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1. A BRI ERR 2014 FE3-5 H ) »
Table 1. Record of pesticide applications and bagging treatments (March—May, 2014).
Bagging treatment
No Net  Half-white ~ White  Yellow  Black
Date Treatment bagging  bag bag bag bag bag
March 22th  Deltamethrin 1,500x, Chlorpyrifos 1,000x, o’ ° ° ° ° °
Oxine-copper 2,000
March 28th  Carbofuran 1,200x, Dimethoate 1,000x, ° ° . ° ° °
Fosetyl-aluminium + oxine-copper 1,000x
April 7th Deltamethrin 1,500%, Fenthion 1,000x, ° ° ° . ° °
Oxine-copper 2,000x
April 17th  Chlorpyrifos 1,000, Dimethoate 1,000x, ° ° . . ° °
Fosetyl-aluminium + oxine-copper 1,000x
April 25th  Bagging
Aprial 28th  Deltamethrin 1,500x, Carbofuran 1,200x, °
Oxine-copper 2,000
May 8th Deltamethrin 1,500, Fenthion 1,000x, °
Oxine-copper 2,000x
May 16th Deltamethrin 1,500%, Oxine-copper 2,000x °
May 25th Harvest and investigation

“ Pesticide treatment; note: all these treated fruit were harvested and analyzed for pesticide residues on May 25th.
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2. TEfE, SRR EESERE Y R IRSNE -

The peel color of “Yu-Her-Pao’ litchi fruit packed on tree with different bagging materials.

Fig. 2.
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Fig. 3. Changes in fruit weight (A), total soluble solids (B), coloration rate (C), dropping rate (D), chlorophyll
content (E), and anthocyanin content (F) of “Yu-Her-Pao’ litchi fruit packed on tree with different bagging materials.
Means with the same letter are not significantly different at P < 0.05 by LSD test. Bars indicate standard errors of the
means. The numbers in dropping rate (D) mean total fruit set number at bagging and harvest day.

2. "KW HRRELANEERE R EAEE -
Table 2. The peel color of “Yu-Her-Pao’ litchi fruit packed on tree with different bagging materials.

Color characteristics

Bagging treatment L a b

No bagging 36.63 +3.43 bc” 3.16 £9.08 ab 16.94+321b
Net bag 33.52+£285¢ 7.17 +£5.70 ab 14.08 £2.17 ¢
Half-white bag 33.97+431¢c 5.88 +£7.96 ab 14.53 £3.64 be
White bag 36.73 £3.59 be 2.06+4.94b 16.37 £2.82 be
Yellow bag 38.79+£6.18b 9.12+11.75a 16.38 +4.74 be
Black bag 56.82+3.85a 1.57+622b 2371+2.18a

“ Mean separation within columns and lines at P < 0.05 by LSD. Data were the means + standard deviation (n = 12).
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Table 3. The pesticide residues of ‘Yu-Her-Pao’ litchi with different bagging treatments.

Pesticide resides detected (mg L)

Pesticide residue (mg L) No bagging Net bag Half-white bag White bag Yellow bag Black bag
Chlorpyrifos 0.01 0.01 0.01 N.D. N.D. N.D.
Deltamethrin 0.30 0.01 N.D. N.D. N.D. N.D.
Fenthion 0.20 N.D.* N.D. N.D. N.D. N.D.

“N.D.: not detected.
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Effect of Bagging Materials on Pericarp Coloration and
Pesticide Residues of ‘Yu-Her-Pao’ Litchi
(Litchi chinensis Sonn) Fruit

Hsin-Hsiu Fang', Wen-Li Lee’, Chi-Cho Huang', and Yu-Shen Liang™

Abstract

Fang, H. H., W. L. Lee, C. C. Huang, and Y. S. Liang. 2016. Effect of bagging materials
on pericarp coloration and pesticide residues of “Yu-Her-Pao’ litchi (Litchi chinensis Sonn)
Fruits. J. Taiwan Agric. Res. 65(2):184-193.

Fruit of “Yu-Her-Pao’ litchi was packed on tree 55 days after fruit setting with different bagging
materials to improve the pericarp color and reduce the pesticide residues. The anthocyanin content of
pericarp increased in all bagging treatments. The chlorophyll content decreased in fruit packed with
yellow and black bags and increased in net bag, half-white bag and white bag. The fruit drop and fruit
growth reduced in all bagging treatments. Pesticide applications were stopped after fruit was bagged
on tree. The pesticide residues were significantly reduced by bagging treatments. Three kinds of pes-
ticides were detected in control. Two of them were detected with lower levels in fruit packed with net
bag and half-white bag. None were detected in other bagging materials including white bag, yellow
bag, and black bag. The results of this study indicated that bagging the fruit on tree with suitable bag-
ging materials can increase pericarp anthocyanin content and effectively reduce pesticide application
and residues.

Key words: Litchi, Bagging, Pesticide residues, Food safety.
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