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Effect of Different Bagging and Bag—Removing Time on

Fruits Development of Zhuosexiang’ Grape
70U Li-ren, SHEN Hai-lin, CHEN Lei, WEN Jing—hui*
Institute of Pomology Research, Jilin Academy of Agricultural Sciences, Gongzhuling 136100, China

Abstract This research focused on of different bagging and bag—removing time on the fruits development of
Zhuosexiang grape. The results showed that bagging and removing bags at proper time improved fruit development,
which increased yield, grain weight and fruit appearance, reducing the color difference of fruit at different directions
and in favor of fruit consistence. The best time for bagging was mid and late July (one month after blooms falling),
and the best appreciate time for removing bags was late August.
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(A)W) (B)(%) (©)(C) (D)(g mL) (%)
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