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Effects of Crop Residues Combined with Fatty Acids on Pepper Growth
and the Population Density of Root-knot Nematode

DENG Yun-ying"? ,ZHANG Wei-pi? ,RUAN Wei-bin® , MA Cheng-cang’
(1. College of Life Sciences, Tianjin Normal University, Tianjin 30038732, College of Life Sciences,Nankai University, Tianjin 300071)

Abstract;: An experiment was performed to evaluate the soil organic amendments(castor straw,rapeseed cake alone or in

combination with fatty acids) effects on pepper growth and the population density of root kont nematodes. The results

showed that the addition of castor straw inhibited pepper growth with lower plant hight,leaf number,and root biomass

and shoot biomass as compared to control. However, the inhibited growth was ameliorated via the addition of fatty acids.

In contrast, the addition of rapeseed cake enhanced the pepper growth. In general, the treatments with soil organic

amendments had lower number of eggs of root knot nematodes as compared to the controls, indicating that these

approaches could be used for controlling root knot nematodes.
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Table 1 Comparison of appearance of watermelon and melon fruits in different substrates
A R R BRE Hh2 L g SREFE R )8 4
Cultivar Cultivation substance ~Weight of single melon/kg  Polar diameter/cm Equatorial diameter/cm Fruit shape index  Pulp thickness/cm Skin thickness/cm
“Hi F7 9818”¢ Yellow 9818 Pk Peat 1. 35+0. 05bc 20. 47+0. 2a 12.1+0. lcd 1. 740. 0a 3.3+0. 0ab 0.4+0. 1c
“# & 9818” ¢ Yellow 9818 FipAEE Coir 1. 04£0. 05¢d 18. 44-0. 4ab 11.140. 2d 1.740. 1a 2.9+0.0b 0.440. 0c
€1027° P % Peat 1. 3440. 08bc 19. 3+0. 6ab 13.9+0. 4b 1.440.0b 3.8+0. 5a 0.5+0. 0b
€1027° FipAEE Coir 1. 34+0. 09bc 18. 94-0. 4ab 12.440. 3¢ 1. 540. 0Oab 3.2+0. 1ab 0.540. 1b
“AL# 586”° Huami 586 P % Peat 2.39740. 19a 20. 8+1. 6a 14.940. 3a 1.440.1b — 0.940. 1la
“AL# 586”° Huami 586 FipAEE Coir 1. 3240. 05bc 17.0=£0. 6b 12. 640. 3¢ 1.440.1b — 0.9740. 0a
‘WN-9” P % Peat 0.93+0.11d 12. 0+0. 6¢ 12. 040. 4cd 1.040. 0c — 0.9+0. 0a
‘WN-9” HpE Coir 1. 4740. 09b 13.5+0. 5¢ 14. 4+0. 3ab 0.9+0. 0c - 0.7+0. la

T AR B R R R A AR 3R 7] — 484 7E 0. 05 /KPR, TR

Note: Different letters mean significant difference among the cultivars with different treatments at 0. 05 level in the same index,the same as follow.
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Table 2 Comparison of nutritional qualities of watermelon and melon fruits in different substrates
o R R Iy AEHEE A #$feAERC TR HIEWE bk PR SRR
. Cultivation Central TSS Soluble protein Vitamin C Sucrose Glucose Fructose Citric acid Malic acid
Culdvar substance /) /mge+ g lFW /mge (1002) "!FW /mge+g FW /mge+g !FW /mge+g !FW /mgeg !FW /mge+g 1FW
“Hi 7 9818” Y8R Peat 17. 4+0. 6a 11. 08+0. 28a 2.36740. 11c 37.61+1.12b 22.30740. 38a 27.637+0. 58¢ 2.04740. 05ab 0. 6540. 00ad
“Yellow 9818  #p# Coir 17. 640. 6a 9. 8740. 18b 2. 8340. 22¢ 41. 3840. 67a 22.80+0. 61a 28. 7040. 64e 2.18+0. 27ab 0. 66+0. 01d
€1027° P % Peat 12. 7+0. 5¢ 9.4240. 16b 4.39+0.17a 23. 62740. 62¢ 27.36740. 53a 32.58+0. 54d 2.347+0. 09a 0. 64+0. 00d
HpE Coir 15.4+0. 7b 10. 08+0. 53b 4.3140.03a 37.33+0. 92b 23.14740. 74a 28.62+0. 91le 1.8540.17b 0. 65+0. 01d
“WEE 586” Y8 Peat 10. 34-0. 4de 5.35+0. 46¢ 2.72740. 00c 4.9640. 3le 29.19740. 46a 52.60740. 61a 0. 68+0. 02¢c 1. 99+0. 05b
¢Huami 586”  Fip##E Coir 10. 8+0. 2d 4.10=+0. 28d 2.34740. 29¢ 7.89=40. 06d 27.1140. 49a 48.7040. 52b 0. 91+0. 07c 1. 6040. 03¢
CWN-9? P % Peat 8. 8+0. 4f 4. 75+0. 14cd 3.94+0. 22ab 6. 3940. 10de 31. 2040. 29a 53.3240. 76a 0. 70+0. 0lc 2.28+0.04a
HpE Coir 9.1+0. lef 4. 36740. 27cd 3.69+0. 21b 5. 6740. 49¢ 26.05740. 83a 45. 98+0. 80c - 1. 5740. 02¢
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Fig. 1 Comparison of volatile substance of watermelon
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and melon in different substrates
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Effects of Different Substrates on Fruit Quality of Watermelon and Melon

TANG Mi' ,ZHAO Hong-fei' , BIE Zhi-long® , YI Hong-ping® ,ZENG Hong-xia' ,SUN Yu-hong'
(1. Wuhan Academy of Agricultural Science, Wuhan, Hubei 43034532, College of Horticulture and Forestry, Huazhong Agricultural University,
Key Laboratory of Horticultural Plant Biology (Ministry of Education) , Wuhan, Hubei 430070; 3. Research Center of Hami Melon, Xinjiang

Academy of Agricultural Science, Wrumchi, Xinjiang 830000)

Abstract: Taking peat and coir as matrix ,effects of different substrates on fruit quality of watermelon and melon were

studied. The results indicated that the appearance of watermelon and melon were better in peat, while the centre total

soluble solid and sucrose contents of fruits in coir were higher. Moreover, relative contents of esters (characteristic aroma

compounds of melon) and aldehydes (characteristic aroma compounds of watermelon) were higher in coir and in peat,

respectively. In all,coir was a kind of cultivation substrate to improve the fruit qualities of watermelon and melon.
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