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Effects of Bagging on the Fragrance of Mini-watermelon in Greenhouse

QIN Jing
(Generaling Center of Agriculture in Zaozhuang City, Zaozhuang, Shandong 277800 China)

Abstract; Aidehyde. aicohol and ketone were frangrance basis of w atermelon. After bagging on fruits the conten of trans-

2-cis-6-nonadienal . heptanal. pentanol. octannl increased and the flaver of watermelon was improved.

Key words; Watermeion; Bagging; Fragrance

104



