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Fig. 1 Effect of 6-BA treatments on chlorophyll and soluble protein contents of the muskmelon leaf on fruiting-node
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Fig. 2 Effect of 6-BA treatments on the activities of POD and SOD of the muskmelon leaf on fruiting-node
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Fig. 3 Effect of 6-BA treatments on O; production rate and MDA content of the muskmelon leaf on fruiting-node
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Table 1  Effect of 6-BA on single fruit weight and
fruit quality of muskmelon
e BRE TWEHERYEERE AIAMESE SfAEXCEFR
Single fruit Soluble solid Soluble sugar  Vitamin C content
Treatment
weight/ kg content/ % content/(mg+ g~ 1) /(uge+g 1)
T1 1.10740. 07 ab 13.9740. 67 ab 73.99+0. 74 be 22.76+0. 74 ab
T2 1.1740.05a 14.414+0.49 a 85.6440.40 a 25.50%0.71 a
T3 1.1640.04 a 14.05+0.74 ab  78.1440.12 ab 18.13+3.30 b
CK 0.99+0.04 b 12.8340.34 b 71.384+0.01 ¢ 22.91+1.65 ab

ERPAR/NEFEFRTE P<0.05 KV EERBE.,

Note: The different lowercase letters show significant differences at 0. 05 level.
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Effect of 6-BA on Leaf Senescence on Fruiting-Node and
Fruit Quality of Muskmelon

ZHU Li-bao' , LIU Hai-he'? ,ZHANG Yan-ping’ ,ZHANG Li-yun' , WANG Zheng®
(1. College of Horticulture, Agricultural University of Hebei, Baoding, Hebei 071001; 2, College of Agronomy, Hebei Engineering University,
Handan, Hebei 056038)

Abstract; Taking muskmelon ¢ Yingchun(F,)”as materials, the effect of spraying different concentrations of 6-BA on the
senescence ,antioxidant enzyme activity of fruiting-node leaf and fruit quality of muskmelon were investigated. The results
showed that the antioxidant enzymes activities were significantly improved by 6-BA with a certain concentration, whereas
a low level of O, production rates and MDA contents were maintained compared with control,and then it delayed the
decline of chlorophyll and soluble protein contents during the aging process in muskmelon plants. Besides, some fruit
quality indexes such as single fruit weight,soluble sugar,soluble solids and vitamin C contents were enhanced in different
degrees. In conclusion,it suggested that antioxidant enzymes activities could be increased through spraying 6-BA, which
depressed the production rates of O; and decreased the degree of membranous peroxide. Therefore,6-BA could delay the
leaf senescence on fruiting-node and improve the fruit quality.

Keywords ; 6-BA ;muskmelon; leaf senescence;antioxidant enzyme;fruit quality
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