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Fig. 1 The change of temperature and moisture under

rain shelter during its growth period
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Table 1 Effect of different SWC on nutritional quality content under different fruiting stage
E IR ER: VIO s SR Fruiting stage
Nutritional quality index SWC/ % YR Early fruit stage SR Full fruit stage KEH Late fruit stage
90~100 474.2+8. 9(a)c 648.8+8.9(c)a 568.3+8. 7(c)b
BfAEXCEFR
70~80 463. 849. 8(a)c 687.249. 0(a)a 661.4+11. 2(a)b
Vitamin C content/mg » kg—!
50~60 473.447. 7(a)c 666. 9+9. 6(b)a 639. 2410. 4(b)b
90~100 10. 08+0. 72(b)b 11. 29+0. 62(b)ab 9. 0240. 63(c)be
T AR A R
70~80 12.194+0. 65(a)b 14. 23+0. 95(a)a 12.91+0. 87(a)b
Soluble protein content/mg + g—1
50~60 10. 83+0. 85(b)a 11. 56+0. 51(b)a 11. 10+0. 94(b)a
90~100 7.41740. 48(c)c 9.5640.20(c)b 10. 49+0. 27(b)c
AT i
70~80 8.53+0. 31(b)c 11. 96+0. 32(a)b 13. 24+0. 25(a)a
Soluble sugar content/mg + g—!
50~60 9.5840. 32(a)c 11. 23+0. 39(b)b 13.32+0. 26(a)a
90~100 2.7740.06(b)c 3.3040.10(c0)b 3.8340.06(b)a
AT AR
70~80 3.0040.00(a)b 4.00+0. 00(b)a 4.0740.06(a)a
Soluble solid content/ %
50~60 3.0740.06(a)b 4.2340. 06(a)a 4.1340.06(a)a

R BUAFRARER s RA/NE FRERRERIE 5% BEKT 155 BFPRRIN B 755 ShFE R TR L.
Note: The symbol of “+” present standard error. Data with different normal letters within the same column are significantly different at 0. 05 level according to LSD test. The letters

in bracket present in vertical comparison, the letters after the bracket present in horizontal comparison.
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Fig. 2 Effect of different SWC on fruit accumulation yield of different fruit stage
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The Response of Fruit Nutritional Quality and Yield of Bitter Melon to
Soil Moisture and Fruiting Stage

LI Wen-ping' , LIANG Yin-li"? ,BAO Tian-li*
(1. Northwest A&F University, Yangling, Shaanxi 712100; 2. Institute of Soil and Water Conservation, Chinese Academy of Sciences and
Ministry of Water Resource, Yangling,Shaanxi 712100)

Abstract: Taking bitter melon (Momordica charantia L. var ‘Lanshan Dabai’) as material, three soil water content
treatments(SWC) were designed as 50%~60%,70% ~80%,90% ~100% of relative to the percentage of field water
capacity ,the SWC during different fruiting(early fruit stage, full fruit stage, late fruit stage) stages and yield of bitter
melon under rain shelter were studied. The results showed that,70% ~80% SWC was benefit for vitamin C content,
soluble sugar content and soluble protein content,while the 50% ~60% SWC was benefit for soluble solid content; Three
SWC treatments had the same trends of nutritional quality changes: vitamin C content, soluble protein content reached
maximum content at full fruit stage,soluble sugar content reached maximum content at late fruit stage,while soluble solid
content reached maximum content at both full and late fruit stage under 50% ~60% SWC and 70%6~80% SWC;In
terms of fruit yield,50%~60% SWC and 70%~80% SWC treatments were not significant difference,but both of them
were significantly higher than 90%~100% SWC. The nutritional quality of full fruit stage was always better than other
stage,and 70%~80% SWC was benefit for the quality and yield of bitter melon,

Key words: bitter melon;soil water content(SWC) ;fruit stage;nutritional quality;fruit yield
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