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Table 1. Effect of bagging materials on fruit quality of 'Jen-Ju’ guava fruit during storage.

. . Total soluble
Evaluated . ., Weight loss TSSY Firmness
w Bagging material L. sugar
stage (%) (" Brix) (N)
(%DW)
A PE+EPNS 0.00d* 9.65a 200.8a 48.0ab
WP 0.00d 8.86abc 167.5bcd 52.5a
5 PE+EPNS 0.62b 9.24ab 189.2ab -
WP 0.33c 8.05bc 181.0abc -
c PE+EPNS 0.50b 8.46abc 155.9de -
WP 0.27c 7.86¢C 161.2cde -
b PE+EPNS 0.88a 9.21ab 141.6¢ef 35.7b
WP 0.59b 8.77abc 129.0f 43.0ab

*PE= polyethylene, EPNS= expanded polystyrene net sleeve, WP= white paper.
YTSS= total soluble solids.
*Means within columns followed by the same letter are not significantly different at P<0.05 by
LSD test.
“A= at harvest.
B= after storage at 1°C for 14 days.
C=stored at 5°C for 7 days following a 14 days storage at 1°C.
D= rewarmed at 25°C for 3 days following a 14 days storage at 1°C and then 7 days at 5°C.
No data.
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Table 2. Effect of bagging materials on pell color of 'Jen-Ju’ guava fruit during storage.
Evaluated Bagging Skin color
stage” material”® L* a* b* C* “h

PE+EPNS  57.87cd” -10.33c 37.59b 38.99bc 105.38a

A WP 62.10ab -9.24c 38.74ab 38.74bc 103.90a

PE+EPNS  61.86ab -9.91c 40.33a 41.55a 103.81a

° WP 64.03a -10.31c 39.97a 41.29% 104.49a

PE+EPNS  60.21bc -9.48¢c 38.70ab 39.85ab 103.81a

¢ WP 57.24d -6.75ab 37.28b 37.94c 100.22b

b PE+EPNS  60.31bc -7.39b 36.98b 37.73c 101.34b

WP 57.21d -5.76a 37.23b 37.78c 98.70c
*PE= polyethylene, EPNS= expanded polystyrene net sleeve, WP= white paper.
YMeans within columns followed by the same letter are not significantly different at
P<0.05 by LSD test.
*As described at table 1.
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Table 3. Effect of bagging materials on chilling injury and decay, and chlorophyll fluorescence
parameter Fv/Fm of 'Jen-Ju’ guava fruit during storage.

Chilling injury symptom index"

. Chlorophyll
Evaluated Bagging
< . Skin  Sunken Water-soaking Vascular Decay fluorescence
stage material
browing core browning (Fv/Fm)
A PE+EPNS  0.0¢’ 0.0a 0.0d 0.0d 0.0b 0.674a
WP 0.0e 0.0a 0.0d 0.0d 0.0b 0.662a
B PE+EPNS  1.1d 0.0a 0.4cd 0.9b 0.0b 0.580b
WP 1.1d 0.0a 0.6bcd 0.9b 0.0b 0.550bc
c PE+EPNS 1.7b 0.0a 0.1d 1.3a 0.1b 0.517c
WP 1.3c 0.1a 1.0ab 0.4c 0.0b 0.499c
b PE+EPNS 2.3a 0.0a 0.8abc 1.4a 0.7a 0.432d
WP 1.8b 0.1a 1.3a 0.8b 0.6a 0.325e

*PE= polyethylene, EPNS= expanded polystyrene net sleeve, WP= white paper

YMeans within columns followed by the same letter are not significantly different at P<0.05 by
LSD test.

*As described at table 1.
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Fig. 1. Effect of bagging materials on the appearance of skin of 'Jen-Ju' guava fruit during
storage.
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Fig 2. Effect of bagging materials on the appearance of pulp of 'Jen-Ju' guava fruit during
storage.

#ow

- RRHTHEI AT
cHBLTEZER IR L FHRET i%‘j)ﬁt}i-oga“lﬁ"gﬁg;‘éu%“\b%fpg&p\m‘%5%1%
EEROPTEINTHRIAHE 0% 22 5120 % 24 4p 4 £ B Ap§ (8% 2005) o

AT AR AAREE T ERBHEI FEFEoFL A L EE SBLEE
A& MY EFL AL BT T ﬁ%ﬁﬂ

Hois fasg kR 5s > Flm B {7 & -
PREX I ARSI NRER Al P DS oﬁﬁﬁm%ﬁéﬁiﬁﬁﬁzkgm
FE5 727 P> L =(Rathore, 1976) > A pvRF B2 &R EF2 2 L5585 M § 25+
%%&3’@M@£’%§%$@#ﬁﬁiqwa ¥(2005)2. kit R kT 0 FE B
FEHRGEREFATIE LV BRERANS PR BRI R R R ot B R
EREET Y FRR m%v’Ui&QmD%* AREREFT L0 RPN E KA

T EQOID G ek RS s 0 MEPMER MR GERRM I & SRk
/;’_‘:’ﬁ*’x%’i?%i%?%‘éiﬁw;;i%‘&'l'f%ii‘f”a»}?}l\%‘%ﬁ5'—"%%‘%3'&”5%?%“”%?3’%&
é%%ﬁvﬁa%wmﬁﬁmﬁﬁﬁ%%??ﬁ HEF SRR RN R ALK 17
2 (3 2011) > §2m1pmﬂ,;n$§zk$x§ﬁﬁa%%w BEEGH G E
BHE A EGFUARERSFHARTYEZRERB (X 02002) c 5F& i > &M B
RE LRGP FFT LT IE SRS ST 2R L E BPAcf g 5 000
Tk RZETEPISLDEPTITEST -

£



SRR EFETELRY R
MR RTR P EFA ST 2 MR o AT T AR
w4

Ny Tl o
orrls(1982)giﬂ SR T EREF RSB
%‘»f%‘%?é?wé}%%ﬁ_fiﬁ WY FHRET 4 L zogF 4 (4£01998; +k - 2005 ;
Eo0ll) e a LY HMEFETRAFEST ST LIR LA ATERTZFL ¥
ReESHEEH FFRBWI R ZRPEFTIAAEZHP -

ERMTHZRLEILFHITFEITET STRC2BE £ 1 28587 Re
,TJ"’ PREPN D § AR REIT A EFHFRARAT - £ 252 ’2006)‘—;~‘j+ﬁ
(+k > 2008) ~ ity (4 > 2010) e MR RFATES > AR F VU HICE T A BR G F L S %
FEA - BERG {?zirsu; FairRod B IRRR et R A A ER

SEACRBF AR BARC G E R R F FERERPERF T ARER
m&obszOmnﬂia% ERC ﬁ”%ﬁm%égﬁ%ﬁi%*’ﬁﬁwﬁﬁﬁ
P sen (L D) e REARSFHAEZER GERRPAMA ¢ FRpHL R
IARF OERAFL AR T A F % 0 PR HETE S TER2 & F ::\i‘c)iv* [
STEEIR 0 gt fh o Wanner e Junttila(1999)4p 21 » 4E 4+ ff IR K & mie BB AT R AR
IRAAPRE 0V Rt O R AR A PR G S 5 M R E(2005)4p 0 0 AER
B2 EYRAE - FERARE ST 273 'F*#ﬁif;é)i%*’-“i%‘& FER RN AR
SER K RTWAURIEM 2T AF TR 1) R A b SCHRT B 155 A
I g* B iR brL’J(z\ 2) > BEor PR HP R R P BB b AR T (E]l)o

AR o PTG PR A TR AR R AR > R A2 g AT
BSP R MERTEVRE v R EARFEABRARIE M IrE 3ERL1 B2
T Z F ok Sl (FVIFm) 7 S a8 pr A 3 4o @ T "% 0 22 558 (G5 > 2003) ~ & R ¥4 £ (Meir et al.,
1997) & MR T RFARRZ B R AR 02 o RO G AR R ¢ 5 R R AITE R BRE
a Jg@\ 4 v RS o iRFAE L AH B T EFATFET YRS A g 13, W0

@ﬁﬁ5¥%4,“”ﬁ%$ A 2CHFaE Rk #3 > Lw BB SR KWL
(% » 2005 ; Schirra, 1992) - ' L' pr3t 0C € FIF T HEREp B (F 1988) o SF &}
%k =’\§“@:L*%’Efku PR B YR RS ¢ 4% R IR 0 @ Bramlage
fr Weis(1997) 8 4p &1 » % B H AL A B E X MEFLEFTREREZET A BRKEF
e FEARFEERATHE RN ‘;E’.Iiﬁw;&? e {%*"3&*‘54 iz ¥l o

R ETLARPEN G L WRERRET  ABRARAVEZ ST 4
Ky R AR B R AR ‘F“Wrzﬁ BT Ry 4 ﬁv‘ui CHARERV TR BRRLHY
BRPAAMESENE RN NI BIRFERLEFT LI ~ 2 JIpFE R o 2
FREER EAE ARE R R P EHPET AR L IRRG o T b b %R
AT REERTEE UEME ARG R G -

E
™
‘BT
a-

;::a:
A AT



34 p

TEE2006"FLEFRMARI AN ERCEFDERALEIREY R B F
FEEF T L2 - s@: 579 -99pp.

L H 22008 E RH I ARICHFREFHF TR 2 LRPEE SRRFFLLEF N
O BABFEAL AL e 24 5P - 52pp. e

ARl ¥4 B € & B ¥ b3 & 4R 53 0 2012 - http://www.coa.gov.tw e

E R 2002 2 B2 RARHEFEFT ST LUD - BAPH LTI LEF T T4
A% oo S BEAL o TTpp.

ZERH 1988 KL HEFRITEATEE MEREw N2 28X EFREF T L .
& et o 82pp. e

T 5RaUE ~ EP 21992 R REELFHEFT NN EETRE - L RL L FR 29
37-45 -

tRY &~ B 2005 cBEFHAELS T oF RREER M 511460
R & 22005 & F 15 RB R o A R R 5 15- éﬁ"’»‘h} pp . 64
iz d 22008 0 MOERTR T AR RJEZHE TR ET ST LPE R B FEY

T
A

SFAL T o pp. 9-11 -

ok dr o 2011 - £ B~ i&7¢ S-ABA 2 %ﬁf"‘z‘b/* I AR ER ST R
PR EFEF CRALH o 2# o F ¢ 107 pp.

HeE % - 1998 - é%%"’%"fﬂvﬁ’tif‘l~ﬁﬂ’“ Rz o EFEF L% o oF: o
A o 255pp. o

HES - RHE-LT P 32005 F 7% F 2 RTERI o FIA S48 IR 7 ] &
e B3t € BT o pp.21-41 -

EAE 2003 A KR AEFTETRERZAY o2 BAEFEEFTY LG
2 o ST A o 00pp. o

£4p 220050 4 2 BB AIEHEZEFF SFT2 FT 20 P R BAFFEAEF T T
FAL#Hm= o LA 5P o T5pp. o

BET 2002 FRMF A E HRE A AW I RS ET LB R B
~EFEEFAT LG o2& 5 ¢ 2 107pp. o

AT E S HRF F 21998 S E B d A2 RN TE o ¢ RFIE 44(2) ¢ 116-124 -

WMEF 2005 FRLFFHITHIFEY SFFHF~F2 L EAF 2R HEF &
FR2ZMG R &8 %ﬁﬁ%ﬁ”wﬁiﬁvoaﬁi“ﬂono

e o201l BT R REEFPBARFITR DA LIEHE IS TLRE R
BAEFLEFF LR LmY o 2@ oY °98|O|O-

PR 20050 §51 8 Rk EHEEITARA P o £ REE L 511780


http://www.coa.gov.tw/

-10-

Bramlage, W.J. and S.A., Weis. 1997. Effects of temperature, light, and rainfall on superficial
scald susceptibility in apples. HortScience 35: 808-811.

Li, S. H., M. Génard, J. G. Bussi, J.G. Huguet, R. Habib, J.Besset ,and R. Laurent. 2001. Fruit
quality and leaf photosynthesis in response to microenvironment modification around
individual fruit by covering the fruit with plastic in nectarine and peach trees. J. Hort. Sci.
Bio. 76: 61-69.

Meir S., R. R., S. Lurie, and S. Philosoph-Hadas. 1997. Assessment of chilling injury during
storage: chlorophyll fluorescence characteristics of chilling-susceptible and triazole-induced
chilling tolerant basil leaves. Postharvest Biol. Tec.10: 213-220.

Ministerio de Agricultura y Desarrollo Rural. 2007. Corporacion Colombiana de Investigacion
en Agricultura CORPOICA-CIMPA, La agroindustria de la guayaba, en la provincia de
Vélez departamento de Santander (Colombia).

Morris, L. L. 1982. Chilling injury of horticultural crops : an overview. HortScience 17:
161-162.

Rathore, D.S. 1976. Effect of season on the growth and chemical composition of guava
(Psidium guajava L.) fruits. J. Hort. Sci. 51: 41-47.

Schirra, M. 1992. Behaviour of ‘Star Ruby’ grapefruits under chilling and non-chilling storage
temperature. Postharvest Biol. Technol. 2: 315-327.

Wanner LA, Junttila O. 1999. Cold-induced freezing tolerance in Arabidopsis. Plant Physiol.
120:391-9.


http://www.ncbi.nlm.nih.gov/sites/entrez?db=pubmed&cmd=search&term=POSTHARVEST%20BIOL%20TEC%5bta%5d

-11-

Effects of Bagging Materials on Quality and Storage Ability of
Guava (Psidium guajava L. cv. Jen-Ju Bar) Fruit in Summer

Ya-Chin Wang®  Huey-Ling Lin?

Key words: Guava (Psidium guajava L. cv. Jen-Ju Bar), Bagging, Quality, Storage ability

Summary

Summer cultivation of Psidium guajava L. in Taiwan faces problems such as fruits with
rapid growth, low sugar content, are easy to become soft, and with short storage life. The
objective of this study is to improve the fruit quality during storage for guava (Psidium guajava
L. cv. Jen-Ju Bar) growing in summer. In April, fruits that are 30 days after anthesis were
selected and bagged with either PE+EPNS (control) or white paper bag and harvested after they
reached horticultural maturity. After harvesting, the original bag was replaced with a new
PE+EPNS bag, the fruits with new bags were stored at 1°C for 14 days, then moved to 5°C for 7
days, and finally, warmed up to 25°C for 3 days. Different quality of fruits during the storage
was observed among those bagged with different materials. The results indicated that the fruit
firmness and the value of chlorophyll fluorescence parameter Fv/Fm gradually decreased during
storage. Furthermore, the rate of water loss increased with storage time, especially for those
fruits bagged with PE+EPNS showing a higher a* value and brown skin color caused by
chilling injury. The browning symptom of skin and vascular bundle was less severe for those
fruit bagged with white paper bag.
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