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Wi & B & D, BERE b 1.537 g/keFW, R HE A
33.586 g/kgFW, #jZifE H 6. 124 g/kgFW,
k1 ARBHIENESBR EEEZCHEE

Table 1 The contents of lycopene,citrulline,vitamin C in watermelon

sl

B

F LR Lycopene

Varieties Flesh color /mg+ (100g) “1FW

JRE R Citrulline
/g kg1 FW

4k 4% C Vitamin C
/mg « (100g) "1FW

K6
55
15
25
35
45
EG

AR 4.02640.046 a A
FARc 3.5934+0.011 ¢ B
2145, 3.843740.023 bec AB
AR 3.94140.005 ab A
# 1, 0.39540.034 d C
A 0.38140.000 d C
M 0.273%40.000 d C

0.912+0.005 b B
0.61040. 065 ¢ C
0.914+0.094 b B
1.36040.283 a A
1.031+0. 268 b B
0.992+0.064 b B
0.47940.027 ¢ C

2.730%0.065 ¢ C
2.12440.058 d D
2.07440.042 d D
1.14140.082 ¢ E
3.4024+0.094 b B
4.7201+0.048 a A
4.68010.049 a A

HANGFERRR P=0.01 KPR ERE, KEFRRR P=0.05 KFHE
ERE. TH.
Note: Lower caseletters showed the remarkable degree of the P=0.01 standard,

capital showed the remarkable degree of the P=0. 05 standard. The same below.

®2 FRAANRMRIDFRAENSE

Table 2 The content of different sugar in
different watermelon cultivars g/ kgFW
‘R Varieties REBF Sucrose B Fructose % Glucose

K6
55
15
25
35
45

EG

5.55140. 285 ¢d C
6.9371+0.290 a A
5.34240.235 d C
5.34240. 389 bec BC
6.09140. 067 bed BC
6.628+0. 344 ab AB
1.53740.445 e D

45.526+0.878 d D
52.158+2.948 ¢ C
56.168=+1. 032 b BC
56.168+0.604 b B
52.806+£2.049 ¢ C
63.747£1.107 a A
33.586+0.221 e E

32.380+3.240 ¢ B
27.808+2.938 cd B
14. 746 +2. 590 cd B
14.74610. 987 d B
17.546+0.979 b A
13.76142.207 e C
6.124+3.837 a A

T R PR R S R

Note: Datas in Table are Mean + SD.
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Table 3 Correlation analysis of different flesh color and
functional elements in watermelon
W FEMAR  ORER  FERC N ES
Flesh color  Lycopene Citrulline ~ Vitamin C  Sucrose  Fructose
BEMaE
0. 9955 * *
Lycopene
JRER
0. 2302 0. 2875
Citrulline
HFERC
—0.8941* * —0.8903* *  —0. 4407
Vitamin C
3
0. 1980 0.1848 0. 4691 —0. 2880
Sucrose
L
0. 0101 0. 0144 0. 5853 —0.1366 0.7904 * *
Fructose
Gk
0. 6065 0. 5889 0. 0894 —0. 4608 0.5310 —0.0212
GIUCOSE

e ARBE,  HBE AR BE,
Note: * * express significant difference, * express significant,no mark express no signifi-

cant,
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HARE BRI AR CHEERAE 1 141~4720 mg/
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SR, 5T FNEYHREGR -8 RSB Ia
JIGHR ST SObE & B 3 i, B A B IR 2, T RE A A
i, FIRE S T 2R N B T 45 SR — B

RYERE LT, ARV R DI RE AL 7 & & 2 (A
B—ERMHENE, TR TESHER CHETERER
ERAR., NERR P 25 7 NEE T 828 X,
MRS R R B EMX. RIBAFIIGERS & &2
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FROIREME L S ERS,, WRA SHE R ML B EN
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A REE BT 5 BB A Z B A S, TR LS
HI B Fh TR L8 5 2.

S 230k

[1] Perkin-Veazie P. Lycopene content differs among red-fleshed watermelon
[J]. Jourmal of Food Science,2000,81:983-987.

[2] Agnes M R, Perkins P M. Determination of citrulline mediated re-
laxmelon rind[J]. Journal of Chromatography,2001,431(1) :61.

[3] kAR, BHRIR. ARBEEIRL S VC R 2ZR7T] SR E i,
2010(3) :34-43.

[4] Doty T E. Fructose sweetness: a new dimension[]J]. Cereal Foods
Words,1976,21(2) :62-63.

[5] 4. Vi REALLER A € KRR 43 #7[D]. B K57 i
Ak K2, 2009.

(6] ZFEHHE,ZUTE, BN FRERFEMLR TZHRI] &Rk,

PDF SCH# ] "pdfFactory Pro™ X RAG)E www. Fineprint.cn



http://www.fineprint.cn

wF @ ¥ 2012020):0-11

- IR -

2011,36(9) :231-237.

[7] FRRE5R,XISCHE, Bz, 4. FRR P L-RER RIS e [T].
SR ,2010,27(4) :650-654.

[8] GB6195-1986 /KA BESe4EAER C & BWE L (2,6- AL Bl &
2. A N RILFIE E ZARHELS]

[9] TN FERE ML E-RNERR-VC BB Bt [D]. FM .
B A B2 B , 2009,

[10] Keiiichi W, Tadao S. Carotenoid pigments in red, orange and yellow
fleshed fruits of watermelon (Citullus vulgaris) cultivars[J]. Journal of the
Japanese Society for Horticultural Science,1987,56(1) :45-50.

[11] Perkins-Veazie P,Collins ] K,Pair S D, et al. Lyeopene content differs
among red-fleshed watermelon cultivars[]J]. Journal of Food Science,2001,81;
983-987.

[12] Perkins-Veazie P,Collins J K,Pair S,et al. Watermelon: Lycopene con-
tent changes with ripeness stage, germplasm,and storage[ C]. Cueurbitaeeae,
2002 :427-430.

[13] Aguilo A 1,Soliva F R, Martin B O. Color and viscosity of watermelon
juice treated by high-intensity pulsed electric fields or heat[ J]. Innovative
Food Science and Emerging Technologies ,2010,11(2) :299-305.

[14] FF%NL,X3CH, B R4, %. FRRL L F LB P EMLER JLEAR
i VCAET B B & B LT, H B R L AL 42, 2011, 44 (13) - 2738-
2747.

[15] Bang H,Kim S,Leskovar D,et al. Development of a codominant CAPS
marker for allelic selection between canary yellow and red watermelon based
on SNP in lycopene g-cyclase (LCYB) gene[J]. Molecular Breeding,2007,20:
63-72.

Comparative Study on Functional Ingredients in Watermelon Varieties with
Different Flesh Color

GAO Mei-ling' , YUAN Cheng-zhi' , WEI Xiao-ming® , TIAN Jing’
(1. College of Life Science and Agriculture and Forestry, Qigihaer University, Qiqihaer, Heilongjiang 1610063 2. Horticultural Institution of
Qigihaer, Qigihaer , Heilongjiang 161006)

Abstract; Red, yellow and white 3 different fleshed watermelon varieties were used as materials,the contents of functional
ingredients were determined in watermelon fruits. The results showed that total lycopene content varied from 0. 273 to
4. 026 mg/100gFW among different fleshed watermelon. Total citrulline content varied from 0. 479 to 1. 360 g/kgFW.
Total the content of Vitamin C varied from 1. 141 to 4. 720 mg/100gFW. Sucrose content varied from 5. 342~6. 937 g/kgFW.
Fructose content varied from 45. 526 ~ 63. 747 g/kgFW. In red and yellow watermelon glucose content varied from
13. 761~32. 380 g/kgFW. The content of sugar in the watermelon flesh the first was fructose,the second was glucose,
the third was sucrose. Sucrose and fructose had very significant positive correlation. Lycopene content had very significant
positive correlation with the flesh color. Vitamin C content had extremly significant negative correlation with lycopene
content and flesh color. Citrulline content had no correlation with flesh color,lycopene, Vitamin C and sugar content.

Key words: watermelon;functional component ;lycopene;vitamin C;citrulline;sugar
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