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The Effects of Bagging on Development and Quality of Small
and Early-maturing Watermelon in Greenhouse

QIN Jing, LIU Shi-gi » WANG Hong-tao and QI Lian-dong

(College of Horticulture Science and Engineering of Shandong Agricultural University, Taian Shandong 271018, China )

Abstract: The experiment adopted Hong-Yan watermelon (green-pericarp and red-pulp) as examina-

tion material, white PVC pellicle as bagging material, and analyzed the in fluence of bagging on

grow th and quality of fruits .

T he result indicated that the temperature and humidity in the bag was

increased, illumination was weaken, chlorophyll content, plant diseases and insect pests, pesticide

pollution was decreased. At the same time, the content of vitamin C, soluble sugar and solids content

of fruits was increased; autumn ahead of schedule was made; but soluble protein, free amino-acids de-

creased. There were some rusty-parts and inundate-parts on the surface of fruits.
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Table 1 The tested results of temperature humidity and light intensity of bagging watermelon in the bag

i ] i / C Temperature 2%/ % Humidty JEHRAE S/ Ix Light intensity
Time £14¥ Bagging xR CK 4% Bagging X HE CK £4% Bagging xR CK
7: 00 21.5 21.3 63.0 57.0 9400 10000
9: 00 30.0 26.5 62.5 58.5 28300 28500
11: 00 33.0 31.0 51.0 50.0 40300 43000
13: 00 34.5 34.0 51.0 47.5 36000 40000
15: 00 34.4 32.5 49.0 46.5 11300 11900
17: 00 32.5 30. 6 45.0 44.0 3900 4300
x2 ERVANMRELRENFM
Table 2 Effect of bagging on the development of watermelon fruit
hb 7 E/ CH-FD 12/ cm W%/ cm BILE o HUR S K
Treatments Date (month-days) Horizontal diameter Longitudinal diameter ~ Weight of single fruit Index
£4% Bagging 5-17 6. 49 7.52 1429aA 1. 17

5-23 10. 18 10. 70

5-31 12.30 13.12

6-05 12.35 14. 50

6-10 12.50 14. 60

R (CKD 5-17 6.43 7.51 1396aA 1. 10

5-23 7.51 12.10

5-31 10. 70 13. 63

6-05 12. 80 14.33

6-10 12. 86 14. 40

TE: B8 G A MR 7 BEE O LSD ik M e 506 K-F LB R 72 5. R HCON AR MBI LU .

Note: Date with same letters in a column are not significant different according to LSD test at 0. 05. the same below. Index is the ratio of

Longitudinal diameter and Horizontal diameter.
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Table 3 Effect of bagging on the color of watermelon pericarp

Ab MERR a M2 E b URES M-8 a/ b KL bR
T reatm ents Chla/ mg. g ' FW Chlb/ mg. g7 'FW  Chlatb/mg. e 1 FW Chleb/mg. g 'FW Camwtene/ mg. ¢~ IFW
248 Bagging 0. 715bB 0. 571bA 0. 00694aA 1. 27aA 0. 0069a A
X CK 1.21aA 0. 868aA 0.016aA 1. 39aA 0. 016aA
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Table 4 Effect of bagging on the contents of the main nutrition components in fruits

FE Treatments 248 Bagging xR CK N/ % Increased
AAEMENE Soluble sugar/ % 12. 17aA 10. 35aA 14.95
TEMEETEY L Soluble solids content / % 10. 30aA 8. 50bB 17. 48
AT PEE A 1T Soluble solids content / % 11. 00aA 10. 43aA 5.18
AT B A 7 Soluble protein(mg. 100g ' FW 1) 1. 06aA 1. 27aA —16.53
vC Vitamin C (mg. 100g~ ! FW—1) 2.82aA 2.04bA 27.65
T ZIE R Free amino acids 1. 09aA 2. 08aA —47.60

VE: A KR 34 d 3. Note: Development period of fruit for 34 days.
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