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Table 1 Effects of CPPU treatment on fruit setting rate
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Fig.1 Effects of CPPU treatment on fruit horizontal and vertical diameters
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Fig.2 Effects of CPPU treatment on fruit shape index and fresh weight
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Fig.3 Effects of CPPU treatment on fruit sucrose, fructose, glucose and soluble sugar contents
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Fig.4 Effects of CPPU treatment on fruit vitamin C content
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Effects of CPPU on fruit growth, development and quality of netted melon

SHI Yu'?, WANG Jing-Min’, YE Hong-Xia', WANG Qiao-Mei', WANG Bing-Liang""

'Institute of Vegetable Science, Zhejiang University, Hangzhou 310029, China, Institute of Vegetable Science, Zibo Academy of
Agricultural Sciences, Zibo, Shandong 255033, China

Abstract: Netted melon (Cucumis melo var. reticulatus) is a variety of Cucumis genus in Cucurbitaceae family.
It is one type of the thick-peel melon. Fruit quality and storability of netted melon are unsatisfactory due to
weak sunlight and high rainfall in southern China. In this experiment, in order to investigate the effects of N-(2-
chloro-4-pyridyl)-N'-phenylurea (CPPU) treatment on fruit setting rate, growth and development and quality,
different doses of CPPU were sprayed onto ovaries of female flowers of netted melon (cv. ‘Zhe-yong No. 2°).
Results showed that within tested range of CPPU concentration, CPPU treatment of female flower ovaries ele-
vated fruit setting rate, accelerated fruit growth and increased fruit weight of netted melon. However, little ef-
fect was observed in fruit shape index on ripe fruits. Effect of CPPU on sugar and vitamin C contents in ripe
fruits varied with different CPPU concentrations. Contents of soluble sugar, sucrose, fructose, glucose and vita-
min C in ripe fruits treated with 10 mg-L™" especially 20 mg-L™" CPPU were higher than those of control, while
sugar and vitamin C contents in those treated with 30 mg-L"" CPPU were lower than those of control. Overall,
in netted melon, suitable CPPU concentration treatment not only promoted fruit set and development, but ele-
vated fruit yield and quality as well. And these results will provide theoretical and practical basis for reasonable
application of CPPU in netted melon production.
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