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Study on Purification Technology about a Pair of Qualitative Characters in Watermelon

KANG Yujing
(Kaifeng Research Academy of Agriculture and Forestry Sciences, Kaifeng, Henan,475001)

Abstract: Hybrid progeny F3 generation of watermelon used was test materials, the homozygous technology of a pair
qualitative character of watermelon were studied. The results showed that, according to segregation law of qualitative
character, the amount and population size of single fruit within the lines can be determined to identify and screen
homozygous line in a generation. The traditional idea of watermelon inbred line breeding Optimizing and Purifying'was
changed into the new onePurifying and Optimizing,and the traditional hybrid progeny selection mainly based on breeding
experience was turned into the new method, which was mostly based on difference of qualitative characters between
parents in procedure. Those can reduce breeding generations and accelerate inbred line breeding.
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Study on Growth and Development Regularity of Cabernet Sauvignon Berry

ZHANG Jun-xian, XU Zheng-yu, ZHANG Zhen-wen
(College of Enology, Northwest Agricultural and Forestry University, Yangling, Shanxi 712100)

Abstract: The change regularity of appearance and physical characteristics, longitudinal and traverse diameters, weight
and volume of Cabernet Sauvignon berry were investigated at Yangling, Shanxi province in 2009. The results showed as
follows: Firstly, the changes of longitudinal and traverse diameters of Cabernet Sauvignon berry showed single “S”
curve, it was divided into 3 periods: rapid growth period (from June 1th~22th), slow growth period (from June 22th to
July 20th) and stable growth period (from July 20th to August 16th ). For rapid growth period, the changes of
longitudinal and traverse diameter of berry were the largest, daily growth rate of it were 15. 61% and 17. 61%,
respectively, accounting for 64, 48% and 60. 84% of total growth. Secondly, the changes of weight and volume of
Cabernet Sauvignon berry showed double S curve, it was divided into 4 periods: very rapid growth period (from June 1th
to 22th), slow growth period (from June 22th to July 15th), rapid growth period (from July 15th to 26th) and stable
growth period (from July 26th to Agust 16th). The changes of the berry weight and volume were the largest in very
rapid growth period, the daily growth rate of it were 691. 75% and 561. 67%, accounting for 44. 45% and 45. 49% of
total growth, respectively. While the daily growth rate of weight of volume was 4. 30% and 3. 92% in rapid growth
period, accounting for 30.69% and 28.51% of total growth.

Key words: Cabernet Sauvignon; berry size; weight; volume
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