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Effects of Different Pruning and Fruit Retention Methods
on Plant Growth and Fruit Quality of Melon

JIA Yunxia!, WANG Yan?, KADIERYA Ainiwaer!, ZHONG Li!

(1. School of Life Science and Technology, Xinjiang University, Urumqi Xinjiang 830017, China;
2. Xinke Institute of Horticultural Crops, Turpan Xinjiang 838099, China)

Abstract : In order to explore the effect of pruning and fruit retention on the comprehensive traits and fruit
quality of melon plants, the main melon variety “Xiazhi” in Turpan was used as the experimental material, and set
up seven different pruning and fruit retention methods, including one-vine with single fruit, one-vine with double
fruit, et al. to measure and analyze the agronomic traits, photosynthesis, and fruit related indicators of melon
plants in four stages of growth, and five stages after pruning. The determination of comprehensive traits of melon
plants and the analysis of fruit appearance and quality showed that the melon plants treated with double vines
pruning had better comprehensive traits; The appearance characteristics and fruit quality of the melon fruit treated
with double vines and single fruit are the best, while the appearance characteristics and fruit quality of the melon
fruit treated with one-vine and double fruit are the worst. The double vines with single fruit treatment method
can effectively balance the distribution of plant nutrients, keep the plant in a good growth state, and ensure the
appearance and quality of the fruit. The one-vine with double fruit treatment cannot meet the nutritional needs
of the fruit well, exacerbating the physiological premature aging of the melon plant, leading to poor growth status
and fruit quality.
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TR (Cucumis melo L.) A4 HIK R Z — , 2R IZ R, DI HM0 R ) XU RIS 2l 52 2T
RN, HET, EiESEME RO, BN O A S, HREE SO A I AR IR SE R
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AR E AT, R, e s R A A S A A = T SRR SRS ). X TR A R RS U A
B ep SRR R D) B AT CRASEE B R VR LU, RIEZAES T R AT S . FLAE LA s R
FEAG BTy RIS Fdpe (. AR SCLUH st & 2% AR 00U A =2 27 A AFTEARL, 18 TR R
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1.1 KIwrR
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SEET20224F2 H 220234F 10 7, FERTHRN G R S RHE ZAEMF AT RIS T (417 12 ~43° 40’ N, 87 ° 16 ~
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T ASRII RSPt i8R, BRI R ARe A R E, COMRUIT FOGA 2 FE K R K, DI i 745k
2.3 AEVEER B R AR X #H VR SO HHE B F2 0
AN RS B RAL BT TR SEREAR | AR B 07 28 S PEAS IR /A 4l R 361, AN [] B S 500 SRS R
AN —REFE , FESRE ARy A b P > B AP > — e AP e AR R ARBOO R SR AR | MR K
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R 1 FRAEMEHNREER. EEKAIF M

40 d 50 d 60 d
RE sz Ytz Jelk e Wiz [EIR e Ptz JK
/cm /cm /cm /cm /cm /cm /cm /cm /cm

D1 6.80+£0.42a 8.73£0.35a 21.36+1.32a 9.51£0.18a 11.56£0.57a 29.86+£0.33a 11.80£0.04a 13.79+£0.03a 37.04%0.36a
D2 6.01+0.70b 8.33£0.63a 18.88+2.19b 8.2340.15c 10.00£0.48cd 25.85+0.28¢  10.63+0.26c 12.6510.27b 33.39+0.63c
S1 5.20+0.47b 7.1240.31c 16.33+1.48b 9.13£0.33b 10.58+1.03b 28.66+£0.23b 11.13+£0.11b 12.4540.16b 34.96+0.46b
S2 5.6010.33b 7.64+0.33b 17.59£1.04b  8.57£0.28c 10.34£0.87bc 26.90£0.22¢  11.1640.38b 12.544+0.51b 35.05+0.18b
M1 5.3640.46b 6.83+0.48c 16.83£1.44b 8.43£0.30c 9.8240.93cd 26.48+0.15¢ 10.85+0.24bc 11.75+0.53¢ 34.07£0.34bc
M2 5.5340.52b 6.87£0.37c 17.36£1.64b 8.37£0.33c 9.53£1.02d 26.29+0.51c 10.37£0.10c 11.84£0.24c 32.55+0.10c
M3 5.434+0.42b 7.04+0.27c 17.04£1.32b 8.35+0.38c 9.45+1.19d 26.20+0.44c 10.39£0.21c 11.27£0.08c 32.61+£0.23c
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/cm /cm /cm /cm /cm /cm
D1 12.8940.36a 14.8240.35a 40.49+1.14a 13.964+0.33ab  15.64+1.22a  43.85+1.04ab
D2 10.6540.63c 11.9140.66¢ 33.43+1.98c¢ 11.6040.28c¢ 12.5540.35b 36.4240.89¢
S1 13.3040.46a 14.4540.15a 41.77+1.44a 14.5040.14a  14.55+0.35ab  45.53+0.44a
S2 12.61+0.18a 13.33+0.68b 39.5840.57a 13.2240.45ab  14.00+0.57ab  41.5041.40ab
M1 11.9140.34b  12.33+0.37bc  37.41£1.07b 13.054+0.35ab  13.40+£0.14b  40.98+1.11ab
M2  11.3740.10bc  12.514+0.42bc  35.69+0.30bc 12.2540.49bc  12.45+0.49b  38.47+1.55bc
M3 11.384£0.23bc  12.39+0.21bc  35.7340.72bc 12.00+0.99¢ 12.90+0.28b 37.68+3.11c

TE: EBENAKT70.05, a. b cFIRARTFREZBIAFE R 525
2.4 FREIERZRERAIEWFHNR L ARBIFM0

N[ AR ASE B SR Ak BT TR S22 i S i R VP b S 0 12 L 32,

(1) AR RS SO o 1S IR RS

LW BAARAT SN AR 5 (2) it N T2, RS0 PSP A2 A . AZEmE 5 (3) £l mT i
BERTA IR PR B bR 2 572« y=0.046 92—0.002 7 (R2=0.990 8) . y=0.054 22+0.014 5 (R2=0.998 6) , i}
BATRERE R AT RS . 25 R (1) D1, ST, S2AIM2RSE B AE KAF SR, D2, M1IFIM3HR
SEMSUCE KOO R 5 (2) DURISTRYSRSE FUSBE I N ANZE | &, WL FHE AR ; (3) SURID1R A EHEFEIE
Yy . VYRR OB L B T TSR (P <0.05) . SIAN4EAE O AEE A RS B E TH e
AFE (P <0.05) ; D2I4EAE R C . AT PR 1A T & s AR T e 6 FP AR FH . RIS [] s B SR A G IR it Jo L
AW RS, STRRR AL B SRS i s fd: , D2 A A 38 A SR S o A 2%
z 2 ARCEXNIHTREGRESMNE

b [E'S RA A CIRc i AL AE R #eAEC A VHIR Lt
HR (mp e/ % /% /% e /(mg/g) FE/(mg/g) /%
D1k M. AT 18.25+0.191a 5.0440.044a 0.0440.033a 0.1240.001b 0.0240.002ab  164.0146.183a
D2 R 4. . EF  15.30+£0.376¢  3.05+0.033b 0.0240.011a  0.0540.001f 0.01£0.002c  107.54+2.262ab
St N . FE 18.35+0.362a 5.6240.033a 0.0440.241a  0.1340.002a  0.03£0.003a  159.25+2.268a
s2 i M. AT 17.3040.314b  4.5240.033a  0.0440.028a 0.1140.001c 0.02+0.002bc  90.79+3.728b
M1 R 4B, WL WS 17.0040.300b 3.2841.215b 0.0340.021a  0.0940.00le 0.0240.001bc 156.94423.412a
M2 M FH 17.4540.362b 4.9140.021a 0.0340.015a 0.10£0.002d 0.0240.003bc  134.39+2.775ab
M3 R . FH 16.5540.375b 3.2240.021b 0.0340.028a 0.1140.003c  0.0240.005¢  155.78+7.082a
* 3 FRLE#HAREREEFRERBEREERERHE
b AIEPE ATERSERE AT ERR HrERC HH FERRLL B YR K ZRE e
EIEY /% /% /% Ha/(mg/g) FiE/(mg/g) /% /em  Jem  Jem 1843
D1 0.97 0.77 0.99 0.88 0.50 0.96 082 065 0.82 082 2
D2 0.23 0.04 0.23 0.34 0.37 0.23 008 003 011 018 7
S1 0.99 0.98 0.87 0.85 0.93 0.93 096 066 0.75 0.88 1
S2 0.66 0.57 0.76 0.75 0.50 0.10 056 049 056 055 3
M1 0.56 0.09 0.50 0.50 0.50 0.90 050 030 0.50 048 4
M2 0.70 0.72 0.51 0.63 0.46 0.60 022 012 022 046 5
M3 0.41 0.07 0.49 0.75 0.38 0.89 014 014 014 038 6

2.5 AREIERBRGEHNREIMBXIEIRESSS 52N

A 3 SRR SEAH SRR AT A, AN ) A BT 3 OR RS SRR M R I — , sl S s A U
AR RIS 150 (D) 8, DIE AR B R B SRS B AR5, DIEMOR , SRS T dr
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(#3) . R BIR AR B R0 DI E B ST (0.88) >D1(0.82) >S2(0.55) >M1 (0.48) >M2 (0.46) >
M3 (0.38) >D2 (0.18), FKHISTACIRAY L 5 BTt , D2AbFRAY AL 5t i e 25
3 WitE%e

A B SR A DGR TAB R A R R SRR | S B8 257 2 — g s ). & 3 R B SR BB 8 A R e i
PRI B R AN, AR SERERRI R 2R oAk, (A5 FRIRICRE T 0o | AR A a7 AR R B, BEE AR
PREA SEEA3E N, AR SRR 24715 TR A A8 (b S sl N A, AN [ AS Ak 381 i) g A R34 4 T A 2 25
S ARSORRIFE A AR FEEZ I T F TR AR Z MR, &R0 Z | ZOB0N, P31 RO ; PRas sl
13 o o Ny | L T SR N B 2 2 S =329 S 19 ol o KON 1 1 L T S <= 1\ = BN e P v
BERR (P<0.05) . X HEMELE “E4h7 MNP MR EE R —8000 . rhbnT WL, s i Aot
JIAERRAE R P2 e, B R S By, TR A K 32 3 AR, BARRICA AR /N | 284840,
HAEHRA RN Z AR — RIMEE RO, 383 RO EERK CO, M, OF AL A AL A0, . XAt FE, Jbh
BF (e E) RAFPOLEEER , ML RETFDERS T NLREOGREE A f2ERe LR BS54
BEHSA BB, AR CRERII . T A LA WL & . YERGTEYE FRERT, YeAVERIRCR
W22 FFEm Y ARSCDA B ZO T i/, BFRERSRE 155, PS IR e B RBCRAL, SL/ReE
i ; DUFISIALBRAYZO G i, R RE IO, LA RCREm , LIRS R 522,

RIAFR LI, A RO THMRCATER , R KA, BRI R L | IR adr,
fEE RSO N5 S SRSEKNIE | P 2 ARl 22 o L SRE eRASCRN 3 L A i
Tk, AT T R TRI SR, BE SR A RGBT S A S A 2 . ASTR)ER 42 5 B RO “ &7 B L —
HISEI , 2B T4 SR S1>D1>S2>M1>M2>M3>D2, ST 4 FH IR 52 5 i fe (3, DA F3 % IS 552 5 I
2. RERLoPEURIRERE | g RC, WIEERATEEE AR RER D F—2 FRERE S S8R
SCHERE L AEAERC ., PIHE R AT AU R, 2 i RS SECR S A 2, 5 SR R
FAR—F. R TREFIU, SUHER S TR G ARCE, MMREFRRICRE 3R, 2 TR SR
ARKMAEE ; D2ALBEMR A AR R, EFRIREE ST TR, BEIRTIRAY, SECREARKME TS, 54
SCS AR SRR A R ] 4 2 4 35 R T D27 IR SR A2 R K () 25 R — 3.

ZE LTI , AN BA £ 55 BA B0 R T AR ZE A MR AR S8 95 B St = A s il . 3 Y B 5 SR T D3R
P TR o WM R 78 7 IO . B b PRI b AR TR AR IS L 5 | I TR R ZEAH S5 2RIk 3R i
P, R SR TIR SRR | DA R SR IR R, R PR SRR TR S T 5 nI s M DR L nl i
B AIRERR L AR R C, MM (RS A R PR . BRSO B SR AR T SR A, R
AR SRR AT AR SR S8 SR ot , ST DA AR AR RORAS . BRI, ARy “ & /iR SE, R
FHS TR EE R B A 5K
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