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Table 1 Analysis of biological characteristics of the tested varieties
iR G2 F— WAL A 5 AR L SRS ERY HiE RERFTXRE 24FH
Variety Planting date Joint position of Fruiting date Joint position of Difficult or easy Growth Disease Fruit growth Whole growth
name /(A-H) the lst female flower /(H-H) fruit setting of fruit setting  vigor resistance  period/d period/d
“BRE”* Qiongyu’ 04-13 7. 3ab 05-11 13. Ocd w5 BE [ 35. 6¢c 100. 3e
“BIEE” ‘ Zhaoxia’ 04-12 8. 3ab 05-12 13. Ocd 5 B B 35. 6¢ 102. 0d
“#6 137 Huajing No. 137 04-14 8.6a 05-13 14. 0ab 5 BE [ 37. 3be 105. 3¢
“4r 3 2K”* Quanmei 2K’ 04-14 7. 6ab 05-15 14. 6a 5 [ W 39. 3a 109. 3a
“F 1% 8 5”*Longsheng No. 8’ 04-11 7.0b 05-10 13. 3bed w5 Lingi B 37. 3bc 100. Oef
“$4 3 JR 2 F”* Linglongguazhibao’ 04-17 8. 0ab 05-15 13. 6be 85 R R 38. 3ab 100. 7b
“# /PR Huangxiaoyu’ (CK) 04-12 7.0b 05-09 12. Oe 5 Bl Bl 36. 3bc 99. of
ERPARFANEFRRREREE (P<0.05, TR,
Note; Different lowercase letters mean significant difference at P<C0. 05 level,the same below.
®2 S R RS BERES
Table 2 Analysis on the characteristics of the fruit of the tested varieties
u%ﬁ‘%ffﬁ BxE  BR BR %Eéﬁé .%EZJ%E RABE RARE oy . [[ilse = Tﬁu”&%
Variety Pericarp Pericarp thickness  Flesh Flesh Resistance to storage ~ Commodity
Uniformity Cracking Shape Taste
name color /em color texture and transport rate/ %
o Ta— wEr  WH  H | RREEA 0.3 & B R o 9.1
“BIE”* Zhaoxia’ =T M B RRERER 0. 35 Lica i) Eqni H 94. 2
“#5 13" Huajing No. 13’ BRST (g o] BRIV 5 0.35 a 5 =0 H 93.8
“4r3 2K”¢ Quanmei 2K’ B A MR SEFEEA 0.30 a@ 53 RO [ 95.0
“72 5% 8 5”¢Longsheng No. 8 BF it wE RERFEZ 0. 35 a e ®Oo E g 94.3
“F$IJRZ F "¢ Linglongguazhibac” ¥ (g Bl BREREER 0. 30 a i Eqni H 96. 0
“#/ME”* Huangxiaoyu” (CK) B — ] BIRENK 0. 30 H i xo R 93.5
2.3 HWEE BRI R E’Jnnﬁ‘?@“%a@”“é% 2K™ BB N ZE”, KX 3
7 3 TR T S H R OB T 1L0%~ AR TURGEH, 7 T ¥R —

13.5%,“ 43 2K i, 2 13. 520, RAK I “BE" N
11.0% . HLobE & AL S BB RN R

S BT b 190 ke RENBE
31,52 k. BRI SUNE R AT 4 A
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Table 3 Analysis of sugar content and yield characteristics of the tested varieties
[, W ul:: T BARNER THELRE PSR T4 667 w’ P8 KX RH
Vari Sugar of degree Sugar of  Difference value of ~Maximum single Average yield Yield of total Yield Yield increase
ariety
of fruit center fruit edge sugar degree of fruit  melon weight per melon district of 667 m? rate than CK
name
/% /% center and edge/ % /kg /kg /kg /kg /%
“ZiE”* Qiongyw’ 11.0 10.3 0.7 2.3 1.32¢ 37.3 2 734.0e —10.3
“BIEE” ‘ Zhaoxia’ 12.2 10.7 L5 3.3 1. 90a 53.6 3928.7a 28.8
“#f 137 Huajing No. 137 11.2 10.1 L1 2.5 1. 41bc 39.5 2 895. 2de —5.0
“£r3 2K”¢ Quanmei 2K 13.5 1.6 1.9 3.1 1. 86a 52.4 3 840. 8a 26.0
“J i 8 57 Longsheng No. 87 1.7 10.1 1.6 3.5 1. 64ab 46. 2 3 386. 3b 11.1
“FAIR N Z 5”7 ¢ Linglongguazhibao’ 12.5 11.6 0.9 2.8 1. 58bc 42.8 3137 1c 2.9
“# /I E”‘ Huangxiaoyw’ (CK) 11.8 10.5 1.3 2.2 1. 43bc 41.6 3 049. 2cd —
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Comparison Test of Small Fruit Type Watermelon Cultivars
Introduced to Luohe in Protected Field

LU Jinheng,ZHANG Zhongzhou, YUAN Liuzheng.JIA Yanzhao,ZHU Xinhong
(Luche Academy of Agricultural Sciences,Luohe, Henan 462000)

Abstract: To provide references for small fruit type watermelon protected cultivation varieties in Luohe, the 7
varieties of the biological characteristics were analyzed. The results showed that the fruit yield of ‘Zhaoxia’ and
‘Quanmei 2K’ were high, by 28.8% and 26. 0% , respectively, compared with ¢ Huangxiaoyu’ (CK), they were
significant (P<C0. 05) difference. The ‘Zhaoxia’ and ‘Quanmei 2K’ of the sugar of degree of fruit center and edge
were higher than CK,and the ‘Quanmei 2K’ was the highest,about 13. 5%. The duration of growth of ¢Zhaoxia’
and ‘Quanmei 2K’ were found longer than the control,and the duration of growth of ‘Zhaoxia’ was 35. 6 days,
it was shorter;the ‘Quanmei 2K’ was 39. 3 days,it was longer. It was suggested that ‘Zhaoxia’ and ‘Quanmei
2K’ were suitable for planting in Luoche,
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