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Abstract: Microporous yellow and white paper fruit bags were made by high air permeability treatment process, and
the bagging test was carried out on Jinlinghuanglu peach. The performance test results showed that the light and temperature
condistions in the microporous fruit bag were significantly improved compared with those in the ordinary fruit bags. Compared
with the ordinary fruit bags, the light transmittance of microporous fruit bags was increased by 16.3%—-24.4%. In the three
high temperature intervals of 40.1~45.0 C, 45.1~50.0 °C and >50.0 °C, the temperature accumulation time in the micro-
porous yellow and white fruit bags was reduced by 1.8 h, 1.0 h; 2.2 h, 2.3 h; 3.2 h, 3.2 h compared with that in the ordinary

yellow and white fruit bags, respectively. The results of bagging test showed that the total sugar content and sugar-acid ratio

under microporous fruit bags treatment were higher than
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better than ordinary white bags. In short, compared with the ordinary fruit bag treatment, the internal quality of peach fruits

was improved in microporous fruit bag treatment, and the external quality was not reduced.
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Table 1 Fruit bag performance test
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Fig.1 Temperature accumulation time in different temperature

ranges
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Table 2 Contents of sugar, sugar alcohols and organic acids in Jinlinghuanglu peach fruit

4hE A kL ES AL £ e SRR PR
(g/1) (g/L) (g/L) (g/L) (g/L) (g/1) (g/1)
CK 53.02a 13.14a 17.14a 1.76a 1.64a 3.18a 0.37a
YO 43.31b 10.39a 14.54h 1.54a 1.79a 3.57a 0.61a
Y1 46.27ab 11.17a 15.25ab 1.67a 1.60a 3.21a 0.40a
Wwo 41.69b 10.30a 14.14b 1.64a 1.66a 3.67a 0.62a
Wl 46.15ab 12.14a 16.04ab 1.69a 1.42a 3.28a 0.43a
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Table 3 The proportion of sugar components and the proportion of organic acids in Jinlinghuanglu peach fruit

s Hh it A4l e LW R FrtL
(%) (%) (%) (%) (%) (%) (%)
CK 62.34a 15.44a 20.14a 2.07a 31.54a 61.33a 7.14a
YO 62.02a 14.89a 20.87a 2.22a 30.03a 59.81a 10.16a
Y1 62.25a 14.95a 20.53a 2.27a 30.80a 61.48a 7.72a
wWo 61.53a 15.18a 20.87a 2.42a 27.90a 61.77a 10.33a
Wi 60.76a 15.93a 21.08a 2.23a 27.80a 64.07a 8.14a
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Table 4 Effects of different bag materials on sugar, acid and firmness of Jinlinghuanglu peach fruit

CK 85.06a 5.19a 16.41a 56.40a 35.09a
YO 69.77b 5.97a 11.72b 53.48ab 33.47a
Y1 74.37ab 5.21a 14.32ab 50.25b 32.46a
wo 67.75b 5.95a 11.42b 51.97b 32.05a
W1 76.02ab 5.13a 15.20ab 51.47b 32.04a
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Table 5 Effects of different bag materials on peel color of Jinlinghuanglu peach
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