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Abstract: Thispaper studied the effectsof bagging on quality of muskmelon by using plastic bagsof 7
colors and 2 kinds of white paper bags The result showed as follovs bagging mproved muskmelon
gopearance obviously, and increased fruit weight and fimness Bagging al® increased VC content by
different degrees, except the black plastic bag, most of the bags (except the blue plastic bag) could
increase the contentsof fructbse, aucrose, Dluble sugar and tal sugar Bagging decreased the content of
Dluble protein  Its effect on btal wdluble lids content was not obvious W hite and red plastic bags and
vitriol paper bag had better effect in mproving the flavor of muskmelon
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0. 986 abA 4.57 bcdAB 3.557 abAB 1.237
0.954 abA 5.93 aA 3. 467 abcAB 1. 269
0. 958 abA 3.51 cB 3.233 B 1.181
1.145 &A 4.07 cdAB 3.500 abcAB 1. 106
1.016 abA 4.13 cdAB 3.233 B 1.173
0. 940 abA 6.34 A 3.233 B 1.148
1.078 abA 5.00 abcAB 3.567 abAB 1. 205
1. 086 abA 4.90 abcAB 3.530 abAB 1. 200
1.034 abA 6.03 abA 3. 400 bcAB 1. 249
(CK) 0.911 bA 3.19 B 3.633 A 1. 206
@ =0.05), @ =0.01),
3
VC (FwW)
mg- kg ' % % % % mg- gt 1%
79.0 abA 2.59 abABC 2.84 cB 10. 72 bcAB 2.78 abcAB 5.21 bA 15.47 a
61.8 abA 2.01 cC 2.45 cB 7.50 B 1. 81 deCD 7.12 abA 14.67 a
67.7 abA 2.30 bcABC 2.60 cB 12. 98 abAB 2. 84 abcAB 5.21 bA 14.53 a
70.0 abA 2.52 alABC 2.69 cB 12. 48 abAB 2.52 bcABC 7.80 abA 15.00 a
69. 2 abA 2.58 abABC 2.87 B 9.10 bB 2.33 cdBCD 6.53 abA 15.00 a
55.9 bA 2.55 abABC 2.50 cB 15. 61 &A 2.53 bcABC 6. 60 abA 15.80 a
66. 3 abA 2.56 abkABC 4.41 A 11.42 abcAB  2.92 abAB 5.81 abA 16.13 a
92.3 A 2.70 abAB 2.56 cB 10. 51 bcAB 3.27 A 7.55 abA 15.73 a
64. 8 abA 2.31 bcABC 3.85 bA 9.33 bcAB 1.91 deCD 7.58 abA 15.00 a
(CK) 59.7 bA 2.23 bBC 2.22 B 7.05 B 1.57 D 8.48 A 15.07 a
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