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Quality Determination and Comprehensive Evaluation of Different
Muskmelon Varieties in Hebei

ZHANG Jing-jing, LI Bing.GAO Xiu-rui,PAN Xiu-qing, WU Yan-rong
( Institute of Cash Crops, Hebei Academy of Agriculture and Forestry Sciences, Shijiazhuang
050051, China)

Abstract; In order to establish a comprehensive evaluation model of fruit quality, five quality indexes of five
main muskmelon varieties in Hebei province were measured, the varieties included Mingyue, Fengwei 5, Xizhou-
mi 25, Xizhoumi 17 and Jiuhongrui, the indexes included vitamin C, titratable acidity,soluble sugar content, sol-
uble solids content and soluble protein content. The data were analyzed by variances analysis and principal com-
ponent analysised. The results showed that the comprehensive fruit quality of Xizhoumi 25 and Jiuhongrui was
the best,Fengwei 5,Mingyue and Xizhoumi 17 were better.
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Table 1 Determination of major elements in different positions
#A; Position N/(g+kg") P/(gekg") K/(g+kg") Ca/(gekg") Mg/(g kg") S/ (g kg!) Na/(mgekg™')
it Flower 15. 69 2.41 25. 41 5.26 2.28 2.61 16.5
flint Tender leaves 15. 65 1.83 17.17 9.20 2. 69 2. 96 33. 4
i Old leaves 13.35 0.94 13.50 29. 61 3. 14 3.15 56. 1
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Table 2 Determination of trace elements in different positions

#5437 Positions Si/(gekg!) Fe/(g-kg!) Mn/(g+kg!) Cu/(mg+kg!) Zn/(mg-kg!)
1t Flower 1.91 0.096 0.102 9.8 14. 6
i Tender leaves 3. 30 0. 086 0.146 8.6 12.2
% Old leaves 1.07 0.159 1.278 6.6 17.4
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active ingredients in different positions
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Positions
polyphenol flavonoid Crude
content polysaccharide
1t Flower 2.10 0.1 1.10
ikt Tender leaves 6. 24 KK H 1.79
#0F Old leaves 2.20 0.1 1. 10
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Analysis of the Mineral Element and Nutrient
Components of Camellia fascicularis

WANG Meng-ting' ,ZHANG Gui-liang’ ,LIU Yun',XIN Ya-long' ,XIN Pei-yao' , TANG Jun-rong'
(1. Key Laboratory of State Forestry Administration on Biodiversity Conservation in South-
west China, Southwest Forestry University, Kunming 650224, China; 2. Hekou Branch of
Administration Bureau of Daweishan National Nature Reserve, Hekou 661399, China)

Abstract; In order to promote the product development of C. fascicularis,taking flowers, tender leaves,and old
leaves of Camellia fascicularis as the tested materials, the contents of 7 major elements,5 trace elements and
3 kinds of physiological active ingredients were determined by plasma atomic emission spectrometry,carbon-hy-
drogen analyzer and spectrophotometer. The results showed that among the 7 major elements, K content was
the highest in the flowers and tender leaves,and Ca content was the highest in the old leaves. Among the 7 ma-
jor elements,the content of K was higher than that of Na, which showed the characteristics of high potassium
and low sodium. In the 5 trace elements ,the content of Si was the highest,and Cu content was the lowest. In
addition, the three kinds of physiological active ingredients contents in the flowers,tender leaves and old leaves
were tea polyphenols > crude polysaccharide>>total flavonoids.

Keywords: Camellia fascicularis; flowers; leaves; mineral elements; nutrient components
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