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Table 1 Fruit appearance quality of different small watermelon varieties
Wiz B2 N i3 194 RSB
Longitudinal Transverse Skin to Fruit type
Varieties » Peel/cm Pulp/cm ) )
diameter/cm diameter/cm pulp ratio index
A AT 16.5540.21 a 13.3540.21 a 0.6640.005 a 12.1540.21 a 0.049 b 1.244+0.03 b
=% 15.95+0.07 b 10.95+0.07 d 0.70£0.002 a 9.554+0.07 e 0.073 a 1.4640.04 a
R 15.70+0.14 b 12.50£0.05 b 0.35%+0.07 be 11.80+0.14 b 0.029 ¢ 1.2640.04 b
a%KFH 15.6040.14 b 12.35+0.21 b 0.45+0.07 b 11.45+0.07 ¢ 0.039 b 1.2640.01 b
INE 10.75£0.35 e 9.70£0.28 e 0.35%£0.07 be 9.00%0.14 f 0.038 b 1.11£0.03 d
Cigiig/h 12.2540.07 d 11.754+0.07 ¢ 0.3040.002 ¢ 11.154+0.07 d 0.026 ¢ 1.04+0.03 e
L600 14.304+0.28 ¢ 12.10=0. 14 be 0.35+0.07 be 11.40=0. 06 cd 0.030 be 1.1840.01 ¢

E ARG FRERIRTE 0. 05 KFEREE. TR,

Note: Different lowercase letters indicate significant difference at 0. 05 level. The same below.
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Table 2 Nutrient contents of different small fruit watermelon varieties
RS B N " AP WERR L T XSR R e RUE
T i 7 R AT R ) VC &
i F Soluble Soluble Sugar Average
. Titratable Soluble VC concent/
Varieties protein/ sugar/ acid membership
acid/ % solids/ % (gekg™ . .
(gekg!h) (g+100 g ratio function value
A 0.631+0.05a 0.76+0.27 b 12.43+0.25 a 10.0+0. 4 ab 5.56+1.2a 16.77 b 0.639
i 0.560.08 a 0.7240.33 b 11.10£0.1 ¢ 10.14:0. 6 ab 2.78%+1.2 b 15.48 b 0.429
7R 0.63+0.17 a 0.75+0.45b  10.8540.07 d 9.6+0.06 b 6.93+1.2 a 14.52 b 0.653
FEF 0.72+0.35 a 0.87+0.15 a 12.5740.06 a 10.940.9 a 4.1740.2ab  14.45b 0. 650
N2 0.60+£0.14 a 0.360.03 ¢ 9. 474006 ¢ 5.6+0.09 ¢ 4.17£2.08a  26.42a 0.211
g 0.4740.08 a 0.3440.06 ¢ 9.65+0.07 e 4,.740.05 ¢ 6.95+1.20 a 28.38 a 0.211
L600 0.74+0.06 a 0.66+0.04b  12.0540.07 b 9.3+0.6 b 3.13+1.47b  18.26 b 0. 606

x£3 ARANMREANRMRLIHNIEREARESE

Table 3 Composition and content of amino acids in different small fruit watermelon varieties

AT E
fin HEIR HA a5 UEFFH = LS Average
Varieties ChaO}./ucmc Jingying Hongling Hongxiangxiu Xiaolan Huangguifei 1600 value of
neiang amino acids
KAREM  36.60+£5.96a 21.11+£1.85 b 36.35+8.96a 38.41£5.03a 11.78+0.12¢ 11.76+1.61 ¢ 26.31£1.26 b 26. 04
G 11.13+2.13a  7.81+2.42b  9.234+0.8ab 10.72+1.3 a 6.89+1.9b  6.4642.09b  4.9240.12 b 8.17
RER 23.45+4.41 ab 23.23+3.64 ab 21.45+2,47 ab 20.941.65b 18.26+0.29 b 18.524£0.9b  24.2142.02ab 21,44
2 H R 80.68+13.9a 63.6842.95b 62.51£14.83 b 72,1549.84 ab 28.28+0.79 ¢ 29.24%1.41 ¢ 81.49£5.19 a 59.72
XL 8.2842.45bh  6.64+0.44 be 8.20+1.35b  9.60F-1.29ab 5.17+0.07 ¢  5.11+0.34 ¢ 8.10£0.04 b 7.30
i 17.4442.89 b 16.95+2.76 b  10.82+1.04 ¢ 10.79+2.42 ¢ 15.2140.25b 13.86+0.52 be 22.1940.63 a 15.32
LA 1.8240.58 b 6.18+£0.49a  4.02+0.52 ¢  2.42£0.28 d  4.3440.13 be  4.55+0.44 be  4.57£0.51 be 4,42
GABA 78.73+4.53a 78.83+£1.39a 79.56+2.45a 75.1946.63a 78.47+3.28a 76.59+4.32a 82.16+0.38 a 78.50
9 E R 21.8843.19b 28.9943.24a 15.56+1.35¢ 10.7242,75d 25.53+0.57a 28.3241.03a 26.0340.45 a 22.43
B2 R 9.18+1.23a 5.71£0.47b  4.51+0.25¢  5.7620.88b  3.184+0.28d  3.0640.18 d  4.87+0.24 be 5.18
SO E R 17.70+6.68 b 24.09+2.43a 13.78+0.88 b 10.4642.05 ¢ 23.70£0.52a 24.334+0.92a 18.2840.77 b 18.90
AR 13.48+2.43a 13.98+1.65a  6.60+1.62bc 5.05+1.74¢ 13.604+0.4a 12.59+1.4a 12.934+0.44 a 11.18
FENAR 19.64+4,4b  35.05+11.37a 6,4540.90 ¢ 16.33+3.74 b 28.8140.12 b 28.3440.87 ab 35.8746.05 a 24. 36
14 R 7.13+£2.07a 7.66+£0.11a  6.00+0.95ab 5.17£1.01b  7.68+0.19a  6.6540.39 ab 7.52+0.51 a 6.83
% 5 e 10.23+1 b 11.44+2.33 b 9.004+2.59 b 5.55+1.07 ¢ 14.4040.48 a 12.15+1.48a 15.0240.1 a 11.11
EHSm R 0.78 0.68 0. 34 0.33 0. 49 0.39 0.72
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Table 4 Sugar composition and content of different small fruit watermelon varieties

i o SpE A
Varieties Fructose/(g+kg!) Glucose/(g+kg!)

R A A 36.784+1.80 b 16.5040. 14 a
I 40.54740.35 a 12.9640.16 ¢
R 35.8040.92 b 13.14+0.45 ¢
P 34.28+0.88 b 14.52+0.15 b
N 40.20+0.22 a 13.264+0.19 ¢
Al 40.36+0.71 a 13.70£0.16 ¢

1.600 38.68+0.39 ab 15.80+0.13 a

HEHE 23R U o (e
Sucrose/(gekg!) Average membership function value
30.8240.69 a 0.61
19.82+1.23 ¢ 0.19
27.00+1.47 b 0.28
28.7840.84 ab 0. 34
27.2240.48 b 0. 40
27.0240.28 b 0.43
27.164+0.41 b 0.53

x5 MNEANGEHEEERERIMURFTILR

Table 5 Comparison of fruit appearance quality between grafted and self rooted mini watermelon
seedlings
T X P2 Bz - e AR HL 2 44
1\

Cultivation Longitudinal Transverse Fruit type Skin to
. . Peel/cm Pulp/cm ) )
methods diameter/cm diameter/cm index pulp ratio
[ ! 16.55+0.21 a 13.35+0.21 a 0.60740.00 a 12.15+0.21 a 1.24+0.00 a 0.049 a
joEen 16.25+0.21 a 13.4540.07 a 0.56+0.07 a 12.45+0.07 a 1.204+0.01 a 0.045 a

®6 NAANEZEESEREEFERLER

Table 6 Comparison of nutritional quality between grafted and self rooted mini watermelon seedlings

o WTENEA . T Al VC&R R "
AT . T E R , . ES A JHEHE
Soluble [ 1% 4 Soluble vC Sugar ) ) )
Cultivation o Titratable ) Fructose/ Glucose/ Sucrose/
hod protein/ "y Soluble sugar/ concent/ acid (e kel) (ekel) (e kel)
methods acid/ /o L . geKg g Kg geKg
(gekg!) solids/ % (g+100 g1 (gekg!) ratio
R} 0.63+0.05a 0.76+0.27 a 12.4340.25a 100.14+0.4b 5.56+1.12b  0.48 36.784+1.8 b 16.5040.14 a 30,8240.69 a

e 0.77+0.29 a

0.92£0.03 a 12.6340.06a 113.240.2a

6.25£2.08a 0.51 50.10£0.24 a 17.724+0.04 a 32.52+0.38 a
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Comparison on Cultivation Quality and Analysis of Nutritional
Components of Small Fruit Watermelon with Coconut Bran

ZHANG Ling-ling, DU Jia-ning, NIE Yi-xuan, WANG Jin-ru, ZHANG Yue-juan, DU Yu-qing,
LYU Gui-yun
(College of Horticulture, Hebei Agricultural University,Baoding 071001, China)

Abstract; In order to improve the quality of small fruit watermelon, coconut bran was used as substrate in this
experiment, The comparison and nutrient composition analysis of small fruit watermelon were carried out.
Meanwhile, the differences of fruit quality between self rooted seedlings and grafted seedlings under coconut
bran cultivation were compared with those of super dream. The results showed that,in the aspect of appearance
quality, the fruit shape of 7 varieties was basically oblong, the peel was thin,and the proportion of edible pulp
was higher; in terms of nutritional quality,the three varieties of chaomengxiang, Hongling and Hongxiangxiu
were better; in terms of amino acid and sugar analysis, the composition and content of these two varieties were
also significantly better than those of other varieties, which were planted in coconut bran substrate under the
training conditions, the comprehensive quality of surpassing the dream was the best. The contents of soluble
sugar, VC content and fructose in the fruits of grafted seedlings were significantly higher than those in the
fruits of self rooted seedlings, which provided a basis for the cultivation of small fruit watermelon with coconut
bran.

Keywords: small fruit watermelon; cocopeat substrate cultivations; varieties; nutritional quality



