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SUMMARY

Six melon cultivars including 'Imperial’ were grown under nutrient solution
capillary supplying system in a plastic film house during winter, spring,
summer, and fall seasons to produce a high quality melon. The results obtained

are as follows :

Winter cultivation

1) The growth of all cultivars under the nutrient solution capillary supplying
system was generally good. However, the fruite growth of 'Beauty’ melon was
much better than the other cultivars.

2) 'Olympic’, ’'Earl’s knight jochunmanchoo’ and 'Super VIP’ melon produced
proper size of fruits while ’'Imperial’ and ’Earl’s knight natsu No.2" melon
produced smaller fruits and 'Beauty’ melon produced a lot of bigger fruits.

3) Soluble solid content of 'Olympic’ melon was highest (15.7. Brix%) followed
by 'Imperial’ (13.3, Brix%) and 'Earl’s knight natsu No.2’ (12.7, Brix%) melon.
That of 'Super VIP', 'Olympic’, 'Earl’s knight jochunmanchoo’ and ’'Beauty’

melon was lower (11.3 to 11.5, Brix%).

Spring cultivation

1) The growth of 'Super VIP' melon was best followed by ’'Imperial’ melon.

2) 'Super VIP’, 'Imperial’, 'Earl’s knight jochunmanchoo’ and ’Olympic'melon
produced proper size of fruits while melon produced smaller fruits and 'Beauty’
, 'Earl’s knight natsu No.2" melon much smaller fruits.

3) Soluble solid content of ’'Super VIP’ melon was highest (14.4, Brix%)

followed by 'Olympic’ (14.1., Brix%), 'Beauty’ (13.9, Brix%), and 'Imperial’



(13.7, Brix%) melon. That of ’'Earl’s knight natsu No.2’ (13.0. Brix%) and

'Earl’s knight jochun-manchoo’ melon was lower (12.3, Brix%).

Summer cultivation

1) The growth of all cultivars was generally good. The growth of ’'Beauty’
melon was much better than the other cultivars.

2) Among the six cultivars, 'Beauty’ melon produced the heaviest fruits with
1.87kg/fruit followed by 'Olympic’ and 'Earl’s knight natsu No.2’ melon. 'Super
VIP' and 'Earl’s knight jochunmanchoo’ melon produced smaller fruits than
standard size of melon.

3) Soluble solid content of 'Olympic’ melon was highest (14.0, Brix%) followed
'Earl’s knight natsu No.2" (129, Brix%), and 'Imperial’ (12.8, Brix%) melon.
That of 'Super VIP’, 'Beauty’, and 'Earl’s knight jochunmanchoo’ melon was

lower and 12.0, Brix%, 11.7, Brix%, and 10.8, Brix%, respectively.

Fall cultivation

1) The growth of 'Earl’s darin’ melon, 'Earl’s cruse’ melon, and 'Mono
jochunmanchoo’ melon was good.

2) The best cultivars that produced bigger fruits than average fruits were
'Earl’s darin’ and 'Earl’s cruse’ melon which weighed 1.66 and 1.65kg/fruit,
respectively.

3) Soluble solid content of 'Earl’s cruse’ melon was highest (15.1., Brix%)
followed by 'Earl’s darin’ (14.7, Brix%), and 'Earl’s knight jochunmanchoo’

(13.2, Brix%) melon. That of 'Mono jochunmanchoo’ and 'Earl’s knight natsu

No.2" melon was lower and 12.3. Brix% and 102.6. Brix%, respectively.
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1. Ej_Okoﬂ_g—%)\]iEﬂ pS| -]

o)
FARA(EF 3,000L) Lol HA 12mm FEO] T2E AZAEGH

a, o] o EgH(ball tap)S AASAT. o] EEHS AU Fdo]l ¢

tes A4 60mme PVC A#s F gddorndte] 299 49 0KA)et

A7F ZA A A skl (Photo 1. 2. 3)

FEAR 1/2 A 474 10mm =9 THS AAALY} 2 1t

2 Bt o] F¥el @l0mme PE o] ZE Fof Wld o &

o =€ 4

N
il
2
e
o
N

AE oA st F o] =59 dF% 2 FadHLe Eo7t A1, o
2 % 2 dEo AAA = wMAEFA 5 7HA A A 5% th.(Photo 4)
vl A= A FHo] (Bl~12mm)9t DEolES gFow 3 asto] AL &

of Azgle Ege Mg 9A9 ARt AxNAW Fho] wHE
SARES F AZ T Sojotd A W FAe FEE 4T
REe it meh gebAEd, of Wa Yol P, LE 5 B e
dgol AviHolui o]F FEso] 4B F¥ Y ATNE A2 ¥
3% Aolet AAAETh 42 FEo gk R Fiel ojw o7 g



Photo 1. Nutrition solution and Photo 2. The connected state of
connection of ball tap. nutrient supplying tube.
(012mm hors) (050mm PVC tube)

Photo 3. The connected of nutrient Photo 4. The installation scene
supplying tube and nozzle of cappliary supplying
of supplying nutrient solution. system.

2. S99 A4

Olympic melon, Beauty melon, Imperial melon, Super VIP melon, Earl’'s
knight natsu No.2 melon, Earl’s knight jochunmanchoo melon 6% %<& &
Alstel A Al 20000 949 27, Al 2001d 1€ 27, of &AM 2001
W 549 3¢, ZhSAW 2001 7€ 159 A7 gFsdoen, SEE XE=
A7 9mm JMEEE §HE FES v2AE A& AT
ol & v = 25T W9, Well& 16~18C Ax = #esdon, & ol

1~2v AHHASE WFH WlEFEHS EC 05 dS/m # =2 3o A&t



W, A&d 2569 ~30¢, A5 H 20~229¢ FEIU.

gL 9T F 2649 ~309 A= Ad F AsA 2000d 99 269, A
v 20019 2€¥€ 27, o & Aw) 2001 59 274, 7S Al 20019 8Y 10¥
Zkzy A2 A 160x40cm= Ao, AAST P e vol= 28T

yWel2, wole 18T W= B8

Q Nutrient tank (3,000L)

valve | valve
] ball tap / . )
\ ma&n supplying tube
ST
4 o ) supplying nozzle
° [ -y
o\ /v
° () [ 72\
° ° o\
° ° :;\\
: : A
[} [}
: : A
° ° = planting site
o o ° (40cm)
[} [} [ ]
[} [} [ ]
[} [} [ ]
[ ] [} [ ]
[} [} [}
[} [} [ ]
[}
' ' .F\\ ° °
nutrient supplying| @, L] ]
nozzle by using :/\ ° °
. : —{p O ° o
wick capillary .P\ ° °
system : N\ [ ] °
[} [ ]
Ha . .

Fig. 1. The design of the capillary supplying system in this experiment
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Fole ofriarle Azoz AR R AKAY 5 vEwd AF o

Table 1. Composition of nutrients solution as affected by seasonal and

growth stages

(g/1,000L)
Before After
Fertilizer Spring . Spring .
Summer Winter Summer Winter
- Fall - Fall
Ca(NO3) - 4H20 826 661 1159 1180 992 1180
KNO3 606 485 848 909 728 909
NH/H-POg4 152 1R 214 228 183 228
MgSO4 - TH20 369 296 559 554 443 554
EC(mS/cm) 2.0 1.8 2.4 2.6 2.4 2.8

Table 2. Composition of mineral element solution.

Fe-EDTA HgBOg MI’ISO4 . ZI’ISO4 . CUSO4 . NaMOO4 .

Fertilizer
4H50 TH20 4H,0 2H0
mg/1,000L 20,000 1200 625 90 40 12.5
MEgat Ad R AKAT B QAFS FEAALH, Tl
2= pH 55 ~ 65 HWHZ 4 A2, EC 20~3.2 mS/cm HHZ =4
22 3.



Folel Felmes AHAMG B yEwde BuE A/ #3410
DA P FAFL AAHoR FPom £ 2~3U7] FAL FAAY
o,

Table 3. Control of supply quantity

of fruit.

of nutrient solution at ripeness stages

Amount of nutrient

period of treatment

2/3 volum to normal supplying

1/2 volum to normal supplying

1/3 volum to normal supplying

no supplying

2days treatment just 10days

before fruit rippening stage

Z2days treatment just 8days

before fruit rippening stage

2days treatment just 6days

before fruit rippening stage

2 to 3days before harvesting stage

4. ek HA

10~157FH Wel A w2 ot 5 7kA

u
=l

8 2 09:00~10:00
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oS
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S o
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@@ O i

bt

Al
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A< A8 20006 10€ 209 ~ 12¢€9 1Y (109 7+4 53 xA})
oA o8 o 2001 39 109 ~ 49 209 (10¥97+4 53] xAb)
o E A9 2001 69 20¥€ ~ 8¢ 1¢€ (10¥€z+Z3 53 %AD

0
ZES A 20019 9€ 19 ~ 10€ 10¥ (10¥7+4 53] xAb)

W& 50~55¢9°] A HAS W FEste HAAAVN(FA/FA), HAF
Akg/1F)E AL 2000d 12€ 15¢, ZAu 2001d 59 27Y, o] & A
vl 2001 8¥€ 294, ZES Aol A= 2001 11€ 25U AA ZAS A L
FEF 397 FHAZ G ALA 20009 12€ 184, EAE 2001 5
4 304, AF A 2001d 9¥ 1¢¥, ZF&AIHl 20019 11€¥ 28 Z2A4 9=
(. Brix%)& ZAIKst@on, &7 #4 AE&dF vus 98 7Fs Al

o A Vitamin C, K, Mg, Caol o3&t = A}3s}sict.
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1. A=A

Table 4. The effect of capillary supplying system of the net-melon’s stem
length and internode length in winter cultivation.

(unit : cm)

Cultivars Stem length Internode length

Super VIP 183.6ab 8.34ab
Olympic 185.0ab 7.76b
Beauty 206.3a 8.61ab
Imperial 157.6b 7.85ab
Earl’s knight natsu No.2 185.4ab 8.05ab
Earl’s knight jochunmanchoo 192.5ab 8.81a
Average 185.1 8.23

"Mean separation within columns by Ducan’s multiple range test the 5% level.

Table 4= AgAwal A FFE B3 d3rde =275 ved A
74 7S Beauty melon®] 206.3cm®% 7} 2% o™, Earl's knight jochunmanchoo
melone 1925cm® 42y Imperial melons 157.6cm®= 7F4 &t 4
L& Earl’s knight jochunmanchoo melon®] 88lcm®= 7% Aoy =

mE kel 2 Aol A=, oA FET WA S0 F5d

el
o

_14_



Table 5. The effect of capillary supplying system of the net-melon’s Fruit size,

Fruit weight, Fruit shape index and soluble solid in winter cultivation.

Fruit size . Soluble
. Fruit .
: (mm) Fruit shape : solid
Cultivars — . weight
Longitudinal Transverse index (kg/1 ) content
diameter diameter & (, Brix%)
Super VIP 142.3b 142.4ab 1.0 1.52b 11.3¢c
Olympic 143.1b 143.1ab 1.0 1.61b 15.7a
Beauty 153.2a 152.9a 1.0 2.06a 11.4c
Imperial 140.6b 134.9b 1.04 1.44b 13.3b
Earl’s knight 136.5b 136.0b 1.0 1.36b 12.7b
natsu No.2
Earl’s knight 140.3b 140.5b 1.0 1.55b 11.5¢
jochunmanchoo
Average 142.7 1416 1.00 1.59 12.6

“Mean separation within columns by Ducan’s multiple range test the 5% level.

Table 5= A&AwolA HFHAEALS Yed RAo=Z #FL2 Beauty
melon®] 2.06kg/1f o= AwkAlujA] 1.65kg/1 BT} 3 237 e 3
ol& & 4 A, Olympic melon 1.61kg/1%, Earl’s knight jochunmanchoo
melon 1.55kg/1R, Super VIP melon 1.52kg/1R o2 AnwkAjufe} v =35t o
U, Earl’s knight natsu No.2¢ Imperial melon< Z+Z 1.36kg/1%, 1.44kg/1
Rz dvbAgurg 2 A4S B,

F == Olympic melon®] 157, Brix% &2 <57 71 =931 £ A4t
Aol A 15.0, Brix%®H ot ol A Aujel ofF A3 FFUE & F
th. =3 Imperial melon®= 13.3., Brix% = <ubAujo]l A 13.0, Brix% X

3T

g %A deyg AsAuel A Frow ArHoAy ynA EFE5e

13.0, Brix% o]tz dwtAjujrt; G=rt v A eyt e 53] Super VIP9

32

_15_



Earl’s knight jochunmanchoo melon< dukAju] Bt} 23~25% A% A 1}

Bk A Al oA A

ol Y& A3 (1995)7F

Brix% o]Jolgta 3 F Ao %

Brix%@ =24 1A% FXo o211

of BtHow sl & A

2. & A

0] S o}
[¢) =

=

AA T o
A= FEel T

fru
>
ki
Kol
32
i

O
=
3
=
o
K

TAES FEI 14,

T wko] 157,

Table 6. The effect of capillary supplying system of the net-melon’s stem

length and internode length in spring cultivation.

(unit : cm)

Cultivars Stem length Internode length
Super VIP 193.0a 8.0la
Olympic 175.6d 7.22d
Beauty 185.5bc 7.69¢
Imperial 191.5ab 7.93a
Earl’s knight natsu No.2 174.5d 7.21d
Earl’s knight jochunmanchoo 182.7¢c 7.51c
Average 183.8 7.59

"Mean separation within columns by Ducan’s multiple range test the 5% level.

_16_



Table 6.2 AWM FF3E A3 A3 4715 vl o= B3
2 Super VIP melon®] 193.0cm#% 7F¥ 2o Imperial melon 191.5cm=
A 2y, Olympic melon 175.6cm, Earl’s knight natsu No.2 melon 174.5
cm® 7H F okt

A7 H 2 Super VIP melon®] 8.0lcm, Imperial melon 7.93cm$l i, Earl's
knight natsu No.29} Olympic melone 27z} 7.21cm, 7.22cmZ= & A v} of] A

EZE7 Aol A= Super VIP® Imperial melon®] £& Z o2 Alg I},

Table 7. The effect of capillary supplying system of the net-melon’s Fruit size,

Fruit weight, Fruit shape index and soluble solid in spring cultivation.

Fruit size ) Soluble
. Fruit .
. (mm) Fruit shape . solid
Cultivars — . weight
Longitudinal Transverse index (kg/L) content
diameter diameter (, Brix%)
Super VIP 137.0ab 148.1a 0.93 1.60a 14.4a
Olympic 136.7ab 143.1a 0.96 1.48b 14.1a
Beauty 132.1ab 129.9b 1.02 1.37c 13.9a
Imperial 138.9a 146.3a 0.95 1.60a 13.7ab
Earl’s knight 129.7b 132.3b 0.98 1.33¢ 13.0bc
natsu No.2
Earl’s knight 134.9ab 144.6a 0.93 1.49ab 12.3c
jochunmanchoo
Average 134.9 140.7 0.96 1.47 13.6

"Mean separation within columns by Ducan’s multiple range test the 5% level.

_17_



Table 7.8 EAud A EZ57 FAEAHS el AexE 35S Super
VIP¢ Imperial melon®] 1.60kg/1% o= 7F% F A9 o™, Earl’s knight
jochunmanchoo melon 1.49kg/1%:, Olympic melon 1.48kg/1%H¥ o =2 A 3}

A

o E3] Super VIP, Imperial, Earl’s knight jochunmanchoo melon< <
Hbauf ol A oF v <=3 AFS B, 13y Earl’s knight natsu No.29
Beauty melon& 77} 1.33kg/1#, 1.37kg/H o2 #Fo] 7k 748 9o},

e EF OZE AE f9999em Super VIP melon 14.4. Brix%,
Olympic melon 14.1, Brix%, Beauty melon 13.9, Brix%, Imperial melon
13.7, Brix% 2% ey oy Earl’'s knight natsu No.2 melon® Earl's
knight jochunmanchoo melon< Z}7Z}  13.0, Brix%< 12.3, Brix% 2 9=
7h SEA dERsk TR

o] 9ol @ EE Super VIPS Olympic 2% Fo] 1 4F X 2
A A ymz FF2 71FA o222 kst o] A AT
N Hojop & Ao ARHA. FHAo EFL 1.0~1.059 EXRFS
A#xow Asta AAEIL J=d(PE AALAF 3]  1995) o] o M=

A e FAR 147kg/1Re = A3 52900,

n

_18_



3. o & A

Table 8. The effect of capillary supplying system of the net-melon’s stem
length and internode length in summer cultivation.

(unit : cm)

Cultivars Stem length Internode length

Super VIP 194.2bc 8.95ab
Olympic 198.9ab 8.84ab
Beauty 201.2a 8.86ab
Imperial 196.8abc 8.79b
Earl’s knight natsu No.2 199.7ab 9.16a
Earl’s knight jochunmanchoo 192.4c 8.91ab
Average 197.2 8.91

“Mean separation within columns by Ducan’s multiple range test the 5% level.

Table 8.2 o FAwA FFE A 2 AGS Ued Aoz A4S
Z AolE HolA ¢fom I F Beauty melon® 201.2cm, Earl’s knight

natsu No.2 melon 199.7cm, Olympic melon 198.9cm® 7}4& 71 o] 3 o},

A 7b 4 S Earl’s knight natsu No.2 melon®e] #ttjZo]l7} 9.16cm=z 7}%
A1, e FFETA= 2 A7F gLl

_19_



Table 9. The effect of capillary supplying system of the net-melon’s Fruit size,

Fruit weight, Fruit shape index and soluble solid in summer cultivation.

Fruit size . Soluble
. Fruit .
. (mm) Fruit shape . solid
Cultivars — . weight
Longitudinal Transverse index (kg/L3) content
diameter diameter (, Brix%)
Super VIP 138.2ab 145.1b 0.95 1.48de 12.0c
Olympic 143.7a 148.4ab 0.97 1.69b 14.0a
Beauty 146.3a 153.4a 0.95 1.87a 11.7¢
Imperial 142.3a 144.2b 0.99 1.56cd 12.8b
Earl’s knight 144.8a 146.8b 0.99 1.63bc 12.9b
natsu No.2
Earl’s knight 128.1b 144.7b 0.89 1.42%¢ 10.8d
jochunmanchoo
Average 140.6 147.1 0.95 1.60 12.4

"Mean separation within columns by Ducan’s multiple range test the 5% level.

Table 9. o EFAMAA FTE JFAELZS vHegd ZHAJd FF2
Beauty melon®] 1.87kg/1% o2 dxrAujA] 1656kg/1RET HFAHKoH,
Olympic melon 1.69kg/1%:, Earl’s knight natsu No.2 melon 1.63kg/1% % &

A

AdukAu) o vk AHEdS e O, Earl’s knight jochunmanchoo melon
o 142kg/1E O % 744 7W o)
F %=+ Olympic melon 14.0, Brix%= 7} =kon, & FF 52 130
., Brix% o]st2 dutaiuj Rt} Y =7t 1.6~4.2, Brix% YA YERS
)9 7]Lo] 30T/ W o] ol @

=
FAEAQov FH Hede 7Eo Fodtn A
]

1

EAZE Aol AHE Fedoe AS A dEdFaL A
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4. Fall cultivation

7F& A8 Al & ol 4= Olympic, Imperial, Super VIP melon ™ 4lo] Earl's

cruse® Earl’s darin, Mono jochunmanchoo melonS 7}A| a1 A A 3} 4 o,

Table 10. The effect of capillary supplying system of the net-melon’s stem
length and internode length in fall cultivation.

(unit : cm)

Cultivars Stem length Internode length
Earl's cruse 198.3b 8.81ab
Earl’s darin 207.0a 9.04a
Mono jochunmanchoo 195.7b 8.86ab
Earl’s knight natsu No.2 185.5¢ 8.71b
Earl’s knight jochunmanchoo 192.4b 8.69b
Average 195.8 8.82

“Mean separation within columns by Ducan’s multiple range test the 5% level.

il
flo

Table 10.& 7k Awfol A FFH A3 A0S ved Aoz A%
Earl’s darin melon®] 207.0cm%Z 7F% A ow, Earl’s cruse, Mono
jochunmanchoo, Earl’s knight natsu No.2 melon2 Z}7Z} 198.3cm, 195.7cm,
192.4cmitF. 28]y Earl’s knight natsu No.2 melon< 1855cm= 7H% &

S Aol At AAE Earl’s darin melon 9.04dcmE 7}F 71 HolQ o
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Table 11. The effect of capillary supplying system of the net-melon’s Fruit size,

Fruit weight, Fruit shape index and soluble solid in fall cultivation.

Fruit size
Fruit Proit ool
_ (mm) . solid
Cultivars — shape weight
Longitudinal Transverse index (kg/1 %) cont'ent
diameter diameter (. Brix%)
Earl’s cruse 142.4a 151.0b 0.93 1.65a 15.1a
Earl’s darin 141.4a 155.8a 0.91 1.66a 14.7a
Mono jochunmanchoo 137.0ab 139.0c 0.99 1.50b 12.3c
Earl’s knight 123.3c 128.0d 0.96 1.24c 12.6¢
natsu No.2
Earl's knight 132.0b 148.0b 0.89 1.49b 13.2b
jochunmanchoo
Average 135.2 144.4 0.93 1.50 13.6

"Mean separation within columns by Ducan’s multiple range test the 5% level.

Table 11.2 7F&AujolA F3E FA5HS vetd ZAo=2 A Earl's
darin melon®] 1.66kg/1%:, Earl’s cruse melon 1.65kg/1 o2 = A uUEY:
o, T dukAfujo] e} v = HFS HYtk. Mono jochunmanchoo
melon 1.50kg/1%, Earl’s knight jochunmanchoo melon 1.49kg/1% o =2 of
A% A3 A yErw oy, Earl’s knight natsu No.2 melone 1.24kg/1%E
2 7 7k sl

T X+ Earl's cruse melone] 151, Brix% = 7}% =3, Earl's darin
melon< 147, Brix% = =4 Yetwow dubziujel A 145, Brix%® th=
=7 dey Tt Aol A9 FFYdE & & Ay, v Earl's knight
jochunmanchoo melon®] 13.2, Brix%, Earl’s knight natsu No.2 melon®]
12.6, Brix%, Mono jochunmanchoo melon< 12.3, Brix% = WA H o=z

e 4%e nav
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Table 12. Comparison of fruit component in the fall cultivation to used the

capillary supplying system.
(unit : mg/flesh 100g)

Cultivars Vitamin C K Mg Ca
Earl's cruse 23.9a 314.0a 15.1a 8.29a
Earl’s darin 17.2a 290.9ab 13.0a 5.41b
Mono jochunmanchoo 21.9a 296.8ab 13.2a 8.04a
Earl’s knight 20.4a 299.5ab 13.7a 8.19a
natsu No.2
Earl’s knight 25.9a 257.0b 13.5a 7.40ab
jochunmanchoo
Average 21.86 291.64 13.7 7.46

“Mean separation within columns by Ducan’s multiple range test the 5% level.

ol

Table 12.= EdFATHF A2dS o438 vMeERZY] FLYLTFS &
e Ao R Vitamin CoF Mg FITEI FoAA7F glde, K2 Earl's
cruse melon©] 314.0mgl & 7}4 BYo} b EZE=LAdE 9% A
a1, Ca Earl's cruse, Earl’s knight natsu No.2, Mono jochunmanchoo
melon®] 8.0mgolA o & daFo] weto} Earl's darin melon 541lmgo &
Cagt®ol A2 Holtt.
FI(199)A 7 = #E 9 Vitamin C+ 22mgeo] g il
79 v =d FFoln, Ca¥dF2 3.0mgdd Wl H 75mglEA EE

2e ¥ & dud ot JFUANA DAL

EFol A wel g ol 4 5
3]

2
A g Apakel et A w9l
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DED JEWE NS A% w

QA

of AFE FFAL AGARE ooty e 2o,

1. AL A

AEL HHAHOE BE EFo Yd339 o, 53 Beauty melone tHE
TSR FA Jew

7% Olympic melon 1.61kg/1%, Earl’s knight melon 1.55kg/1%,
Super VIP melon 152kg/1f ez T8 FIFHT FAYPoH Ak A
IFH vz BEFs B

F =+ Olympic melon®] 157, Brix% 2 d¥rAlujol A D= 15.0, Brix%
Hox =4 Yes

< A=A Ald A Olympic melon°l #%°] 1.6lkg/lIRe 2 2333l
I, 3R F7F 1002 FHEKE)olAey o F=rt 157, Brix%® 7}

oot ALAMl Y 4FF FFUS G & AAh

= A

5L Super VIP, Imperial melono] =¢ton 3328 Super VIP,
Imperial melon©] 1.60kg/1% o2 7}4 FAY T, dvkAqu) A2 HE H =3
A A& YElW . Earl’s knight jochunmanchoo, Olympic melon%® < 8 A uj
1.50kg/1 3 Hl =& A3Fs Bt

T =+ Super VIP melon°] 144, Brix%=® 7}% =219 Olympic,
Beauty, Imperial melon®] 13.9, Brix% & =¢oy, datAujro=E Ya
A dERSE TR

B B A]d A3 Super VIP melon®] ¥% 1.60kg/1%, © % 14.4, Brix%

2 ol @AMl g AFw

pud

ofN

o] & o)
=

) 1} dA e, E3I Imperial

o
&

melon® % 1.60kg/1%, @ % 137, Brix% = & Aujo &

A} 8. 9 et

i)
o

wEoR
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3. & A

52 FFE0 nad ez vzsglen, 2% Beauty melono] 7Hg F
*th. 35S Beauty melon©| 1.87kg/1 o2 dwkain] 1.65kg/1E R}
7191 v, Olympic, Earl’s knight natsu No.20] dukzjuj e} ®] =3 73S
e T

F =+ Olympic melon®| 139, Brix% % 7['d =on, b8 FXE£2

13.0, Brix% °|3t=2 YA Y ERY:

2= A5 A Alg A3 Olympic melone] A F7F 0.97= T3 (KJE)ol

gom 3= 169kg/1%, 4% 14.0, Brix% & 7} =ol o EAujo A 71%
A3 FFEAS & F A
4. 71 & A =)

A &L Earl's darin, Earl’s cruse, Mono jochunmanchoo melon %°] =
¢kal, ¥}5 & Earl’s darin¥ Earl's cruse melon®| 1.66~1.65kg/1Fo = F
Ao dutAm R B4 FA Y.

% & Earl’s darin melon 15.1, Brix%, Earl’s cruse melon 14.7Brix% =
P dukAnl 145, Brix% R oF A Y eSO
o7t eAu) Ald A3 Earl’s cruse melon®] ¥% 1.65kg/1%, @ %= 15.1

. Brix%® 7b4 ol /AeAM /bg AFF FEAS L 5 oAddow, =@

e

oft

=
=

o

Earl’s darin melon® 3% 1.66kg/1%, 9% 14.7, Brix% =2 7} A sl =

Fgh o= ArRE Y.

jured)
o
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Photo 5. The growth and fruiting appearance at the growth time of netted

melon.

Early stage for melon cultivation Middle stage for melon cultivation

20days after pollination 45days after pollination
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Photo 6. The fruit shape of classified by the varieties of netted melon.

Earl’s darin melon Earl’s cruse melon

Earl’s Enighl
Jrahuntrsinctu

Earl’s knight jochunmanchoo melon Mono jochunmanchoo melon
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