
REM & RMPIALEEZ W ERRBRLMERR, 5 DPPH {H, TEAC (A1 FRAP {HEHX R L)

£5 ‘BF HIERXRTLFMHELAVE ME, AXEARTEBSENHEXESH
Table 5 Correlation analysis between the total antioxidant capacity and the contents of total carotenoids,
flavone and phenolic in loquat fruit
ey BEPEALBE S Total antioxidant capacity
Antioxidant DPPH R? TEAC R? FRAP R
B & & Total phenolic content y=5.1958x+634.74 0.8626* y=7.7389x-76.096 0.8864* y=4.5556x+1141.7 0.8812*
K H S & Flavone content y=47.138x+528.37 0.9071* y=65.321x-132.87 0.8069* y=39.795x+1080.3 0.8591"*

BEHE NESE y=12.553x +1040.2 0. 1875 y =25.444x +275.97 0.3569 y =10. 503x + 1516 0. 1745
Total carotenoid content
* KRR AT B EKE,

* represent cormelation at significant level (P <0.05).

A% 0.9071, 0.8069 F10.8591, SMy&BMETEMTEEZEIHEMMBMWLEEMK, 5 DPPH {F,
TEAC {81 FRAP {H I 2504 B 0. 8626, 0. 8864 F10. 8812, K% E/KFE, Fi, 7EMAER
PEIAMENENNYREERLHRFRNEMALESY, MAREHY ME., ARERKMHE, K
EHEERNER FTERA TRAFLNEBRLEYNSEERITERN,

3 it

Wi, AEEYEALE PRAYWPEEE/EM (Lopez et al. , 1986) . WRE (2003) HIFR
KAMBRLEREOCEENY PRI BBFRME, HOEER, a5 X8+, ROGREHRR, H
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At 3 MR YeRE RN ERNE RECFEHAARBERS, BEOOARTRE. Hit, £HE
ST i R AR TT LA R A LR XA €5 B S I

ERAOUY R LA, BRRRLHALEMRT. ERF (2007) MPFFRERH, REW
R, SRR ATAEERY & B RGBK, ARWRIECHE RN SNKNRIUZ
ERNERERTAIBRHERYSETREERK. MM TARER, RTAHGRZERE, HMEMHAK
[ELLEHFMBR TP IHERSEEE LI, ROARREKE . ROAPUZHBMIPKABIZEK
WERFLMERLL (47024, 25 7120) BHEETIE (35), RIENERRAOEAAESRE
RESEPEA % Smart (1987) BRR KRB T HA RLME, pH, LRI, FOERERK,
MR, ARRINETYWRS AR TRBEX L WE, ERUEEMEERNSEE Otk JR)
HESFBREMFRGEREL, RECGIHEMAENEERES, FREMTHCE YRS M A #
Bi, MET RERFIAX N FEEFIRES, SBEOEBRANCST=IELS (KRHH %,
2001a, 2001b; B§R 4, 2003) . MMHBHEICE Y EZ MR, Aol dk Bt BoR e
SRR N BIUREARERE MR L H AR S BRTHAEREE. NEFLEE, BRTARREK
RUBMSHEEEREE LIS, R SFHERSLERA TRIES, BEARE. EREBNE,
HEBRARNELRAF 49.9% +4.2% , HRELHEMBESTEHEEF TR, AT 580X
M BRREEARE (BN S50.9% £2.5% ), XATRESARM B RERELHIERARE K,
HERBELE SR

WFEMRGERRABZIKR P EFAHBEY RS HIE AR AEEMIEMRX (Gil et al.,
2000) . ARBHSRUER, MERADPEIGECERNYREERLEARNSHBLEY . HE
MREARFSNK N BN RER G SRS BENEANS ERTOORRRAIMHCRZHE, Xt
ATRE S AR EICHEA K. Hanson 1 Havir (1981) SRRARMIBNAMMEN (PAL) EEEY
FEER RN, WE—MEESE, XNATLLED B ERFRIEAE . T PAL & KRR
et TREMY RN AREHMAERLERG SRS ENLERSEA T ARBREREK, AT6
SERKEACMHBRYRBERA R,

SZEFEAFRBEANARN ‘BE MERLHEMTELENENE, LA aRRKE
BRI, SKHBIBZERBOR R
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