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Screening of Distinctive Watermelon Varieties in Open Field in Early Spring

CHANG Pei-pei, WANG Lei, ZHANG Zi-kun et al (Dezhou Academy of Agricultural Sciences, Dezhou, Shandong 253015)
Abstract [ Objective] To screen out the new distinctive watermelon varieties suitable to be planted in open field in early spring. [ Method ]
The biological characters,comprehensive resistance , production performance and quality characters of 11 listinctive watermelon varieties were
comprehensively evaluated. [ Result] Guanxin had high germination ratio and rate, strong disease resistance, early mature, good taste and
high yield. Heishagua had strong disease resistance, high sugar content and yield. Daixin had high germination ratio and rate, thin peel, good
tatste and high yield. Jinhua 24 had high germination ratio and rate, thin skin, high sugar content and good taste. Jintaiyangwuzi 2 had yellow
peel, no seed, strong disease resistance, high sugar content and good taste. Laikahongwuzi 2 had no seed, high sugar content and good taste.
[ Conclusion | Comprehensive performance of Guanxin, Heisha, Daixin, Jinhua 24, Jintaiyangwuzi 2, Laikahongwuzi 2 were better, which

could be promoted in open field in early spring.
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Table 1 Variety name and its origin
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Table 2 Analysis of germination rate and emergence rate of watermel-

on among differentdistinctive varieties
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Table 5 Comparison of fruit characteristics and quality of different watermelon varieties
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Table 6 Comparison of yields of different watermelon varieties

e
weight/kg kg/hm*
1 Tk 5.28 75 974. 40
2 me 5.55 73 233. 60
3 HeAE 24 3.65 47 696. 25
4 BT 3.69 46 038.75
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7 & ETH 4.53 47 886. 90
8 JKF5 4.67 61 597. 80
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11 ¥Raxk2E 4.53 51 061. 80

3 HFit5itig

TORF VI R RIAT A P It £ e 24 0 8 v 5 AR
Aol 1 2P DUREA T IR A PG IS AR R [ JTAE H 3914 BT 22
S, AR A AN R SR BEA T N T80 , sk AR , PRIE AR
IR o JICHA) 31 P T i B Ay , B A b, 28 e i BTG £ T 32

PG LR Gk &, b R 1 2F 280 1 30

Y rEss L Gy A I RGP R N B i

TSR Gy AN R G 3N SRR R B 2R

RS SN 7 OB =i e A 24 W 2R

WHPRE B SRR S TR &R T 2 SR

o, Jok BUR PR N 2 3R SRR S R SR AL

TJokF 2 BIOHF bR DB RAORAE AR R

FEEIK R B AR 24 DLRTORE P IS A 4 R BHJCRF 2

SIS RATORT 2 510 EAE R V8 I R E AT A

HeRE R

S E Xk

[1] Bz R EPR =LA R0 D). dba: R ER AL REBE,
2013,

[2] ZRBLZ. PEIRGR A A P Bl R [ M. 57 r : LR RRER R Rk,
2015 1.

(3] XISz frokes, AR, 5. FRIEVE IS Fine BTt () ]. R EDICE,
2016,29(1) . 1-7.

[4] FHER, FEE. RO PAVERR R 4 R [T ]. R R SE, 2015
(12) :8-11.

[5] e, e i, i 2ols. FEFERE R Tt )]. KITE S, 2014
(6):1-4.

[6] UL, &2555E, T TOH PRI S 7R SR ) ], 2RIl RE
22 2015,43(29) :68-69.

[7] &, whaks, sk B, & PE Dy A& B B Ve B8 My 29/ NV E I
PR T ] PRl AR (HAREERR) ,2018,38(2) 159
e

[8] TR, X EE. PEIFh R RO s izl M. dbst: FhER
AR, 2005231

(EEBF33R)

(2) HEZERMA SR FR 10 T8, M/ > ZBs 2 . B
B RK RSN, SRS &k 2 A TaEER 1 0,
AN R AE 32 26, 5t 5 g i A G2 B, AR 1A
RER 2 B S B A T ERs

AN ZR I S BT JINFh -3 B mT W B i) 22 47K o0l
T 2R 1T A R (3 AR BB R 1 B 2 WA i B &
W) o RN, A S 49 JIRh - 2 ) A B F 5T R 0T
SRR AL TR B R 72 T B 0 S0 PR % e I T
e H T Rh 2 B R S BRI B A= A (i IR AR A
EREE: 2t EUNAIE7 O NTTR L o e E N LA NS R N A D
PREFF PRI T3 (B M IR T 26 7R %8 A
)t P A A IR & A BT TIOR8 KU

(3) HUARALBE 7 A R  AH N TR A 8 I LASE )
IRIRZE R R, 0 AT AU 1 25 R b B AR K R
s T TR PRI BAS A LA e 1 A 3L, R okt — e s 100 R A
USRI AR R 720, S a0 WU 1 2 e XA 3 AR A=
K FZMPLHIE A Frdt— 58 o 1% F R AS 2 Y
JRFRF, EATHUAR A 11 AR B AT DA 3 & 2R B R, HiZ
FREFRILL 0.5~ 1.0 h 845, e A A58 ol 4 A, (H

T RHUEA: = A RE AR =R . B B A, 4>

JE AT XSRS DL )1 T A R 2EAT b 551 A (AR B B

T SR T AR 208 W K 2 AP (8] A 1~ Ak B R )

OMIEHETE "

&% 3k

[ 1] BRERSE, WHHF- 75 RF NSRS MEROR [T ]. PURgIE 2, 2004, 32
(2) :48-50.

(2] BrRepbt. SRS IO R F [T 47152, 2016(3) « 16.

[3] XUEZR, SKAE MR M. | Ak, 2016 113.

(4] V5Ez, SIS, 778 T L I TS IR AR ). 5532, 2018(2) -
47-49.

[5] 23038, Bk, Fande, 5. PhUTURCARAE 2R A1 79 T - T
AT ]. FhT-,2006,25(1) :67-68.

[6] FHAE, ke ERPUTUPF AR ]. FhF-tH 5, 1989(3) «
26.

(7] B pREmee, 200, 9N A = S E R T ] ST, 2006
(2):33-35.

(8] Wzl 45ay. Foh -l Mt S RN e e [ T ] AE AT, 2000,
36(8) :368-376.

[9] TRIRYE FERTEL i SR AR [ M. Ut R E RV R A,
2008 :8-12.

[10] B, ZRoet. $a T3 F-A Rt - FREOR R[], b

+-,2002(5) : 16-17.
[ 11] Befadk, b sioft -5 & [J]. iR i8I, 2002, 38(2) «
198-202.



