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Abstract
als. The variety resources and biological characteristics of Jiashi melon were studied by outdoor spot check and screening data, and soil variety
seeds were used in different places. The main research results were as follows: the resources of melon varieties in Jiashi area were divided into

(1. The College of Life and Geographic Sciences, Kashi University,

In this research, the germplasm resources of melon varieties planted in Jiashi County, Xinjiang, were used as experimental materi-

early maturing melon type, medium maturing melon type and late maturing melon type. Among them, the late maturing melon variety Kalaksa,
the middle maturing melon variety Smuto and 86 three kinds of melon produced the most, which were popular and transported to all parts of the
country, promoted the development of local melon and bring considerable economic benefits; the early maturing melon Kazanzi variety had a
melon weight, and the sugar content of the full maturity melongan was high; the middle maturing melonhe Maput variety had the highest sugar
content of melon weight and smuto; among the 32 varieties, 12 varieties, such as Mapuche, Karekzi, Kuktuna, Kukkiqi, Mamutikazi and Ka-
zanzi, were endangered to varying degrees, and Mike was extinct; three varieties, Karaksey,86 and Smuto, were more popular among the gen-
eral public and were produced in large quantities; and the current situation: Smuto, Kalaksa and 86 produced the most, which was very detri-
mental to maintaining the genetic diversity of variety resources. Therefore, it was of great significance to excavate and preserve native variety

resources for future breeding research on the utilization of Jiashi melon germplasm resources.
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Table 1 Comparison of biological and appearance characteristics of different varieties
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Fig.1 Comparison of single melon weight of different varieties

2.3 WpEREEMINEMZ RN MRS

HiZe Lul L MRS RI A A= IIAE 100~ 120 d FEMPI[E] G 4 H 20



49 % 13

A EMAK - RARE IR R R AL 39

§
g
g
&
o
Qt
T T o s

e e K o = el

R W & A W Al W -

5 R R R IR RVA SR ®

+ 35 g E & d 0 kR ¥

nag = B - § = -

FHAIRE o AL BRAAIRE

A Type

B2 FEMAMESEILER

Fig 2 Comparison of sugar content of different varieties
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Fig.3 Different varieties of Jiashi melon
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