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Effect of bagging on phenolic compounds and quality of apple fruits

Abstract

In this study, effect of some environmental factors on physiological responses of apple fruits was
studied. Some fruits of "Golden Delicious' (Malus domestica) were covered by different kinds of
commonly available and cheap papers from the early developmental stage (40 days after full
bloom (DAFB)) to one month before harvest time. All bags were removed at onset of maturity, at
the end of August, 100 DAFB, after which fruits were exposed to sunlight till commercial harvest
time, 140 DAFB. Total soluble solids (TSS), titritable acidity (TA), pH of the fruit juice, and
phenolic compounds including quercetin galactoside, total quercetin glycoside and chlorogenic
acid in fruit peel, were measured after harvest. Bagging followed by debagging, significantly

increased phenolic content of the peel compared with unbagged fruits. It is believed that bagging
increases light sensitivity of fruits and stimulates phenolic compounds synthesis when fruits are
re-exposed to light, specifically hazardous spectra like ultra violet (UV).
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