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Evaluation on Low Temprature and Light Intensity Tolerance of Different
Watermelon Varieties at Seedling Stage

YANG Wamrbang, LIU Dong-shun ZHAO Xiao-gin SU Yong-quan LI Xiao-fang
(Institute of Vegetable, Gansu A cademy of A gricultural Scienca Tanzhou, Gansu 730070 China)

Abstract; Six watermelon varieties were studied in order to evaluate their chilling tolerance under the condition of 12°C
temperature and 100 #mol “ m > ° s 'light intensity. The results indicted that the chilling injury index of electroytic leak-
age and MDA contents increased the activities of SOD and Chlorophy II contents rose at first and then decreased the Pro-
line contents changed with different varieties. With eveluating these index by subordinate function value, the chilling toler-
ance of these watermelon varieties from strong to weak is Longfengzaocheng™ Longjinlan = Jingxin No. 1> Meikang
No.9> Longmiw uz=> Jinxiu.
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