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‘New longtian’ and ‘Pearl’ were used as test materials to estimate different total sugar content, fructose and glucose

content in using by mixed sample methods for investigate variance analysis in muskmelon accessions. The results indicated

that eighteen accessions sugar content in all melon accessions was variance significant especially for Pearl’. Cluster

analysis based on the variance three kinds of sugar content variance analysis, the results showed that eighteen melon

accessions were clustered into two groups which the first group consisted of 17 melon accessions and the second group

was only one accession ‘Pearl’. It indicated ‘Pearl’ had a moderately difference from other melon accessions when

comparing sugar contents,
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Effect of Chitosan on the Clarification of Small Apple Juice

HUANG Feng-hua
(Information Centre, Heilongjiang Academy of Agricultural Science, Harbin, Heilongjiang 150086)

Abstract: With a local produced small apple K9 as materials, different concentration, time and temperature of chitoson on

the effect of clarification of small apple juice were studied. The results showed that the best combination processing

technique were A3B2C2, the amount of chitoson was 0. 4 g/L, temperature was 50°C, time was 180 min, under this

condition, the transmittance rate reached 95. 47 %.
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