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Abstract: On the basis of Hainan trials, the three types of 14 varieties of Cucumis melo L. were used as materials,

differences of varieties of melon were compared and analyzed by investigating different varieties of field characteristics,

growth cycle,and measuring the diameter of the fruit, longitudinal size, fruit weight and soluble solids content, in order

to screen high quality and high yield of thin skin muskmelon varieties. The results showed that the varieties in the

appearance, single fruit weight, fruit shape index, fruit sugar content existed certain differences. Among them,

‘ Beinongcuiyu ’ had the best taste, best shape and highest yield in green thin skin muskmelon cultivars,

‘Micuixiangyuan’ had the best taste and highest yield in white thin skin muskmelon cultivars. ‘Hualei” had the best

taste in mottled thin skin muskmelon cultivars, Integrated performance good varieties could be further popularized in

Beljing area.

Keywords : melon; variety ; quality; yield

44



wF @B ¥ 2016022) 4446

- BB .

L2.2 mRBERDS AWEBASFREE B
ERRE - TR 10 F (e RITMAEFRFE
PEMEERR M ), BE—R, I EAN 1. 472 om IFTL
FRFTFLIBURE  $TFLIN RS Sk TT R itk . BT R B A
5| A3 BIRRKE , BV 0 A SR 5 M, S 2
T g, FTE it T & (SLW, TR &/ EHD ,
L3 IEMWE

FEY 2R AT R - B ) 48 A B BE L B 10 &%
W& TG AR - BCESAELHEAT 43 8. AR i 00 3 VD 2 A R A
TR AL 5 R 00 A AR AR AL 5 2R R T B T P AT e
Ah AL

HEREEMNE. RANNCERA RS K
0.2~1.0 g WPt R BY R4 1 mm FERYA L, HEERER = 0
KEE=1: 1 MRS IR 24 h,7E 721 /068t I
43 BIMSE 663,645 nm &b 96 BEAE , ARTE TR ZE B A
ZIEREWEPHASITENSESTE,. TR 3K,
BHSEE,

TR E B A KB, 3D ORI
MURSE, 8 4~5 d R T IR, 7= 2 & WSl ™ & 1)
A,

2 HBRESW
2.1 FBBMAT 7 MEMAE RO YR
4k

R 1 AIHL7 AN BB A GRFDFE 55 6 hia T b
G LT L X PR . AR 147 “HEAR 197 €2012-08F, 7
‘2012-24F, 7 4 A (FFD FF R EEZE A, T “BEA 18”7
“BERY 207“BERR 217 T R BE AR /S, X 3R B 55 e a8 X
JB R M S B N LA s B A TR 7 AL &
R BIZERLE 30 BB AE /N, X 5 5 3R T A b A
WSS K R BTN E—B0W.,

x1 AEHHAE (RH)HEYEER

A D R/ em FFREE/cm 254/ mm
il CK Ab3E CK oS CK
“BEHY 147 85.5 56. 4 87.1 52.1 8.4 8.6
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2012-08F; * 89.6 80.3 70. 4 51.7 7.8 11.1
£2012-24Fy’ 94.3 71.2 65.9 55.9 8.5 10.9
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“TEa 217 28. 04 19.25 344700 391830 12293  203.55
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“EEB 19”7 252 2.41 139 128 181 1.88 —3.72
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“Frig 207 10.50 700. 04 14.70 980. 50 —28.60
“Frig 21”490 326. 68 12.90 860. 40 —62.03
“2012-08F°  5.98 398, 69 16. 80 1120. 60 —64.42
“2012-24F, 7 6.42 428,02 15. 60 1040. 50 —58.86

3 HR5ifig

SEIEE T 7 B A G A T ARAE K B
O 5 B P AT LR e L 2R AT AR 2 R BRASUREL AR X A
KERSRIE N I — PR B . TR B 460 T M MRl 2
IE R (T TR 3 Tk RIBUCE 22 1 61, AT 42 5 '
AL UEREEZHTYRUME O 5ERKREFH
R P MR 2 ML PR S A R B & (il ) T
G REAE E S F AR I AR L T R B ARy
H e B BB AR .

SGBRA T 7 A BARALE (R D BR“HEHL 20704
R a.b HEREXT A FER, HAR 6 MHA (B FD 4%
K a.b R IEOG RRIE N, 3 2 B O R 9 32 0 5 Akt ik
MHRREBAEN. SO EE &K /b E5 7R

AR At ST A — B, BBAE S e HH R IR BB B 0 5501
fif 5244, P I 4R R a/b (B A1 7 BB AR 9 A [F B
A BT CIE R B LB Br .

FIEAEE 7 BB A (R RO R B R R
A% . IXRIIFESHMME RS BE WSS, TY ik
REWL ' TR,

SRHRERER a/b EXT B & (B RO HEAT T 5556
M X HRASEM IR AN R ERHRRTY ., Wit
SE UL FFERE a/b R K/NTT LU 25340 W A RIS 4
ARSI EEE KK/ B ESEF/M A= LhRE A —
FEMER, XA TEM IAEEES S LA #

S 2k
(1] 78, A6 IS &, 55, A F 1t 55 06 X5 22 $ A% it 55 o6 At 7 0k 1
FIBRFELT]. 10 Ak BH22,2002(2) 1 6-9.
[2] FE=2222 B50LAb TN BARAE v TR 25 R AR B AR b 0wl LT . H R kol
Bl ,2004(5) :30-32.
[3] ZF,ZT. B LI TR B, 2009(4) <49,
[4] 2R, BB, 5% HHHE RN 20 HEF] RV AHGE
,2014(11) ;187-189.
(5] ZR.BLOE,E5H,%. A BMIER 21 wEFI] PEER,
2015(3) ;65-67.
[6] =& ANHL, LR, ZE. BB AF IR 18 B F L] P EEX,
2010(24) : 82-84.
(7] SRIEBL WY& Ve FIDU B G 58 B 3R 09 BRI AL LT, 4
A BEEETE I, 1986,32(1) : 18,
[8] ok, Etpde, RaR 7, 4. BRI S 6 M £ gt o [T, TLF AR
Ml KB 245 ,2013,35(1) :42-48.
(9] E= % W88, T8, %5 b7 B 55 0 5 6 2/ ot A4
AL AR LT, FEdbll 53] , 2014, 24(12) : 133-138.

Effect of Low Light Stress on Growth,Development and
Yield in Seven Pepper Combinations

JIANG Jun' , WANG Yong',LI Yan', TIAN Shilin? ,ZHAO Hongxing'
(1. Zhumadian Vegetable Genetics and Breeding Engineering Research Center,Zhumadian Institute of Agricultural Sciences,Zhumadian, Henan
4630003 2. Huanghuai University ,Zhumadian, Henan 463000)

Abstract; With block light net simulating the low light condition, seven pepper combinations which were cultivated in
Horticultural Institute of Zhumadian Institute of Agricultural Sciences in recent years were used to evaluate their low
light tolerance by means of factor analysis. Botany traits and yield traits, plant height and stem diameter were reference
index,leaf area and specific leaf weight were important indicators, but crop and chlorophyll a/b ratio were the most
important indicators. The results showed that low light stress led to increase the plant high and leaf area,reduce stalks
and specific leaf weight and yield and chlorophyll a/b ratio. The change of chlorophyll a/b ratio and yield were basically
identical. The study accessed the low light tolerance of the different pepper combination successfully.

Keywords : pepper ; low light stress;growth and development;yield
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