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Flg 1. Curves of average temperatures, maximum temperature and minimun temperature
on farm of carambola from 0:00 to 21:00 o’clock. (2/1~ 2/28, 1995)
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Table 1. The variations of temperatures inside of bags caused by the fruit were bagged in

different time intervals

Non- ¥hite Non- V¥hite paper VWhite paper Brown Temp.

Time bagging paper bag woven bag bag + green bag + black paper bag variation
PE wrap PE wrap

0:00 10.5 10.6 11.1 10.7 10.7 10.3 0.8
3:00 10.3 10.4 10.8 10.4 10.3 10.1 0.7
6:00 9.9 10.0 10.3 9.9 9.9 9.6 0.7
9:00 13.8 13.5 14.3 13.4 12.8 13.9 1.5
12:00 19.3 20.1 21.1 19.5 20. 6 20.4 1.8
15:00 18.5 19.2 22.1 19.1 21.4 20. 3 3.6
18:00 13.7 13.9 14.6 14.5 15.4 13.9 1.7
21:00 11.4 11.6 12.2 11.8 12.9 11.3 1.6
Temp. 9.4 10.1 11.8 9.6 11.5 10.8

variation
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Table 2. Effect of different fruit bagging types on the quality of carambola

Non- White Non- V¥hite paper White paper Brown

Characteristic bagging paper bag woven bag bag + black bag + black peper bag
PE wrap PE wrap

Fruit weight (g) 158. 00 185. 20 156. 50 165. 10 178. 00 156. 10
Vater content (%) 93.90 92. 40 93.10 93.20 93.70 93.90
Hardness of skin (kg) 2.45 2.93 3.80 2.95 3.08 2.88
Total soluble solid (° Brix) 6.50 7.70 7.20 7.60 7.10 6.90
Acidity (%) 0.26 0.25 0.23 0.20 0.25 0.26
Shape index 1.53 1.52 1.57 1.56 1.61 1.49

Date survey at Mar.16, except non-bagging group at Feb. 28.
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Effect of Fruit Bagging on the Quality of
Carambola

Tung-Chuan Hsiung
Department of Horticulture, Chinese Culture University

Summary

The study was to investigate the effects of bagging on the fruit quality of carambola.
Researcher used five typed bagging consisting of white paper bag, non-woven bag, brown
paper bag, and white paper bag covered by green or black plastic wrap to treat carambola in
February, 1995. Results indicated that non-bagging carambola fruits easier fell down and
more bitten by brids than the bagged carambola. In addition, the results of the temperatures
of the inside of the bags increased higher than those of outside, especially either happened
around 3:00 o'clock in the afternoon or occurred in the group of non-woven bagging carambola.
White paper bagging group was best regading to the quality of fruit; however,there was no
regular variation owing to the difference of temperature during bagging.

Key words: bagging, fruit quality.



