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Shouguang ‘ Wangpo Melon’ Solar Greenhouse Efficient Cultivation Techniques

LI Tingting,ZHANG Dezhen
(Weifang University of Science and Technology , Shouguang,Shandong 262700)

Abstract: ‘ Wangpo Melon’ has characteristics which are big, thin skin, flesh thick and good lustre, riched sugar, sweet

and juicy, storage and transport resistance and other characteristics. Now according to the requirements of

pollution-free vegetables production and combined with the experience of the local farmers, summarized a set of

Shouguang ¢ Wangpo Melon’ efficient greenhouse cultivation techniques, so as to enhance the quality and yield of

claims cantaloup,increase farmers’ income.
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