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Breeding of a new pumpkin cultivar Jinling No. 102
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Abstract: Jinling No. 102 is a new breed of Cucurbita moschata hybrid with small fruit type for meat, which is produced
from Xiaomi 13 (female parent) xTai 1-9 (male parent). This cultivar is of high quality, with strong disease resistance,
vigorous growth and wide adaptability. It is medium-early maturing, taking about 109 days from sowing to first harvest in
spring and 85 days in autumn. The fruit is pear-shaped, with an average longitudinal diameter of 16 cm and a transverse
diameter of 12.5 cm, and average single fruit mass is 1.1 kg. The skin is dark green with light yellow spots, smooth, shiny,
and less prone to cracking or rust spots. The ridges are shallow or absent. The flesh is yellow and about 2.2 cm
in thickness. The moisture content is 84.72 g- 100 g, the starch content is 6.58 g- 100 g, the soluble sugar content is
3.34 g- 100 g, and the crude fiber content is 0.8 g+ 100 g'. It has a good taste and flavor when steamed or boiled, with
fine texture, strong stickiness, strong chestnut flavor, pure taste, and weak skin sensation. The fruit gradually becomes
sweet after being stored for a period of time, but the stickiness weakens, and it can be eaten with the skin. It shows resis-
tance to major pumpkin diseases such as powdery mildew in the field, has strong tolerance to wetness and waterlogging,
but is relatively weak in shade and drought tolerance. It is suitable for open-field cultivation in low-altitude areas such as
Guangdong, Hunan, Hubei, Yunnan and Guizhou, with a yield of 1500 kg 667 m”.
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Table 1 The results of Jinling No. 102 in the cultivar
comparison test

il AT o ke cier

Time Cultivar Yield/ More than
(kg-667 m*) CK+/%

2017 #8kZE 44 102 5 Jinling No. 102 671.5* 8.1

Autumn 2017 4-£% Jinling(CK) 621.1

2018 442 4% 102 5 Jinling No. 102 825.3* 9.0

Spring 2018 44 Jinling(CK) 757.0

e RN G XHEAE 0.05 KT R R .
Note: * indicates significant difference with the control at 0.05

level.
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Table 2 The results of Jinling No. 102 in the cultivar comparison test

i E] Time kA Site fFP Cultivar Fei Yield /(kg- 667 m™) It CK+ More than CK+/%
2020 4£4+%= T3P Nansha 4% 102 %5 Jinling No. 102 985.7 -2.90
Spring 2020 4% Tinling(CK) 1015.3
B Panyu 4% 102 5 Jinling No. 102 782.7 -1.50
4% Jinling(CK) 795.2
MAL Conghua 4% 102 5 Jinling No. 102 1500.1 -4.00
44 Jinling(CK) 1563.4
I Huicheng 44 102 5 Jinling No. 102 1098.7 -0.03
44 Jinling(CK) 1099.0
2020 #fkZE  F§¥) Nansha 4#4 102 5 Jinling No. 102 12747 -1.90
Autumn 2020 4% Jinling(CK) 1299.2
F ) Panyu 4% 102 5 Jinling No. 102 578.6 -4.90
&% Jinling(CK) 608.5
M4k Conghua 4% 102 5 Jinling No. 102 1179.4 -4.20
&4 Jinling(CK) 12312
I Huicheng 44 102 5 Jinling No. 102 760.6 +2.90
44 Jinling(CK) 738.7
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Table 3 The results of Jinling No. 102 in the production test
I 1] iR A Ly AL FEE Lk CK-
Time Site Cultivar Single fruit mass/kg Yield/(kg- 667 m*) Less than CK—/%
2022 442 FHLL Yangshan 4% 102 5 Jinling No. 102 1.2 850.9 22
Spring 2022 4% Jinling(CK) 1.5 869.7
UEM Shixing 4% 102 = Jinling No. 102 1.2 1 050.0 4.6
444 Jinling(CK) 1.4 1100.6
R4k Huaihua 4#4 102 5 Tinling No. 102 13 970.2 9.2
&4 Jinling(CK) 1.5 1068.4
2024 K7 M Jingzhou 4#% 102 5 Tinling No. 102 13 11792 3.1
Spring 2024 44 Tinling(CK) 1.6 12175
H Puer &% 102 5 Jinling No. 102 1.2 1502.4 3.9
445 Jinling(CK) 1.5 1563.6
B Guiding 44 102 5 Jinling No. 102 1.2 800.5 5.1
444 Jinling(CK) 1.4 843.4

BT A S5 (R HERY, &4 102 5K &
84.72 g-100 g, KT X0 B JE KD & = 6.58 g+ 100 g

T X R T A 3.34 2100 g, IR TR I
A& 0.8 g- 100 g KT XF B .
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Table 4  Quality analysis results of Jinling No. 102 (g 100 ¢"H
i wOK) wGEk) wCAT VAR wCH 48
Cultivar Moisture content Starch content Soluble sugar content Coarse fiber content
&% 102 5 Jinling No. 102 84.72 6.58 3.34 0.8
&4 Jinling(CK) 88.57 422 3.67 0.9
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