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Table 1 The fruit characters of experiment materials
JZEEE hes JR B i 5 5 M 5L RELY R HBRE p3
Material number Skin color and checker Vertical and horizontal diameter/cmXcm  Single fruit weight/kg Origin
“M1” Bz 50, 2B P 4, 35 LR 5 18.0X15. 2 2.13 J AR BE R SR BT R ML &
“M2” TR 4 B 6, R TH 0T B A B 1 R B R 5L 17.3X13.5 1.50 FIRERM RN BB ST BB R 12 87
“M-3” JRE S0, 22 R4 11 2 BRI, 76 L 21.7X15.3 2.24 TR LRI P 4R 4
“MLA? IR B, , 3 ST 168 40 B 5L 25.9X11. 4 2.12 P 7 TR SRR 4R A
L2 Tk FAZETR B R v, 2 M 81 U5 5 #2 . y=0. 00722 +-0. 0046
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Table 2 Nutrients content and difference analysis between different experiment materials /mgeg ! FW
RS FIEMERETEY SR AR A W JFORE o TEM R 2 e P v ALY i .
Y : 4 . ) o BARaR  BAERCHR
Material Soluble solid Soluble sugar Reducing sugar Starch Polysaccharide Pectin Crude fibre X .
Protein content Vitamin C content
number content content content content content content content
“M-1” 105. 6Aa 72.60Aa 37.08Aa 1. 24Aa 0. 133Bbc 4. 22Aab 1. 44Bb 0.59Aa 0.1012Aa
“M-2” 107.7Aa 71. 04Aa 28. 37 Aab 1. 50Aa 0.195Aa 5.77Aa 2.33Aa 0. 49Aab 0. 0958 Ab
“M-3” 91. 7Bb 56. 79 Aab 32. 90Aab 1. 60Aa 0. 146Bb 2.49Ab 0. 89Cc 0. 49Aab 0. 0187Bb
“M-4” 78.3Cc 46. 04Ab 24. 15Ab 1. 50Aa 0. 105Bc 3.46Aab 0. 89Cc 0. 35Ab 0. 0248Bb
S 95.8 61. 62 30. 63 1.46 0. 145 3.99 1. 39 0.52 0. 0601
P 0. 0001 0. 0642 0. 0552 0. 3978 0. 0005 0. 1502 0. 0001 0. 0680 0. 0001

I FFBR R AR RS FRRREE B E KT 2R RA/NEFHFRIBBEKTESR,

Note: Different capital letters in the same column mean very significant difference,different lowercase letters mean significant level.
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Table 3 Comprehensive nutritional evaluation of thick-skin melon
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Material number K
function value

SRS B BT A
Fruit nutritional characteristics

and evaluation

“M-17 0. 6832 b2 N R 37 Y
“M-2” 0. 8342 FPOSRNE  XBR TS, i BRAR
“M-3” 0. 3973 B PR KUK R S R P AR
“M-4” 0.1213 R R BRAR R IR » i T 22
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e C & B4 5K 193. 45 ~223. 18 mg/kg F
107. 01~148. 15 mg/ kg, 5% A KA 45 A0 T ; Tt
DU R GRS B 4 A R C F B 50, 20~
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Analysis of Differences in Nutrient Content and Comprehensive Nutritional
Quality in Thick-skin Melon

LIU Wenjun"?,QI Xiu-ling® , GAO Zhong-kui' ,ZHOU Jian-hui® ,ZHANG Man?
(1. Agricultural College, Guangxi University, Nanning, Guangxi 530001; 2. Vegetable Research Institute, Guangxi Academy of Agricultural
Sciences, Nanning , Guangxi 530007; 3. Department of Horticulture Engineering, Guangxi Vocational and Technical College of Agriculture,
Nanning , Guangxi 530007)

Abstract : Useing four melon varieties as materials, nine kinds of nutrients including soluble solid, soluble sugar, reducing
sugar , protein, polysaccharide, pectin and vitamin C contents were measured, the difference of nutrients content among
materals was analyzed, comprehensive nutritional quality were evalutated by using membership function method. The
results showed that the contents of various nutrients in thick-skin melon were as following: soluble solids 95. 8 mg/g,
soluble sugar 61. 62 mg/g, reducing sugar 30. 63 mg/g, pectin 3. 99 mg/g, starch 1. 46 mg/g, crude fiber 1. 39 mg/g,
protein 0. 52 mg/g, polysaccharide 0. 145 mg/g and vitamin C 0. 0601 mg/g; furthermore, the results showed that the
differences of soluble solid polysaccharide,crude fibre and vitamin C among various materials were highly significant,and
the membership function value of ‘M-2’ was the best of all materials.

Keywords: thick-skin melon;nutrients contents;difference analysis;comprehensive nutritional quality
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