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Fig. 1 Effects of fruit bagging on the appearance

quality of longan fruit at harvesting date
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Fig.2 Effects of fruit bagging on the contents of chlorophyll and carotenoid, and the ratio

of carotenoid to chlorophyll in pericarp of longan fruit at harvesting date
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Fig. 3 Effects of fruit bagging on the contents of anthocyanin. flavonoids
and total phenolics in pericarp of longan fruit at harvesting date
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Effects of fruit pre-harvest bagging on the quality

and post-harvest storability of longan fruit
Lin Hetong', Weng Hongli', Zhang Junian’, Liang Yi', Lin Dacai’
(1. College of Food Science, Fujian A griculture and Forestry University, Fuzhou 350002, China:
2. Rice Research Institute, Fujian Academy of Agricultural Sciences, Fuzhou 350019, China;
3. Agricultural Office of People’s Government of Anxi County, Anxi, Fujian 362400, China)
Abstract: "Fuyan" longan fruit ( Dimocarp us longan Lour. cv. Fuyan), the major cultivar in Fujian province of
China, was used. Effects of fruit pre-harvest bagging on the quality and post-harvest storability of longan fruit
were investigated. Results are as follows: fruit pre-harvest bagging can obviously improve the appearance quality
of longan fruit. Whereas, fruit pre-harvest bagging decrease the contents of total soluble solids, titratable
acidity, vitamin C and total sugars which result in lower sweetness and less flavor in longan pulp. Fruit pre—
harvest bagging decrease the contents of phenolics(including anthocyanin, flavonoid and total phenolics) and the
activities of polyphenoloxidase and peroxidase in the pericarp of longan fruit, which are closely related to the peri-
carp browning of longan fruit. Hence, fruit pre-harvest bagging reduce the occurrence of pericarp browning dur—
ing longan fruit storage. M eanw hile, fruit pre-harvest bagging can obviously reduce post-harvest diseases of lon—
gan fruit which resulted from latent-infected pathogens in pre-harvest cultivation. T herefore, fruit pre-harvest
bagging can improve the fruit storability and prolong storage life of longan fruit.

Key words: longan; fruit; pre-harvest bagging; fruit quality; storability



