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Breeding of a new oriental melon cultivar Jucheng 622
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Abstract: Jucheng 622 is a new F, hybrid melon developed by crossing inbred line KT128 as female parent and KT150 as
male parent. The fruit development period is 28 days and the whole growing period is 90 days under plastic tunnel mode
in spring in Henan province. The plant grows vigorously. This variety has a good upright posture and short internodes.
Jucheng 622 has a strong continuous fruiting ability, single plant can leave 3 to 5 fruits. The variety has a rod-shaped fruit
with gray-white skin, green flesh, crispy, and fresh fragrance. The fruits are uniform in size and shape. The average mass
of single fruit is about 0.5 kg, the average thickness of the pulp is about 2.1 cm. The soluble solids content in the center is
14.7%, and the content in the peripheral area is 12.3%. The yield of 667 m’ is about 3200 kg. The variety is suitable for
planting in Henan province and surrounding areas of Huang-Huai ecological region.
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2.1 FEARRIBERAFESFHE

BEA KT128 #& 2012 FA7ZEH F A H B =F A
Fh R PLAR Fbk , 20 iESE 3 aCE)6 ™R E AL
MR A AR5, T 2014 SE3E & K Th. i
X & Z it PP A AR 5 P, % A8 R AR K A, B
SRR, Bl v, S5 R 2, AN SLOR s B LT
EFEMRed ity , KRR EM 26 d ity s Rk
Bk, Wk A, RS, BB €, F0 ]
P T 0 & & (w, Ja [J])D 13.0% 45 47, 5 R R 2 4
0.6 kg, IFEERAE R,

A KT150 A& 2011 4EFZE AR AL X 77 5
PR H 2 R & T Ik A k2 4 a 8 R A4
EE MR E AL R, T 2014 FIEE LI
TE 7] T b X 5 2 it A AR AR S, 12 B 38 R R K
AHE, BT AL RPELT, S 2 RV, AR
B 90d ity , RS E W 30d At RLmisk
MRSk g e, SRR A, A, TBIRG (
RO R E TS R 152% K 4, R R = 4
0.5 kg, IR -

22 EBEZH

2016 F K2, DLali & 3 22 & MOk KT128.
KT150 A6 A, i E R HE 28 1~ 2017 4FF
ZEAE TN T A8 T 5 T AR ARRL 2 B 5 Bt B P 6 KA

AT A RGOS, B R E A A, R
HE KT128xKT150 R I A2 47 77 5 i o] ¥
PEE T 2 v VIR AE 3 101 7 o 38 1 S R
MREFZRFATUHE R, B ZAEam5ama N
CM2017-22. 2017 4 AK Z=1E 1% 12 50 J5k i i3F 47 ity ol
PGS . 2018—2019 SEFF2E, 3 il 7L B 44 F 3
7 J8 T RS Tk AT XA . 2020—2021 4
B I BT AT A 5, A CM2017-22 H
(R IARE , ZRETEIREE , P& B M B, i N5
W 622, 1Z AT 2022 4F 6 HJE IR A A R
FERAEY) AP EAL, Bl gn 5 : GPD #it /R (2022)
410078

3 s R

3.1 mi R

2017 FFRKZRAE I HF T AR AR 220 50 B i T
56 5 i SRR DM N R AT M BB, DL R A
TR R R, SR T R L B, /N X T
8.4 m’, IRIu R H e BRI ik 1,3 IREH . #ik
0.35m, {780 0.8 m, LR 4 Ao i3k 1 WA, %
W, 622 (CM2017-22) =4 EH 90 d, Rz k &
28 d, R R EWIL R 2 d, 24 F WIMHIE. M
P HH ) R A o, AL SRR 47, B e o SR SE
Bk, R K A, RIS, RIEDEE , FMEE,
WUsT BRI, R, R SEBGA E A E R Rl
O A IEYERE T & 14.6%, 1055 12.3% , BN &=
0.5 kg, RAEE 2.1 cm, 667 m* =& 3 131.2 kg, tt
XTI 18.9% . W, TR AR . R
FhFHCE 320 KA BTN, A

Fz 1 CM2017-22( 54 622)7E M LR 16 P B0 45
Table 1 The results of CM2017-22(Jucheng 622 )in the variety comparison test

SR E W B R G wCRI L E T .
T I RSB g AT .
o oy REEEG Whole  Fruit Soluble solids . . TTE Lt CK+
A RLTAR . Bt Flesh o Single fruit _ .
. . Fruit peel growth  development content/% Yield/ More than
Cultivar Fruit shape Flesh . . thickness) —————————— mass/ Y
color color period/  period/ em gy Bk K (kg 667 m”) CK+/%
d d Center  Edge &
[ 622 IR X 4
A PR K . A 90 28 2.1 14.6 12.3 0.5 3131.2a 18.9
Jucheng 622 Rod-shaped Gray-white Green
FME
VN K 4
Yangjiaomi FEAR RH *E 90 30 1.7 11.8 10.5 0.4 2633.3b

(CK) Rod-shaped Gray-white Green

T SIS R AN NS FRERIRAE 0.05 KT EREE. TIE,

Note: Different lowercase letters after the same column of data in the table indicate the significant difference at 0.05 level. The same below.
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667 m’ 77 B N 3 148.3 kg, B AF R B 3 1 P
18.8%. 23 622 1E X ik 4 v ) P B 45 AR W
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Table 2 The results of Jucheng 622 in the regional test

F=3 W62 EEFRIEHIER
Table 3 The results of Jucheng 622 in the production test

. i@ Lt CK+
R ORA R P
Y Sit Culti Yield/ More than
ear 1e ultivar
(kg-667 m?) CK+/%
2018 JFH %38 622 Jucheng 622 3 118.7a 18.8

Kaifeng ¢ 4 % Vangjiaomi (CK) 2 625.7 b
JAr %9 622 (Jucheng 622 31472 a 193
Zhoukou . g vangiiaomi(CK) 2 637.3 b
7 i %3k 622 Jucheng 622
Shangdiu : 4 % vangiiaomi(CK) 2 616.8 b
2019 JFE
Kaifeng ¢ 4 % Vangjiaomi(CK) 2 679.1 b
A %Yk 622 Jucheng 622
Zhoukou ¢ ¢ vangiiaomi(CK) 2 672.8 b
i %4k 622 Jucheng 622
Shangqiu ¢ ¢ 2% vangjiaomi(CK) 2 663.5 b

30829a 17.8
%38 622 Jucheng 622 3163.6a 18.0

3236.1a 21.1

3141.0a 17.9

S ZG4§ 622 Jucheng 622
Average £ 4% Yangjiaomi(CK) 2 649.2 b

31483 a 18.8

33 AR

2020—2021 32, (R F A R & T
P e TR AT A2 PR AR 06, X R S R O 2 2 A
PRATBE 35 cmx80 cm, i AL HI A 667 m*. K FH ¥k}
K mERE, W1 4FE, FE4 L, FHKE 4
TR A P ) P AR 2 R A 3= o A ) 15 it R
B, HEE 3 AL 622 1F 2 a £ R
o) 667 m? PR 3 245.9 kg, XTI G G 25 4
77 203%. Zan AR A FNL 904, KRR E
W12 28 d, K RITRAEFE 1, S 52 RCH 15 &k, K3
o, A IR OR, SRS M A R SR B T R
TR
34 GERNZE

2020 4F 2021 41 & 1 R MR A 5T B X %6
W 622 HEAT T FUINGE 2020 SEAG YK 622 HH 0y AT
PERE TEP & 14.5%, 183 12.2%32021 E45 3 622
HRD A MEE Y S B 14.8%, 1058 12.4%. 2 a
By A E S 14.7%, 3035 12.3%. R
B R R A A TR BRI, A&k, L5 G MR T
X R S (3R 4) 6

.- I s ke CK+
A 7t W
0 ﬁ.ﬁ e i I. Yield/ More than
Year Site Cultivar R
(kg 667 m?) CK+/%
2020 JFH HI 622
32129 20.0
Kaifeng  Jucheng 622 a
ﬂéﬁqg . 2 676.7b
Yangjiaomi(CK)
JH I 622
32459 20.3
Zhoukou  Jucheng 622 a
jéﬁﬁ E . 2698.0 b
Yangjiaomi (CK)
[l ¥
ML A 622 3181.4a 17.8
Shangqiu  Jucheng 622
FAE
2700.5 b
Yangjiaomi(CK)
5 -
2021 9@‘ Hi 622 397888 206
Kaifeng  Jucheng 622
F E . 27192 b
Yangjiaomi(CK)
JH A I 622
3301.5 214
Zhoukou  Jucheng 622 a
32% % . 27202b
Yangjiaomi(CK)
i I 622
i 7 . A 3211.0a 18.6
Shangqiu  Jucheng 622
#%.‘g . 27153 b
Yangjiaomi(CK)
15 EeR
T IR 622 32386a 19.7
Average Jucheng 622
FAE
2705.0b
Yangjiaomi(CK)

x4 T2 MENELER

Table 4 The determination results of quality

of Jucheng 622
wCH D
Soluble solids 1R R
St o, :
. content/% Fruit taste and
Year Cultivar e —
ESVS STk flavor
Center Edge
2020 ZjH 622 14.5 12.2 BR IG5 2
Jucheng 622 Crisp and fragrance
FME 12.3 10.4 Bk IiE
Yangjiaomi(CK) Crisp
2021 A 622 14.8 124 BRMES
Jucheng 622 Crisp and fragrance
FAE 12.5 10.5 T i
Yangjiaomi(CK) Crisp
T Kbk 622 14.7 12.3 BRI
Average Jucheng 622 Crisp and fragrance
FHE 12.4 10.5 IRffE
Yangjiaomi(CK) Crisp
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ZEWiE S FEE S T E I o0 d, Rk E M
28 do SFESCHERR, R K B, RS, KRG
KO, EEWR, RLBEF—%. FHRNHE
0.5 kg, ¥R A EFE 2.1 cm, 0 Al M FE Y&
B 14.7% 1058 12.3%,667 m? P2 &4 3200 kg (G L
A 2),

5 M BORE

SN 622 3 B A B Hh X F it ) & AR
HiTE M AR B o AE R B ORI AR VAT
SRR R 2 i, A AR S E IR N 25~35 °C,
5E HE I S AR SR PR FFAE 15 °Co BRATFE 35 emx
80 cm, HL & FHY, 667 m® B A 2000~2200 Fk A H. .
T2 AT, 118 H ] i Al SR BT N TR
PR W ALAE £ & 8~10 AL E , AR B 3~5 4>
T 5 B B 478 [ AR JTORT Wi T2 IS o P it 414 SR R I, 4
OB 2208 BOUK L, I35 50 Wi i 42 AN ST , 16 it
ANB] o 1 R TICH T, R FE It oK 2 3 RS It B
Ko EiRAELN P RR K BBV & TR 24 5
MK EBOK, RS R G /& 7K b, &
b SRR R TR K B AT K A A . R S R AT
5~7 d P b AEK, DL Ao Rl SR S8 5 T PR
AR ENRIEAE, AT DA R g Bl i 5T 5
e 258 /) R i A 3E A7 I 42, AR iy ML PR R P
—MIFAE G 28 d Je Ay B R, 7R R N K A
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