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Table 2 The effect of different treatments on the yield of watermelon

7 %

Qb ¥R E kg AN i kg I -
ncreasing rate
Treatments Average fruit weight Average plot yield
It CK2 It CK1
CK1 5.2 ¢ 104 cd —8.33 e -
1(CK2) 4.8 d 96 d - 7.69 d
2 6.4 b 128 b 33.33 be 33.33 b
3 7.0 ab 140 ab 45,83 ab 34.62 b
4 7.4 a 148 a 54.17 a 42.31 a
5 6.3b 126 b 31. 25 be 21.15 ¢
6 5.5 be 110 be 14.58 ¢ 5.77d
7 5.0 be 100 d 4.17d —3.85 e

0 R A AR /NG R R 28 5 i 3

Note: Different lowercases mean significant difference at 0. 05 level. The same below.
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Table 3 The effect of different treatments on the quality of watermelon

4b B B2 C/mgekg!  WEMEE/mg-kg! AL b % MR/ % BETR L
Treatments Vitamin C Soluble protein Total soluble sugar Organic acids Sugar-acid ratio
CK1 32.3d 18.2d 5.76 d 0. 060 d 96.0 ¢
1(CK2) 36.2d 19.1¢ 6.89 b 0.068 ¢ 101. 32 be
2 36.5 cd 19.3 ¢ 6.96 b 0.068 ¢ 102.35 b
3 44.5 ab 21.5 be 6.40 ¢ 0.070 b 91.43 cd
4 46.5 a 25.6 a 7.86 a 0.073 b 107.67 a
5 39.6 ¢ 23.8 ab 7.58 ab 0.082 ab 92.44 ¢
6 43.2 b 22.5 b 6.91 b 0.084 a 82.26 d

7 42.4 be 22.4 b 6. 88 be 0.080 b 86 d
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Effect of Salicylic Acid on Yield and Quality
of Watermelon under Salt Stress

ZHOU Chao,ZHOU Chuan-yu, XU Ting,ZHAO Suo,XU Jian, WU Lin-lin, TAN Ke-fei
(Qigihar Branch of Heilongjiang Academy of Agricultural Sciences, Qiqihar, Heilongjiang

161006)

Abstract: In order to use the chemical induced resistant agent to alleviate the obstacle, improve the yield and

quality of watermelon,greenhouses plot randomized block method was adopted. Taking the watermelon variety

Jingxin 1 as test materials, the effect of salicylic acid on yield and quality of watermelon under salt stess was

studied. The results showed that when the concentration of salicylic acid was 1 mmol+L", the district average

yield, soluble protein,soluble sugar and content of vitamin C were the highest, total acidity content of watermel-

on fruit showed different trends. It showed that resilience inducing substance improved the yield of watermelon

and changed the fruit soluble protein and total soluble sugars,total acidity content and sugar-acid ratio, thereby

improve the watermelon quality.
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