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Table 1 Comparison on phenological period of different gift watermelon varieties
e/ SH—HEe )/ MW/ - AHH
WA/ W R Y mmw
(A-H) (A-H) (A-H) AETY (7 #/d
fn A (H-H) (H-H) (H-H> . ) . (H-H)
Grow First male  First female First female Days of
Varieties Sowing Emergence Transplanting Mature
tendril flower flower flower growing
stage stage stage stage
stage stage node node stage
4 X Jingfeng 04-01 04-08 05-05 05-22 06-01 06-05 1~6 07-06 90
/IMEES Xiaojialing 04-01 04-07 05-05 05-22 06-01 06-04 5~6 07-09 94
EF I Yulinglong 04-01 04-09 05-05 05-22 06-01 06-04 5~6 07-06 89
/NEEFS Xiaohuangling 04-01 04-09 05-05 05-22 06-01 06-03 4~6 07-07 90
42 2K Quanmei2K 04-01 04-08 05-05 05-21 05-30 06-03 3~5 07-10 94
N 4% 2 5 Beile No. 2 04-01 04-09 05-05 05-22 06-01 06-04 4~6 07-07 90
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Table 2 Comparison on Growth ability and fruit characters of gift watermelon varieties
L IEBURRL AR RERER/em PR /em BIEIEEL

AR RERE SRR RABIE . . . HIE

o Number Melon- Fruit Fruit Fruit
Growth Peel Peel Flesh Fruit

Varieties of pattern keeping transverse longitudinal shape
ability grounding pattern color shape

strips node diameter diameter index
4 A Jinfeng 55 figes ek 201,15 iy 134+1.51 11.4640.84 12.3241.52 1.07 [5 e
/INMESS Xiaojialing iR gt R ak 17+1.57 fief 2T 14+3.30 10.9440.94 16.434+2.55 1.50 W =
EHH Yulinglong 45 mig 1842.31 W% 1544.94 12.924+1.06 14.9040.61 1.15 75
JNFEE Xiaohuangling 55 4 m& 1841.00 # 144201 12.3840.79 14.46+1.06 1.17 7
43 2K Quanmei2K i 25 Rk 17+1.53 fief 2T 134+2.70 11.70+1.14 15.18+1.69 1. 30 K&
N IR 2 5 Beile No. 2 2l 53 st 18+0.58 By 12+1.52 12.604+0.80 13.5640.93 1.08 5 JE
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Table 3 Comparison on quality and yield of different gift watermelon varieties

A [ B8 & i/ % Soluble solids content

. e FgR Rk 58y 2
Varietics Flesh Taste Wax Powder BUE ool T g -1 O HE4
Color flavor Layer Side Center Gradient Average Ranking
/MESS Xiaojialing fif 2T it A H 11.5 12.9 1.4 12. 20 1
4R Jinfeng H e FH JG 8.9 11.5 2.6 10. 20 5
/NS Xiaojialing # B e i X 10.0 11.3 1.3 10. 65 3
43 2K Quanmei 2K fif 21 B e EI H 10. 6 11.2 0.6 10. 90 2
EFH I Yulinglong A M T f 9.6 11.0 1.4 10. 30 4
I 4% 2 & Beile No. 2 i B BT ¥ 9.0 10. 8 1.8 9. 90 6
i il iR /kg AN i WA=/ (kgehm?) L R 38 7=/ %
Varieties Single watermelon weight Mean plot yield Equivalent yield Yield increment
/MEFE Xiaojialing 1.766+0. 392 35.32 aA 58896. 15 28. 44
E ¥ Yulinglong 1.685+0. 302 33.69 aAB 56183. 70 22.52
42 2K Quanmei2K 1.395+0. 241 27.94 bAB 46583. 25 1.59
/N 4% (CK) Xiaohuangling 1.38540. 162 27.50 bB 45856. 20 -
1 %% 2 5 BeileNo. 2 1.35640. 247 27.12 bB 45222. 60 —1.38
4 R Jinfeng 1.345+0. 405 26.91b B 44873. 55 —2.14

[l 51 AR [ R /NS 843 54K SR 0. 01 F1 0. 05 K26 5 8 35

Different capital and lowercase indicate significant differance at 0. 01 and 0. 05 level, respectively.
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Comparison Test of Gift Watermelon Varieties in Daqing Region

DU Zhi-qing, WANG Di,XU Hui-chun, LI Zhi-xue.ZHANG Hong-yu.HU Xi-xi, HAN Mo
(Daqging Branch of Heilongjing Academy of Agricultural Sciences,Daqing 163316, China)

Abstract: In order to select new gift watermelon varieties suitable for planting in Daqing region, we compared

the growth period,yield characters and quality characters of 6 cultivars. The results showed that,the compre-

hensive performance of Xiaojialing, Yulinglong, and Quanmei2K was good and suitable for local consumption

habits. It is recommended to plant and promote in the local early spring greenhouse.
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