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Fig. 1. Influence of intensity of solar radiation on the temperature of outer side of 'Wentan'

pummelo fruits bagged with white paper. Fruits located in the southern side of canopy.
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" 12""" brown packing paper

3= white packing paper
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Fig. 3. Changes of temperature recorded in the outer side of 'Wentan' fruits bagged with brown paper or

white paper. 1,3 and 2,4 represent two sets of bags at different positions of the canopy.
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Table 1. Influence of bagging on fruit characters of ‘Wentan’ pummelo.

RERM ERFE{XYT (Treatment label)?

Fruit characters A B C D E F
gl
Volume 858.4 854.6 873.8 842.0 903.8 944.8
tEE
Specific gravity 0.68 0.69 070 0.70 0.67 0.68
EHE(2)
Weight 583.5 593.1 607.9 585.1 605.1 636.9
R 3
Fruit shape index 5.7 5.1 5.5 54 5.5 54
REEH 3
Rind texture index 6.1 59 59 6.0 6.0 5.7
RIEE8 4
Rind thickness index 0.107 0.111 0.109 0.108 0.115 0.111
¥ & (0Brix)
Sugar content 8.4 8.3 8.6 8.7 8.4 8.4
[RS8
Flavor index 5.7 54 55 57 5.5 5.4

LREREERRERIGRE 5% cEEER
Fruit characters within the treatments are not significantly different at 5% level.
2BENH A B CHEME B FIFEOMRE : DTER
BERAM:A-5SH24H:B-E-6H52H:C-F- 7TH25H
Treatment label, A ~ B ~ C, white paper bag E * F, brown paper bag
Date of bagging : A, 24thMay ; B~ E, 26thJun; C - F,25th Jul.
3. REZED, Seereference 2.
A REIRH=KE I REHK

Rind thickness index =Rind thickness / fruit diameter.
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R2ER/HVERROECHE'
Table 2. Influence of bagging on rind color of 'Wentan' pummelo fruit.

BEEE R T 5% (Treatment label)?

Rind color A B C D E F
2N s

one day after picking
BRI —E 62.50
one week after picking
BRUhE H

one day after picking
Rk —E
one week after picking

L {# 60.0a  589ab S58.8ab 56.9c 57.9bc  57.6¢

6l.6ab 61.2bc  59.5d 60.4cd  60.4cd

afl -12.3 -12.3 -12.0 -12.3 -13.0 -12.2

O
b PHIRH 470 477 473 470 476 470
one day after picking

Wit —E
one week after picking

37.6 37.2 36.6 349 36.7 36.7

1. LABYEA BEEERIE 0.1% AURRERE 25 - a (HEE b (EEREEIIARE 5% WEEER
L values within the treatments were significantly different at 0.1% level, but a values and b
values within the treatments were not significantly different at 5% level by Duncan's multiple

range test.

2. IR R Z 1. Treatment label, see table 1.

M- OEEEHERESENE

RLRE R - N HWERERRE - SRR RIEMN 9°C » KItEAMEESS 3 S
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RE(R3) -
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Table3. Influence of bagging and extent of sunshine on fruit characters of ‘Wentan' pummelo.

ER HigfRE R EFFE(Fruit characters)’'

Bagging Extentof #&ff(ml) R&EH(g) EE  BEE%) HE(@mm) [LE
sunshine  volume weight (°Brix) acidity rind thicknesst  specific gravity

yes high 989 652 8.8 0.39 15.6 0.67
yes medium 1047 682 8.9 0.40 16.1 0.66
yes low 991 645 9.2 0.42 16.2 0.66
no high 1028 670 9.0 0.44 15.3 0.66
no medium 947 611 9.2 0.45 15.2 0.67
no low 901 595 9.5 0.45 15.1 0.69

L REFFIEAER IR ARE 5% CHEEAR

1.Fruit characters within the treatments are not significantly different at 5% level.
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Effect of Bagging and Intensity of Solar Radiation on
Fruit Quality of "Wentan' Pummelo (Citrus grandis (L.)
Osbeck) and Temperature Inside the Bag.

A-Shiang Hwang1
Summary

Fruits of 'Wentan' pummelo were bagged with white or brown paper bags from May to July.
date of bagging and intensity of solar radiation had no influence in fruit characters including size,
weight, specific gravity, fruit shape, rind thickness, rind texture, sugar content and flavor. In day
time the temperature differences inside and outside the bags can be as high as 9°C. Changes of
temperature inside the bags synchronized with the intensity of solar radiation. The growth rate of
fruits bagged earliest was lowest, but that was not significantly different from the others. The color
of fruit rind was slightly lighter in the fruits bagged the earliest, but the difference was not so much

that it can not be visually distinguished.

1. Associate horticulturist, Chia-Yi Station, Taiwan Agricultural Research Institute
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