At & E 2011006): 50~ 55

T FTRERE KEWREH AT R

(

712100)

JABINA XA KA ZH F R, ART B ARE A 3 AR ARA T A AR EIR
VA B3 ARIREE T TN BIAR 7 B2 AT R ENE FEAF P 2L Se R ROR AR R Bk, 4
FEP, EADREREAET, B F38E 19 ~33C 48358 & 69% ~78.68% &3 A F3 iR
14 ~27 C 438 B 60 % ~85% K 16 ~30 C.65 %6 ~ 0 U 4k 32, E 4k =& 423, o Hitk et i 697t 4
T4, B0 VO T M S48 5T b B 4 Bk A B 2 B A% 72 14 ~27 G 60% ~85% 4k
T RETRNES RAT AR S 5 &S . EAMBIIRET, AR BEE 38, 8N
ol 89et & A2 R R0 VO T IS E AR, 7T IS B 40 A& BROK AR 3 BRI R EFTEIK, 22
L8N EE L SR HEE AA AR FHBE 14~27°C 8 R AR E 0% ~ 85 UM S E &
PAeth ZAME A KAEE 1000009 B RELIET, A A THARE AR 209875, THEHR

50

T FEIEBARIEIT.
: S 652.627 : A : 1001—0009(2011)06—0050— 06
61.3%, 70.29%'" 1,35°C
9, (15/5°C) 20/10°0)
(4,

. ERH983), & 7T & A B4, UK FiLER 7 21 ~27°09, 60%
434 KX HFR I4E. Email: jinghorticulture@yahoo. en. 8 13

(FHAA966 ), B R EA Hd Hit mE LT \ , ,
IH, L EBERF LAY AR R A A S H T4 Emal (3]
lijianmin g66 @163. com. i 3

s AR+ —m A HE AR F 358 (2007BAD79B04 ’ ,
02).

:2011—01— 12

s . , 1 , .
. . 10C , , . 20d
, 5C . . ’
s . 18 ~ 5
0°C 25°C 13~18°C 15~ 50~6) em .
0°C . 20 ~30 d 1. 1~3
, 2~3 s )
2~3d 1 , . s 3~5 ,

5C . , 100 d 70 em ,

2~3 667 m 100 kg kg
10 kg, 15 kg, , ’ s



JbF A E 2011000 : 0 ~55 ° °

. G-205
[14 .
1 3 ;
1.1 , I'm
2008 7~10 = /
Excel DPS
. (Cucumis me- 2
bL.) ° 208 . 2.1
. 1 , 3
1.2 .
,7 14 .8 1 3 . 3 .
45 cms 40 em , : HT>MT> LT.
=512 3, 35em . .3 .
1, 11~13 . LTWMT HT3
. . 1 1 20.65.23.66.27.4°C
. . 6 cm 27.30.33°C
1 , , 25 , 14.16.19°C, 70. 67 %.
40 d 10 5~7 . . 75.98%4.78.68%, 85 %, 90%0, XA %,
1.3 609565 %.69%3. HT
MT 3G MT LT 3.7G
3 , HT MT 2.7% MT LT 5.3%.
. 1 3 12°G 1
. PC , 100 m’. 1(LT) 1 , LT,MT HT3
150 cmy; 2(MT) , 467.630.832 C,
75 cm; 3(HT) 2.2
I5m. 3 3 2, 3 .
. (ET) W3> W2> Wi
80 % (W 1)+ 100 %6 (W2) .120% (W3). LT.MT TT , 21.35
. 1 . , ; MT HT
2 h D, 3 (Q2): .
ET=0Q1—0Q2 . .3
ET 1d , W2=ET,
WI=80%X W2, W3=120%X W2, 10 d , LT
. .3 , MT HT; MT> HT> LT,
., 3.3 , 10 . 0,3
270 . 8 8 , 2.3
1, 1 3 .
1.4 . .
1, LT , HT . .
( HT 14.21 d w1
6.9.12.15.18.21 n o, , , W3 s W2 . , 3
0 0 28 d .
VC

51



At & o 201106); 50~ 55

-~ G oD
===
|
v
N
*n g S g
| o
N
1= o
o
— .ﬂ 4 w©
ONV 14 41 & S
= =
%O/w 18
4 ') Te)
a0 19 . H = 1 =
w o 2] c
,
% <
4 =
Y= 2
b, i+ o T L L ! B
o s
ho)
[ar] (3]
— —
] 4 7
& &
&
= % .
w o
i “ ]y iy
14 1 o .
< z
= = T 2
= I
N
> m R
? _ _ 5
B {7 . 2
= 3 = . =
3 Fo = 3
¢ . = 3
1 8 g o
13 14
[
= < —
& &
4 i
o @®© — [Q\
< =i
— - 4 N
17 4 7 <
o ® *
4 W
(32
[oe]
] L L x L 0 1 o
w0 o [{e o w0 08 * T“ N
3 o o o o o o o -
SR e B S & ® & & 1B @ F -
= 4 N
|l =
ML L k14 F N g I o o o & =) o (=3
0./ FENS =z H %/ TSI B, 5 B e [ & 8 8 8 & & 8
o~ o~ ~ — — — — —
ey o
o =

(8- 8u/ FE (q+R) ¥kl

%/ EENCE RKBYH

JaRHL /d

b2



JbF A E 2011000 : 0 ~55

2.4
1 s
LT 42d 35d .
W3i> Wi
W2 , LT>HT>MT. 21
d LT W3 ,
4.2, MT W1 ,  2.82, .
1
7d 14d 21d 28d 35d 42d

LTW1  21.13abc  28.95a 33. 61b 28.06a  22.35bed 26. 85a

LTW2  21.09bc 18.68d 34. 52b 26. 79 21.46cde  23.09b

LTW3 21.95a 29.05a 44.02a 28.38a 21. 73cde 27. 36a

MTW1 18.41d 23. 3¢ 22. 82¢ 19. 98¢ 20. 73e 18. 46de

MTW2  21.06abc  23.68bc 24. 08¢ 18. 72 20. 88de 18.83de

MTW3  21.35a& 24.29b¢ 24.31c 23.33b 20. 97cde 17. 03e

HTW1  20.95abc  27.26ab 32. 15b 20. 78 d 22.51be  22.50bc

HTW2  19.20d 27.41ab 33. 50b 20.56de  23.98a 20. 24ad

HTW3 19.76bcd  27.46ab 36. 47b 22.71be 24.86a  20.43bed

a=0.05 s a=0. 01
18 r
i | A OLT @MT O HT

ENEATE /mg.g!

VA SURE /%

W2
IR Rk B

OLT EMT @ HT

4
P,

LIS DDII DI,

CAAAAAAAAALAA]

990099409900

LA A

w2
7R3 4k B

W3

2.5

VC

2.6

b

s HT

K

LT

, LT

MT

b

(P<<0.05).

W1

W3

Wi

VC £ /mg - (100g) !

AR /%

, W3>WI>w2  HT
W2>WI> W3,

WI>W2> W3;

w2 W3

2

OLT EMT 3 HT

|

VC.

MT
MT

W3

MT

LT
32.24 kg/m’.

W1

W2 W3
IR b B

OLT@vroaHar

W1

W2 w3
Koy 4k B

53



° ° —~ 17
A7 & 7. 2011€06). 50~ 55
2 3.3
’
kg 1 /m3° 1 /kg °m3 LT
LT Wi 0.55f 0.01706 32.24a ’ ’
w2 0. 66e 0.02139 30. 62ab MT )
w3 0.72d 0. 02558 28. 24cd HT ,
MT w1 0. 66de 0. 02207 29.71be
w2 0.75a 0. 02761 27. 19de 1 ’ 2 3
W3 0.82b 0. 03295 24. 84f ’
HT Wi 0. 65e 0. 02406 26.83de ,
w2 0. 79 0. 03060 25. 71ef
w3 0.92a 0.03613 26. 88de °
:a b oc P<<0.05 ’
3 o b
’
3.1
’ b
’ ’
’
b b
[1516 °
’ H [19-23
’
b
’ b
’
[1g o
4
’
’ ’ o
. 19 ~33°C 694 ~
’ ’
78.68% , VC. .
’ Oy
;o 14~27C 60% ~85%
’ ’
Bl o s s
b
. VC. .
’
b ’ b ‘
, 14~
. 271G 6076 ~85%
100% s
’
VG, (7 ’ ’
3 « »
’ ’ [1 , ; .
. VC ’ 1. . 2006(D: 3.
MT ’ LT [3 Bouwkamp J C, Angell F F, Schales F D. Effects of weather conditions
. 3 , on soluble solids of muskmelon[ J] . Scientia Horticulturas 1978, 8 (3);
265 271.
’
[3 s , y . -
° 3 ’ 1 ’ MT (14 , 2003 11(D:20-22
27 G 60% ~85%) . (4 , , .
N VC . L. , 2009 31(5):986- V1.
. LT . [3 ,
[J. ( ),2007(3): 139-143.
’ ’
[ Abdul-Baki A A Stommel J R Pollen viability and fruit set of tomato
b o

54

genotypes under optimum- and high-temperature regimes [ J| . HortScienes
1995, 30 115-117.
[71 Sato S Peet M M, Thomas J F. Physiological factors limit fruit st of



JbF A E 2011000 : 0 ~55 ° °
tomato (Lycopersion esculentum Mill. ) under chronic mild heat stress[]] . , 2005.
Plant Cell Environ, 2000, 23: 719- 726. [ 15] s s s
[8 Peet M, Sato S, Cle mente G et al. Heat stress increases sensitivity of [J. . 2007 11C18); 2475-2479.
pollen fruit and seed production in tomatoes (Lycopersicon escu lentum [ 16] s , y .
Mill.) to nomoptimal vapor pressure deficitq J] . Acta Hortic 2003, 61& 209- (1. » 2008, 3(17):59-64.
215. [ 17) s s .
[9 Lester G E, Oebker N F, Coons J. Preharvest furrow and drip irrigation [N , 2004(2); 10-12
schedule effects on postharvest muskmelon quality[ J] . Postharvest Biol Tech- [ 18] , , .
nol, 1994 4.57-63. [n. ,2007, 18(12):2710-2714.
[10 Pew W D, Gardner B R.Effects of irngation practices on vine growth, [ 19] , s y .
yield and quality of Muskmelon[ J] . J. Am. Sot. Hart. Sd., 1983, 10& 134~ [J. ., 2005 21(8); 1H.
137. [ 20] s s ..
[11] Shmueli M, Goldberg D. Sprinkler, furrow and trickle irrigation of [ , 2007 18(2); 347-351.
muskmelon in an arid zore [ J] . HortSdence 1971 6 557-559. [ 21] s . .o
[13 Fabeiro C; Martinde Santa Olalla F; Juande J A. Production of musk- [y. ,2009, 23(1): 159-164.
melon under controlled deficit irrigation in a semt arid climate [ J] . Agrial- [ 2] s s .
tural Water M anagement, 2002, 54: 93-105. [J. , 1999(D): 18-21.

[13 Wells J A, Nugent P E. Effect of high soil moisture on quality of musk-
melon[ J], Hortiaulture and Science, 1980, 15 99- 102

[ 23] Semsoy S Ertek As Gedik I, et al. Irrigation frequeny andamount affect
yield and quality of field grown melon (Cucumis melo L.)[ J]. Agricultural

[14 , . [M]. Water M anagement, 2007, 88:269 274.

Effects of Temperature., Relative Humidity and Irrigation Amount on the Growth
and Development of the Muskmelon in Greenhouse

WANG Jing-jing II Jiarming ZHANG Yarrli ZHAO Zhi-ming, ZOU Zhi- ong
(College of Horticulture, Northwest Agriculture and Forestry University, Yangling, Shaanxi 712100)

Abstract; This experiment, using muskmelon planting in pots as material, the effects of 3 different air temperatures and
relative air humidity as well as different irrigation amount in the 3 environments mentioned above on the physiological
properties, fruit quality and water use effidency of muskmelon in greenhouse were studied. The results showed that,
with the same irmrigation amount, in the environment with 19 ~33 ‘C daily average temperature and 69 % ~78.68 % daily
average humidity, comparing to that with 14~27°C daily average temperature and 60% ~85 % daily average humidity or
that with 16~30 “C daily average temperature and 65 % ~90% daily average humidity, single plant yield increased, while
the chlorophyll content in muskmelon leaves, vitamin C in muskmelon fruit, total soluble sugar, soluble solids and water
use effidency dropped; and that soluble protein and other solid content in the fruit was relatively higher in the
environment with 14 ~27°C daily average temperature and 60% ~85% daily average humidity thanin all the other ones.
Under the same environment, the chlorophyll content in muskmelon leaves vitamin C in muskmelon fruit, total soluble
sugar, soluble solids and water use efficiency all dropped gradually with the increase of irrigation amount. Considering
yield and quality comprehensively, we think that the environment with 14~27C daily average temperature, 60%; ~85%
daily average relative humidity and 100%; evapo-transpiration loss, was favorable to both muskmelon fruit yield and
quality and it can be used as technical indexes in greenhouse production management.
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