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Effect of nonwoven faribic root restriction on watermelon quality
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Abstract

Citrullus lanatus Thunb. was used for studying the effect of root restriction to the fruit quality. Root restriction

increased the photosynthetic rate at the fruit rapid-expanding stage and improved fruit quality,in terms of soluble solid

content.juice yield,content of Vitamin ¢ and flavonoid. The content of organic acid (oxalic acid, citric acid and malic

acid) and polyphenol (catechin and chlorogenic acid) of root restriction increased significantly. There was no

significantly difference in fruit development, longitudinal diameter, mean fruit weight, content of titrable acids and

lycopene between non-root restriction and root restriction.
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photosynthesis rate

2.2 WARRIZEZE KN
1 s JE Jo g5 A FRARGR B 0 19 TR 52 R B i



2

BATEF . TR A FRAR R 08 P9 TR 528 8 S HL 8 % o o ) 32 ) 47

P i R LA BB R B AR . Pl DU
P 7 P TR S e 7 Y e A v PR 2SR S Y e R
Ao RS- 42 B R R B e T R R AL . AR P IR O

(AEJG 27 &) 5 550 BEZLAH EL , BRAR 4178 R 1) 5 K B A%
L4 SN T 6. 26 F1 3. 89 mm FIF-H AR TE
W 76.5 g HFER IS L. 2R AR E.

F1 RERHUNARNRILZBENZM

Table 1 Effect of root restriction on fruit exterior quality

Maximal longitudinalis

B K12/ mm

PR/ g

Mean fruit weight

4b KBS/ mm
Treatment Maximal diameter
S HE CK 119. 35
MR RR 125.61

131. 07 993. 69

134. 96 1 070.19
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Table 2 Effect of root restriction on fruit flavoured quality %
ik 0 H B N GNEE AL E R A i TR A
Treatment Central SSC Fringe SSC TA Juice yield
X iR CK 10.53 0.14 73.13
BRAE RR 11.51™ 0.12 75.38"
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Table 3 Effect of root restriction on organic acid content g/L
ab B FR 0 A1 R PR R i R
Treatment Oxalic acid Tartaric acid Malic acid Critic acid
X R CK 0.14 0. 60 0.27
BRAE RR 0.717 1.36™ 0.76™
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Table 4 Effect of root restriction on functional materials content

b Ve/(mg/100 g) FrwiLl £/ (mg/100 g) K/ (pg/g)
Treatment Ve Lycopene Flavonoid
Xt B¢ CK 5.24 3.02 3.42
FRAR RR 7.11° 3.16 3.81"
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Table 5 Effect of root restriction on polyphenol content mg/100 g
Qb3 JLER FRILER % )RR
Treatment Catechin Epicatechin Chlorogenic acid
Xf i CK 0.59 0.58 1.87
FRAR RR 1.40™ 0.78" 3.80"
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