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Review on Research Melons Parthenocarpy

XU Min HUANG Zuoxi
(Key Laboratory of College and U niversity for Research and Utilization of Distinctive Agricultural Undertakings Neijiang Nomal University,
Neijiang, Sichuan 641112 China)

Abstract; M elons parthenocarpy species are very popular with us because of their features of seedless fruit and high sugar
contents. An overview of the cncept of single-sex and type of firms hormones and environmental factors impacting on
the melons parthenocarpy, genetic mechanism studies were carried in the present paper meanwhile putting forward the
focus on the direction of future research in this field. Based on the facts as above we could provide theoretical foundation
for promoting and controlling agriculture job of parthenocarpy.
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Research Advances in Postharvest Physiology and Storage Technology of Cherry

YANG Yan-fen
(Shandong V acational Institute of Economics and Business Weifang, Shandong 261011, China)

Abstract; Physiological change of post-harvest cherry was described, focusing on present status of cherry storage tech-

nique, the sugessions on development direction of cherry storage technigne were presented.
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