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Quality comparison and comprehensive evaluation of different series of

melon variety
WANG Zhipeng', HU Min', CHANG Xin', ZHONG Huili', YU Min’, ZHANG Tao', FANG Mengq;i'

(1. Wuwei Agricultural Technology Promotion Center, Wuwei 733000, Gansu, China; 2. Tianzhu Tibetan Autonomous County Bureau of
Education, Science and Technology, Tianzhu 733200, Gansu, China)

Abstract: In order to screen out different series of high-yield and high-quality melon variety suitable for planting in Ming-
in area, 16 melon varieties from three series including Hami melon, Bailan melon, and Jinhongbao were selected as the re-
search objects. Sensory quality investigation, principal component analysis, and correlation analysis were used to compre-
hensively evaluate the phenological period, fruit traits, yield, quality, and plant agronomic traits of different melon variet-
ies. The results showed that the Jinseweilong and Hongjia No. 24 varieties in the Hami melon series had better yield than
other varieties, with equivalent yields of 3 076.67 and 2 881.67 kg- 667 m?, respectively. Xizhoumi No. 17 has the highest
sensory quality comprehensive evaluation score. The single fruit mass, fruit shape index, and yield of Lilanxiang in the
Bailan melon series are higher than those of the same series varieties, with the highest comprehensive score. The center
soluble solids content of Lianchuanghongbao and Hongmanyuan in the Jinhongbao series is 17.07% and 16.00%, respec-
tively, significantly higher than other varieties. Overall, among the three series, five varieties including Hongjia No. 24,
Jinseweilong, Xizhoumi No. 17, Lilanxiang, and Hongmanyuan have significant advantages in comprehensive evaluation,
high yield, moderate fruit shape index, good taste, and high market recognition. They can be prioritized for the introduc-
tion and promotion of melon varieties in the region.
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1 MRS
1.1 IR

IS H B E H N A RE B U2 S %R
IO, ISR A DU O 32, pH 8.0~8.5,
B & & (w, J5 WD 105 g- kg, A & &
20.6 mg-kg', AR F 9.2 mg - kg, A & &

Fh 2 Jege it Tk, EAESCSE R AR PP e SEY 1821 mg-kg'e
FERH N BN BRI IO R AT ORGSR B 1.2 M

3 7RISR . EH L3 AR 16 NETR
Pl ORI AL R, X AR SRR L A i B
M 2 B VRO HEAT XS L, IR S A R
BEATER G VR, B AE TR AN R R 51 i B At

RIS KA 3 AR 16 NEHR S F, & FR
HIRVE WK 1,
1.3 RIEEt

KHEENLIX A A, Fe 16 AL HL, B AR

#1 HiA@RMERER

Table 1 Basic information of the tested varieties

25 Y ST) R

Series Variety Number Source

EE I k24 5 1 LT HERE Z R By A R A

Hami melon Hongjia No. 24 Anhui Jianghuai Horticultural Seed Industry Co., Ltd.
RN )2 2 i RFR AR PR 7]
Jinseweilong Shandong Dulong Agricultural Technology Co., Ltd.
FEME 17 5 3 HraE B e A R ST A

Xizhoumi No. 17

Xinjiang Changji Jinfeng Seed Industry Co., Ltd.

MR PMI10 4 R BRI AN A PR 5T 2 7
Gailiang PM10 Mingin County Keliyuan Seed Industry Co., Ltd.
WAIE. 2 5 HIEIE R T A IR ST AT
Ouyami Xinjiang Lianchuang Seed Co., Ltd.
QR 17 5 6 FrERBA R A IR DT A
Chuangkemi No. 17 Xinjiang Lianchuang Seed Co., Ltd.
BIRbE 27 5 7 BRI A AT A IR UL AR
Chuangkemi No. 27 Xinjiang Lianchuang Seed Co., Ltd.

SN T2 8 B R T R A IR ST AT

Bailan melon Lilanxiang Xinjiang Nongkang Seed Technology Co., Ltd.
R 9 R B I30A0L A PR 54T 2
Keliyuan Mingin County Keliyuan Seed Industry Co., Ltd.
26 10 JEHFEFEREIT AR AR
Xuetelan No. 6 Beijing Jiaoxue Seed Technology Development Co., Ltd.
B 15 11 JEHFEF R R AR AT
Yuanwang No. 1 Beijing Jiaoxue Seed Technology Development Co., Ltd.
HLh 12 BRI A AT A IR TUE AR
Yinshuai Xinjiang Lianchuang Seed Co., Ltd.

e HEEY 13 L AR B A 24 7]

Jinhongbao Wuyuezhizun Shandong Shengwang Seed Industry Co., Ltd.
Ha35 14 g AR
Zihong No. 3 Shanghai Huihe Seed Industry Co., Ltd.
5l EANES 15 HrIEI A T A IR ST A
Lianchuanghongbao Xinjiang Lianchuang Seed Co., Ltd.
AR 16 FrEELE R A IR DT A
Hongmanyuan Xinjiang Lianchuang Seed Co., Ltd.
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4 m), MfE 2 28, BEZEFIAE 2 47, FRIE 50 cm. 1% 2 m
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30 cm, VARV TEEL U TE , VA AR 4 1 B K B i
o K FH D 2B T T A AR Y 24— AR AL R IR
667 m* Jiti =4 HLIE 40 kg BEIR — 4 20 kg JR &
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SR R R A" G — R USRI , ik
5o e % N R A SR a0t e HR e L3 1 =
JRR N Ao AR, B BTG & 405 K51 H
AR5 S B A R A .
1.4 NEIEFRRGE

FH [B) 3 2 10 SR A A K A g . T8
SRR AT N X BEATLE 10 AR 5 228 K i
T M SRR AR R SRR, Rt iR ARk R
B TS 57 Ak g i 5 5 20 R Jie s RO, IR
LSy S SN O S e NS =i I SE I S
LD-YD AU 25 A e s m AR R o & T
SRS AN A FERE LR 3 AN RSE, 3 IRE K,
F 9 AN JE S [l LG, 2 R E B i &
B R R R O R E TR R ]
WHERE Y& & e SR AR R FH B R
W5E , FESE R ATV [ T4 5 FH - e B AN 5
1.5 REFENIRE

NE M T R AT K 8 w5 L E v
7 20, ARRBE BT R B 4% B DR VT 2 T
Jio HZHH 3 ADNAFERB BN 54 B r
I3 /NG, SR TR B A PR 1R £ 4 L A A
R 6 NMEE TR E AP R e, BT &R A
J 2 S S o5 o 38 A R P L BN 22 S I JB B AR
FE 171 BIE 2 o T R R A% O 4 A, 2 ¥ 2
BB R IR BR824 0 T 4
JBE 8 3 P55 N T ot A e B R R AR B 5 2 I 43 2
SE T I DG, T R W TSR 40 S 1 38 B, T
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DU e AR AE AR KK o 48 T VRAN 7 VA M diE b
IR A [F) 2R 47 R S R O Bt REEAT 7
VPO, FLARIR 72 BETHINRE S0 T B R TS
FEARAL I 71 BE 9 30% , % T A S I 32 ZEpEfk
SURTRHAN S 5] P 78 o 28, 0 O Rt IV Ol 835
B PR TR VARE + LB 1R 2 AN AR AR 73 g
% 20%; HAth 3 THEFRA 10%. &7 100 73, FEADF
I NN 20 N b ATHEERAE S 10 A 55 Ee iy
121, (AR SR PRI A 57 B 48 % F bR B PN A
#E (R 2), 7 Bkl 73 9 4 NEEZE, 90 43 Bl E, 76~90
735,60~75 73,60 7y LLF s 5 RAR BT R B 3L 322 147
B G S AR, BB A BR 15 0
R2 RIREITMIRE
Table 2 Sensory evaluation criteria for fruits

PR bR SrfE

PR bR 7HE Evaluation criteria

Evaluation Score
Bk WENE R A S YA AT S, WA I A vk 10
Aroma Intense honey, floral, and milky aromas

intertwined, with strong fruity aroma
AL VRS IR I , B2 v Bk MR L 20
Flesh quality The flesh is crispy, tender and juicy, soft and

sticky, with crispy and fragrant texture
g I VB S Ky 2 b 20

Taste Sweetness, compactness, and moisture content

i3 AICE 4, AL 10

Pulp fiber ~ Whether there is fiber and the degree of delicacy

S P ST < X ZCIR V6 2 SR g e, R IE . 30

Appearance I G R EIR: JLR (5 SRR L R
T2 56

Mesh melon: Fullness of the mesh, color of the
skin, regular shape of the fruit, and no damage to
the skin; Light skinned cantaloupe: Color of the
skin, degree of color change, and smoothness of
the surface

KA KRR I 10

Flesh color  Assign scores based on public preferences

1.6 BUEDH

K A Excel 2021 & 14 % 35 56 295 , >k H
SPSS 19.0 41 Origin 2022 #AEHEAT 5 2 0 Al
1EH .

2 ERE55H

2.1 AREIRF AR mihEH TKYMERAEL B

HEE 3 AT, BT SR S B AR R A A
IR R REA 3 SHER2 65,85 23
H, R AR TR 6 5, I %K AR5 4R
WM 5, 78 6 B 22 H A, B A i i, 52
IATE 8 H I B, 4205 R 5 b Al R B AE X 3
BAT 7 H 20—22 HE, &4 F G % M>1 =
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Table 3 Comparison of phenological period

27 R E@ﬁ%ﬁ R . fif %;ﬁzﬁ ﬁma éé‘%liﬂ . R ' AT M
Series Variety See.dlmg Tra.nsplantmg Ext.ensmn Flov.vermg Fru.lt—settmg Ma.turatlon Whvole growth
period period period period period period period/d

W 21 £ 24 5 Hongjia No. 24 04-18 05-08 05-29 06-17 06-22 08-07 111
Hami Gt Jinseweilong 04-18 05-08 05-29 06-17 06-22 08-08 112
melon g% 17 B Xizhoumi No. 17 04-18 05-08 05-29 06-17 06-28 08-08 112

MK PM10 Gailiang PM10 04-18 05-08 05-29 06-17 06-28 08-06 110

Wi % Ouyami 04-18 05-08 05-26 06-15 06-22 08-05 108

BF# 17 5 Chuangkemi No. 17 04-18 05-08 05-30 06-18 06-22 08-09 113

BFl# 27 5 Chuangkemi No. 27 04-18 05-08 05-30 06-18 06-22 08-09 113
M22JR 424 Lilanxiang 04-18 05-08 05-30 06-18 06-28 07-29 102
Bailan {5y Keliyuan 04-18 05-08 05-29 06-16 06-26 07-27 101
melon gk 68 Xuetelan No. 6 04-18 05-08 05-23 06-12 06-23 07-27 100

™ 15 Yuanwang No. | 04-18 05-08 06-01 06-16 06-28 07-29 102

HIN Yinshuai 04-18 05-08 06-01 06-16 06-28 07-30 103
&% HEZEE Wuyuezhizun 04-18 05-08 05-24 06-16 06-28 07-20 93
Jinhong w41 3 2 Zihong No. 3 04-18 05-08 05-23 06-16 06-28 07-20 93
bao IAI40E Lianchuanghongbao  04-18 05-08 05-26 06-15 06-28 07-22 95

2131 Hongmanyuan 04-18 05-08 05-26 06-15 06-28 07-22 95
>0 % . BENRIN LG AITE 108~113d S HAIEE 27 5, 555 &R AE % 20 d.
2R 122 KRB AR R AR R K ORI R R B 2 T TR T

103 d, TFHE>2 6 S, N 100 d; & 405 R4 5 Fh
4 HWALE 93~95d 2 IA]. BEARSKE , I i 5
fFrmfh R L EE S 3 5, B2 aRE 17

Table 4 Comparison of fruit characteristics

KT BERIEE 1 LA
22 ARFRFAEmIPEH IR LKL

HIZ% 4 W5, 3 A R A B TUR SEQ AR M4
T4 RIMIKEEE

o IR Rt ESIZiEr SMTEAR
# % Series :/uafitty Fruit longitudinal Fruit transverse Fruit shape Appearance
diameter/cm diameter/cm index shape
2% I 414 24 5 Hongjia No. 24 20.03+0.64 a 15.53+0.26 ab 1.35£0.03 a #6151 Ellipse
Hami melon &R Tinseweilong 19.00+1.15 b 15.67+0.50 a 1.21£0.04cd M Ellipse
PJN%s 17 5 Xizhoumi No. 17 19.00+0.26 b 14.60+0.30 be 1.30£0.04 ab WilAl Ellipse
% K PM10 Gailiang PM10 17.83+0.37 b 13.90+0.12 ¢ 1.2840.02 abc il Ellipse
R 2 Ouyami 15.67+0.62 ¢ 14.07+0.27 ¢ 1.110.02 ¢ i [# High circle
BRI E 17 5 Chuangkemi No. 17 17.77£0.34 b 14.57+0.15 be 1.2240.01 bed 1A Ellipse
BRI 27 5 Chuangkemi No.27  17.63£0.27 b 15.20£0.38 ab 1.16£0.02 de =15 High circle
SEY)IN 7222 7% Lilanxiang 16.13+0.47 a 13.83+0.17 a 1.17+0.02 a f=[5 High circle
Bailan melon 7198 Keliyuan 15.3040.25 a 13.8340.28 a 1.1140.01 ab 5[ High circle
THF22 6 5 Xuetelan No. 6 14.13+0.30 b 13.90£0.06 a 1.02+0.02 ¢ Round
[ZM 1 5 Yuanwang No. 1 12.50+0.50 ¢ 12.13£0.23 b 1.03+0.04 be Round
FLM Yinshuai 14.00+£0.25 b 12.23+0.12 b 1.15+0.03 a f15 High circle
SUE L% % % Wuyuezhizun 15.07+0.85 a 14.50+0.65 a 1.04+0.04 a Round
Jinhong bao #5473 & Zihong No. 3 14.90+0.23 a 14.33£0.22 a 1.04+0.02 a Round
BEB41 5 Lianchuanghongbao 12.87+0.23 b 12.13£0.44 b 1.06+0.02 a Round
21j#H Hongmanyuan 15.07£0.33 a 14.33£0.64 a 1.05£0.02 a Round

TE: FAECT R ANF NS FRERORE — RIS E SR 0.05 KT ZREE. TR,

Note: Different small letters in the same column indicate significant difference among different varieties of the same series at 0.05 level. The

same below.
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hOE R

539 %:

ZERWE, g 24 SRR LR RS AN
20.03 F1 15.53 cm, 7£ 16 b Fid 2 75 K516 4
TS b R FE B/ 1.02~1.35 2 J8] , 15 %5 T & 5
i 1] SR [ T 5 22 K R 4 i 1) 52 o [ B
SR RZ AR 2T K EAS 5] 5 R AR
AR, RILIE R4 K, SRR . AR RS
ENGETE PR VI S =G I N E e b e
75, R AR R A FE 2.
2.3 AERF AR mAE#H I~ RmRER
5 AR RIR, 16 AN R R B A &
1 0.98~2.37 kg 2 [f] . PE%E TN R YR 24 5 AN

PPN E 17 54, g G I & R 3 e T AR E
FA bR L AL B R A S R A AN A
ol ] 22 7 AN 2 25, RO S AN QI RHE 17 SRR AR

FERK, 735

I 4.63.4.57 cm; H 2 R RV L=

EiE, W m TR 1S AR, B ¥ oA
R REEE ) & s K, B KT [F R 51 HoAth
B, 25 25 A RIRE VR B B R R d oK, 33K F
4.47 cm; & 4L E RV FAE B A 200 R
ZL A EM R R, BB KT LEREMA
T Tl E O R 8 R [ TR B 23 )
IEF) 17.07%-14.80% » 2L IR 2 5 TG BB R A

*=5 FERmREE
Table 5 Comparison of yield and quality
N wCHL AT wOL S RIVETE
%71 S . lfz{fi Fef PR ) e
Series Variety mass/ke Yield/(kg-667 m*) Cer.ltral soluble Edge soluble thickness/cm
solids content/%  solids content/%
LRI 2114 24 5 Hongjia No. 24 2.22+0.13 ab 2881.67+167.38ab  13.60£1.30 a 10.87+0.23 a 4.50£0.35a
Hami melon Gt Jinseweilong 237+0.28 a 3076.67£362.47a  13.47+0.52a 10.80+0.64 a 423+0.12 ab
PaNE 17 5 1.96+0.04 abc 2 548.00+49.22 abc  13.60+0.81 a 10.87+0.79 a 3.63+0.03 ¢
Xizhoumi No. 17
MK PM10 Gailiang PM10 1.71£0.03 ¢ 2227.33+43.98 ¢ 15.57+0.38 a 10.70£0.59 a 4.33+0.12 ab
KiIZ 2 Ouyami 1.54+0.10 ¢ 2006.33£129.20c  14.77+0.71 a 11.93£0.52 a 4.63£0.12 a
BIRE 17 5 1.9240.06 be 2496.00£72.38 bc  15.20+0.51 a 11.47+0.78 a 4.57+0.09 a
Chuangkemi No. 17
DIRLE 27 5 1.89£0.08 bc  2457.00497.57bc  14.17+0.93 a 10.27+0.82 a 3.90£0.15 be
Chuangkemi No. 27
SN 25247 Lilanxiang 1.55+0.05 a 2015.00+65.00 a 15.03+0.95 a 9.37+0.75 ¢ 447£0.24 a
Bailanmelon 4 735 Keliyuan 1.4740.06 a 1 911.00<71.60 a 9.47+1.03 b 6.90+0.85 d 4474020 a
T4 6 5 Xuetelan No. 6 1.42+0.02 a 1850.33+28.42 a 15.57+0.73 a 13.00+0.6 ab 4.10£0.17 ab
[AP 1 %5 Yuanwang No. 1 0.98+0.06 b 1278.33+79.55 b 15.77£0.29 a 13.77+0.68 a 3.83+0.03 b
R Yinshuai 1.07+0.03 b 1391.00+32.72 b 13.77+0.89 a 11.20+0.58 be 4.00+0.11 ab
GAF 1% %5 % Wuyuezhizun 1.60+0.19 a 2075.67+249.42a  14.17£0.57b 12.030.93 be 433£0.14 a
Jinhongbao 84T 3 2 Zihong No. 3 1.51£0.07ab  1958.67493.84ab  11.93£0.62 c 11.0740.42 ¢ 3.53+0.03 b
A NE 1.13+£0.07 b 1 469.00+91.00 b 17.07+0.12 a 14.80+0.26 a 3.50£0.25 b
Lianchuanghongbao
213 b Hongmanyuan 1.56£0.10 a 202627£128.48a  16.00£0.43 a 13.63+0.93 ab 3.90+0.10 ab
JEJE K W IRAK, A 84 4y o WANEIRBIKRE , 5% KR T
2.4 AERF AR mAEHNRE mRESIEN Borm PR TMNE 17 5, &4 E RIS &

HHZ% 6 AT E0, Sl IV E S i 25 G v E o HE 4
RNTEME 17T 5>0F 24 S>& O E>HNR
PM10> G R} # 17 5 >R W% > QR & 27 5> 2
ZHR>SRIN>EM 15, R EREE G R HE 9 Ek
BILLE > 20 =5 B8 > 540 3 5 >R R >
THFE 6 5, Hor, MEURT I M a2 17 5985
5B E N 97 435 M 1 5 PR AR, S 80 43 5 6
E T AR ALV o e, N 91 7, HH2 6 5

114+

PRI EANE =8
25 ARIRYAESMEHKRROERS S
RN 7 AR CRRBTR GREHN R
SRR RB TR R oL AT PR Y R A AR AT
BRI R D T RE B HEAT b
HEACAE TR AN E By 73 DURFAE(E > 1 Jubrife , 342
W7 2 AN FERGr M 8 R AR 7 Fros 2 A E Ry
() SR DTIR AR IL B 77.553% , HIL R B, PSR B aX
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Table 6 Comprehensive evaluation of sensory quality of fruits
RIS A FUN ALt U (i3 S RAPIE A0 4
Skin type Variety Aroma Flesh quality ~ Taste Pulp fiber Appearance Flesh color ~ Score Ranking
MR 404 24 5 JC None  Fikfifi Crispy flf Sweet ¢ None Gre, 4% At s &) 96 2
Netted Hongjia No. 24 Golden, white with fine mesh Orange
melon pattern
S JC None  Fiffifi Crispy filf Sweet 15 Have VRIRTE, 4R S sy i) 95 3
Jinseweilong Light linen yellow mesh with Orange
fine lines
WEMNE 175 WPE M KR AEAGR S, MEoHE ki 97 1
Xizhoumi Light milk Crispy and soft Super There are fibers Dark green, coarse and dense Light orange
No. 17 aroma hydration but not delicate mesh pattern
HERPMIO & EREARA R K> A Have 2% B, T I AmEL el 94 4
Gailiang PM10 None Crispy and not Moderate Green leather, fine lines on the  Light orange
tight in texture hydration grille
WK IT 2 T ok J& None  JG None seath, 2% M AL waiE 92 6
Ouyami None Soft and sticky Dark green, coarse and dense Light green
mesh pattern with white
IRtE 175 & & J& None G None BE A, U A el 93 5
Chuangkemi ~ None Moderate Dark green, dense mesh pattern ~ Orange
No. 17
BRE 275 & i Ji None 7t None VRIRRER L, I SUR % il 92 7
Chuangkemi  None Soft and crispy Light hemp green, coarse and Orange
No. 27 dense mesh pattern
FEE 7 3 JKI¥K - 7 None B, PSS g 89 8
Lilanxiang None Crispy Super Light yellow, coarse and dense ~ Green
hydration mesh pattern
B 15 ¥ SRR ETRG it Sweet G None 5, EU45] Gk 80 10
Yuanwang None Sweet and White skin, uniform mesh Light green
No. 1 glutinous pattern
HLM Yinshuai G e Jc None G None B, R AL ek 86 9
None Soft and sticky White yellow skin, coarse and ~ Light green
dense mesh pattern
HeEE N R b Bk K Soft  JC None F R RDG T e 85 4
Smooth  Keliyuan None Soft and sticky White skin, smooth fruit surface Light green
melon g 68 E e i Soft % None EVFE NP st 84 5
Xue telan No. 6 None Crispy White skin, smooth fruit surface Light green
fEEY " fifé Crisp JG None  JC None G, RMEW FEZRAHIE 90 2
Wuyuezhizun  None Golden, smooth fruit surface Orange green
alternation
K35 G Jifg Crisp Jc None 7 Have 2L, RIMBIEE LAl 88 3
Zihong No. 3  None Red yellow, smooth fruit surface Orange green
alternation
BRBILLE H i Jc None  JG None S, MG P 91 1
Lianchuang  Light Fragrant Golden, smooth fruit surface Orange
hongbao aroma and crispy
AR iUN L3 J& None G None SrB, RIEDGTE ficqaal 90 2
Hongmanyuan Orange Crispy Golden, smooth fruit surface Orange

aroma

2 AN FE R AEE T RS R RS E R . Hd,
1 ERT I TTRRE N 54.248% , B S 1 E KA
() BB b2 AR R R R, A 1 K
S EBEEFECKRANE G5 2 FMa Motk E N
21.438% , € 5 2 F A 1 B AR bR o2 O m

P TR & & IR AT R TR Y & BT 2
T EE SRR A K.

PR & TR AR A L 5 RS A, 2k

Xf & AR5 BT A ) B S AT R e AL PR, S B & T

B3 BT, TF AT & TR bR T 5 IO,
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Table 7 Principal component analysis results of fruit
indexes
& B 1
Load of each principal £ Weight
ebr component
Index F1E Ho2E WE 1 ME2
D% D% Weight Weight
PCl1 PC2 1 2
HLR B & Single fruit mass 0.918 0.288 0457  0.244
Yz 0.912 0.351 0.454  0.297
Longitudinal diameter
1% 0.881 0.253 0.438  0.214
Transverse diameter
ESIZE -0.782 -0.188 -0.390 -0.159
Fruit shape index
FOOHEEEEY SR -0.695 0.671 -0.346  0.568
Central soluble solids
content
SRR S8 0.490 -0.212 0.244 -0.179
Edge soluble solids content
JLPUJE B Flesh thickness —0.498 0.771 -0.248  0.653
FE{E Eigenvalue 4.034 1.395
TIRRR 57.625 19.928
Contribution rate/%
E S e
Cumulative 57.625 77.553
contribution rate/%
AR E R RIE A

F1=0.457X1 + 0.454X2 + 0.438X3 — 0.390X4—
0.346X5+0.244X6-0.248X7 ; ¢))

F2=0.244X1 + 0.297X2 + 0.214X3- 0.159X4 +
0.568X5-0.179X6+0.653X7 - 2
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1.741.1.576, HE 42 Ja AL B A2 AR I VI 15, 1543
Iy AIN-1.524.-1.551. MNZEBR D EIRE b %
JRRVIAAE 24 S A I A Z)RRIIZE=F
G ALFE FR AN AL E LE [R] 2 80 R b A R R BT,
AlE— T RO
2.6 AREFRYAEmAHEHTERK SRR R
XM ST

HI3R 8 I AN, G N R H A, & SR it 4%
AOREFARE, SEREARSREE S T
M 17 5 AHPENIE 17 5 10220 82 & T A
Fl, N 16.84 mm, Z0 4 24 5 1M 58 K AEF R 51
AR R B K, 430N 16.70414.12 em; H 22 TR 51
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58 AR [R] R 41t e 3 K, e ZEAH AN
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Fig.1 Comprehensive score of different melon varieties
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Table 8 Comparison of agronomic traits of plant

271 b TSy wEZ) =M 5 K
e " . Chlorophyll Nitrogen Stem diameter/ Leaf width/ Leaf length/
Series Variety .
content/SPAD content/(mg-g™") mm cm cm
LI 4144 24 5 Hongjia No. 24 60.69+2.19 a 21.96+0.95 ab 143240.17¢c  16.70£0.65a  14.12£0.50 a
Hamimelon 4 ¢4 i Jinseweilong 62.44+2.06a  22.9840.85a 14324022¢  1620£0.88a  13.18+0.52 ab
PEIH % 17 5 Xizhoumi No.17 59.49+1.91 a 20.20+0.88 b 16.84+0.25a  15.22+0.89a  12.14+0.30 be
K PM10 Gailiang PM10 64.50+0.30 a 23.10+0.10 a 13.1120.10d 154840482  12.66£0.33 b
WKIF 2 Ouyami 65.35+0.96 a 23.43+0.30 a 13.97+0.29 ¢ 14.88£0.32a  11.14+£0.33 ¢
BIFI2 17 5 Chuangkemi No. 17 62.56+2.96 a 22.19+0.89 ab 153840.10b  14.9640.65a  12.20+0.37 be
Bl # 27 5 Chuangkemi No. 27 65.28+1.58 a 23.20+0.42 a 14.34+0.20 ¢ 16.50+0.48 a 13.36+0.54 ab
SV 4= 45 Lilanxiang 58.77+0.85 b 21.37+0.46 b 12784020 ¢ 12.64+0.56b  10.62+0.17 b
Bailan I 1798 Keliyuan 65.1541.08ab  23.30+0.35 ab 113940.13d  12.74+045b  10.46+0.16 b
melon 2% 6 2 Xuetelan No. 6 58.1741.40b  21.09+0.44 b 1436£023a  15224059a  12.70+0.28 a
B 15 Yuanwang No. 1 59.81£2.77b 21.81£0.99 b 13.4240.07b  13.88+0.42ab  10.64+0.44 b
FRIM Yinshuai 68.92+3.69 a 24.50+1.17 a 11.66£0.18d  14.72£0.69a  11.28+0.41 b
EUE T % 2 B Wuyuezhizun 58.36+1.07 b 21.15+0.34 b 13.71£0.18a  14.86+0.39a  11.88+0.38 a
Jinhong bao 4241 3 % Zihong No. 3 64.81+1.16 a 23.1940.37 a 13574028 a  15.62+0.86a  12.50+0.51 a
6415 Lianchuanghongbao 59.28+2.20 b 21.06+0.42 b 141840332 14.54+0.60a  12.00£0.30 a
213 Hongmanyuan 58.89+1.45b 21.32+0.46 b 13.9040.29a  14.08+0.74a  11.28+0.37a
1.0
FEE Yield 0.59 0.68 08
0.6
43 % % & Chlorophyll content 0.99 -0.55
- 0.4
= L 0.2
% & & Nitrogen content 0.61
L 0.0
ZEH Stem diameter 02
-0.4
% Leaf width ' 0.93
-0.6
-0.8
K Leaf length ‘ ‘
= i = ey = = = ’10
i 98 %E 3 s %
o 41 2 41 2 g S £
#% 3 e 3 3 < =
B ¥ gz % 5 G
sz T g 2 2
g = & i W
= = +
° Z ez = =
5 i
T FRORTE 0.05 KT B EHIK
Note: * represents significant correlation at 0.05 level.
&2 EHIEKRMERERSE2RXMESR
Fig. 2 Correlation analysis between plant traits and yield of melon
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