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Fig.1 Effectsof different bagging treatments on dry matter
percentage of banana fruits

.12 TEEEANHEE

AN AR KL BN R i A 6 Tk [ 20 5 A WD R
(R 2)e PR TR T A R s TR e & &
VR B OISR PRI )y, B OIRHRARFRARRZ . LI

GURRIR AN IMERT, SUREE AT L B & AR T RS,
MUV SMEIN, XUZE R R e TR AR

24 ab a
: ab
23 r be bed E
-
f;- 22 { cde cde £ o
po 2 . de
@\- 20
= 19
HoI8
B o
= 16
15
1 2 3 4 5 6 7 & 9 10 11

Eo UL

B2 RESRAE RS ETEE BT S ST
Fig.2 Effects of different bagging treatments on total soluble solids
contents of harvested banana fruits

2.1.3 A ZCAHEE

ANFERITEN RIEEE Ve S EREIESE SR i
BEY SRR (B 3. SxHMALL, iaESams
- ERE RS T Ve, L, UgnmgUS+BHRIBERN
FHE Ve k.

1.8
%W 16 -
2 14
T 12 abc
Z 0 ed de ede s
=P def cd of
e o
o oos pF f
E 0.4
£ 02
(' 1 1 1 il 1 1 1 1 1 1 1
1 2 3 4 5 6 7 8 9 10 11
b
B3 RRERLEMNKEHEELEF CHEENAYR

Fig.3 Effectsof different bagging treatments on vitamin C
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Effects of different bagging treatments on main quality indices
and storability of banana fruit

Zhu Shijiang?, Ma Liyan', Liu Shaoqun?
(1. Guangdong Province Key Lab of Postharvest Physiology and Technology of Fruits and \iegetables, College of Horticulture,
South China Agricultural University, Guangzhou 510642, China;
2. Management Section of Teaching and Scientific Research Bases, South China Agricultural University, Guangzhou 510642, China)

Abstract: In order to understand the influences of different bagging materials and different combinations of the materials that are commonly
used by fruit growers on postharvest performance, effects of 11 different bagging treatments on dry matter percentage, total soluble solids
contents, Vitamin C contents, weight loss rate and shelf life of bananas were investigated. Different layers of bagging had different effects on
dry matter percentage, with the single-layered baggings resulting in the highest dry matter percentage, the next being the non-bagging control,
and double-layered baggings being the lowest. Also, the postharvest weight-loss of bananas differed with different layers of baggings, with
the control being the highest, then the single-layered baggings, and the double-layered being the lowest. Different bagging treatments
resulted in different banana shelf-life, which was six days for black plastic film bags, five days for six treatments, such as blue plastic film
bag, brown paper bag, PP woven bag plus newspaper lining, PP woven bags plus polyester ball padding lining, black plastic film bag plus
polyester ball padding lining and blue plastic film bag plus newspaper lining, and four days for the non-bagging control, PP woven bags,
black plastic film bag plus newspaper lining and blue plastic film bag plus polyester ball padding lining. All the bagging treatments
decreased soluble solids contents and increased Vitamin C contents. In conclusion, most baggings improved the storability: they reduced
water loss, especialy the double-layered. Most bagging treatments extended shelf-life. Baggings showed different effects on different quality
indices, they increased vitamin C content, but decreased total soluble solids. Single-layered baggings tended to elevate dry matter percentage,
but double-layered baggings tended to lower it. The results indicate that in terms of the effects on fruit quality and storability, the black
plastic film and and the brown paper could be among the best, and the most commonly used blue plastic film might be the worst.

Key words: storage, fruits, quality control, banana, bagging, dry matter, storability



