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The Development of Litchi Fruit Quality Enchancing by Bagging
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Abstract

The fruits of Hong Huay litchi were bagged at two sites: Baan Huaycharoenraj orchards, Maechai
district, Phayao province and Baan Maesa Mai orchards, Maerim district, Chiangmai province. Nine types
of the material used were newsprint paper, Proof paper, Kraft paper, Cellpane paper( yellow) , Cellpane
paper (pink) , Re May bag, Polyester bag, and unclear plastic bag. These were compared with non bagged

litchi fruits. Bagging was done 45 days before harvesting. Findings revealed the following:

Using the said materials for litchi fruit bagging helped reduce damages caused by borers (better
than non bagging). Besides, using Kraft paper, proof paper, and newsprint paper for bagging were better
than other materials and it improved colour of peel(L*, C* and H). However, using these materials for
bagging did not have an effect on weight and size of the litchi fruit, skin pulp, seed and an amount of

TSS(total soluble solids.), TAtitratable acidity), TSS/TA ratio, and vitamin C content of litchi fruits.

Regarding the study on an influence of time span in fruit bunch bagging at the 45, 30, and 15 days
before harvesting and using proof paper, Kraft paper and newsprint paper for bagging at the two sites like
the first experiment, it was found that the fruit bagging 45 days before harvesting could reduce the
percentage of damages caused by borers with a statistical significance level when compared to the periods
of 30 and 15 days before harvesting. Meanwhile, using proof paper, Kraft paper, and newsprint paper for
bagging did not have an effect on the percentage of damages caused by borers as well as size and weight of

the litchi fruit, skin, pulp, seed, an amount of TSS/TA, TSS/TA ratio, and vitamin C.

Keywords : Bagging materials, Litchi fruit, Quality, cv. Hong Huay



