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CitPSY ATGGGCATAGCACCTGACTC GATAAACCCTTCCTCTTCGG 133
CitPDS TGATCGGTTGCAGTGGAAG ATTTAGCGGAGCCGGAAG 106

CitCRTISO  TTCTTTCCATTCACATGGGTGTT TCATCCTCAAGCACAAAATGGT 79
CitZDS TGTTGCAGCATGTGATGTCCC CAGTAACCCAACCATTGTATCTAAGC 140

CitLCYe CAACTGGATATTGAGGGCATCA CAAGGAAACCGTGCCACATC 79
CitLCYb TTTAGCTGCGGCTCCTATTG TCCCTTTGCCTTCTCCTTTC 132
CitHYb GCCATAATCAACGCAGTTCC CACCGTAATGCCAAGTCCAG 105
CitZEP GAAGCAATTCTTCGACGTGACA ACCGAGTCCCCAAGCAAAGT 86

Actin ATCTGCTGGAAGGTGCTGAG CCAAGCCCAGCATGAAGATCAA 100
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Effects of Bagging on Fruit Quality and Peel Carotenoid
Metabolism of Shiranui (Citrus X Reticulata )

CHENG Chun-zhen"**, HUANG Yong’. ZHANG Yong-yan',
WU Bo*, YAN Shu-tang®, ZHONG Yun®

1. College of Horticulture , Fujian Agriculture and Forestry University , Fuzhou 350002 , China ;
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Abstract: The effects of bagging on fruit quality of Shiranui-a hybrid of Citrus reticulata-and its peel carot-
enoid metabolism were investigated. The results of fruit quality-related indexes showed that bagging in-
creased fruit weight and decreased titratable acid and soluble solid contents, while fruit Vc content, juice
yield and edible rate were little influenced. HPLC showed that all the carotenoid-related pigments (violax-
anthin, 9-z-violaxathin, fB-cryptoxanthin, a-carotene, B-carotene and phytoene) were significantly lower in
bagged fruit peel than in non-bagged fruit peel. QRT-PCR showed that the expression levels of the carote-
nogenesis genes (CRTISO, LCYb, LCYe, PDS, PSY, PDS and ZEP) were all significantly down-regu-
lated in the peel of the bagged Shiranui fruit compared with the non-bagged fruit. The above results indica-
ted that bagging of fruit could be helpful for improving fruit appearance quality, but it would deteriorate
fruit flavor. In addition, bagging suppressed carotenoid metabolism in fruit peel, which may have resulted
from the inhibition effect of bagging on light transmission and carotenogenesis gene expression.

Key words: bagging; Shiranui; fruit quality; carotenoid; HPLC; gene expression
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