2023,36(4): 76-80

- OE R 3R

KK F B BIKERFERETR
FHEM, 57T, TRE, B, EEE,. £ E,.TEFS AN BTE
G B RN FHE B R ZERT T AN 450002)

8 OB T 55 BUM I ], 5 IR T 5 BOM 52 A5 K 22710 R & PR 1 PRt DL JEE R TR 224 & o
Rz 18 FIR S PR SR I T 55 AR, 5 H AT IR AR AP RO R S B 2 90 . 25 R3], 4 °CRE AL B IK I /5 b
TS IR (PVS2) ARSI ) (R8N , 1 55 A4 3% 3R 2 b o J5 B AR ke 35, Loy, 1085 9% 24 h R PVS2 Ab3i
30 min R AL, T B A RITE 82% L b T 430 -196 °CHBR IR A7 )5 » 7F 384042 °CHEIE I ARI% 5 min
I, 7 5 A7 A R 22 57 BRI AR AT 60 d JG T 5 IR E R 78 )5, s 18 FIERSS T B d A0 2800 Sl ik
F1) 80.83%-82.43%. AL AL BEA0E 245G 11 250 R I IR DR APV T DUA AR Dt IR T B R A o4 48
SRAG 0 30, IS 1 TR A 3 (R

SRR ER KB 5 BRI

FE S ES:S652 XERFRERD: A NERHS: 1673-2871(2023)04-076-05

Cryopreservation method of unpollinated ovary in melon
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Abstract: In order to prolong the time of melon unpollinated ovary sampling and overcome the disadvantage that the
ovary of melon sampling is limited by the growing season and development period. In this experiment, the ovaries of the
late-maturing variety Zhongyun-18 and the early-maturing variety Jinxiu were used as test materials for cryopreservation
and recovery culture. The results showed that:With the increase of preculture and protection solution (PVS2) treatment
time, the survival rate of melon ovary treated at 4 °C in the dark showed increase first and then decrease, and the best
results were obtained after 24 h of preculture and 30 min of PVS2 treatment, and the survival rate of ovary was above
82%. After cryoppreservation at —196 °C, there was no significant difference in the survival rate of ovary when the unloading
solution was thawed at 38, 40 °C and 42 °C for 5 min. After 60 days of cryopreservation, the highest survival rates of
Zhongyun- 18 and Jinxiu ovaries were 80.83% and 82.43%, respectively. In this study, the improved cryopreservation
method combining the embedding method and vitrification method could effectively solve the problem that melon
megaspore culture materials cannot be continuously obtained, and accelerate the process of melon haploid cultivation.
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