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Table 1. The effects of different cultivars on the fruit
characteristics of melon under substrate cultivation.

Treatment Fruit weight Fruit Fruit diameter Fruit thick Total soluble

(g / fruit) height (mm) (mm) solid
(mm) ‘Brix (%)
Silver 413 80.1 94.2 18.1 13.1
Light
Jill 458 84.3 96.6 19.3 12.0
T test #! NS NS NS *

NS ,* Nonsignificant or significant at P<0.05.
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Table 2. The effects of different fertilizer on the fruit
characteristics of melon.

Treatment Fruit weight Fruit height Fruit Fruit thick Total soluble
! (g / fruit) (mm) diameter (mm) solid
(mm) “Brix (%)
A 500ab’ 88.7a 99.3a 20a 10.0b
B 458ab 84.4ab 98.8ab 19a 10.9b
C 550a 89.4a 104.8a 2la 10.1b
D 386b 76.8b 90.5bc 20a 13.3a
E 398b 82.3ab 89.5¢ 17a 13.8a

" A : Commercial prescription, B : Yamasaki prescription, C : Compound fertilizer
No.43, D : Liquid organic fertilizer (Taichung DARES),E : Compound fertilizer
No.43(1/2) +liquid organic fertilizer(1/2)

? Means with the same letter of a column are not significantly different at 59
level by Duncan’s MRT.
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Table 3. The effects of different liquid fertilizers on the fruit
characteristics of organic melon.

Fruit weight Fruit height Fruit diameter Fruit Total soluble solid
Treatment

thick
(g /fruit) (mm) (mm) (mm) ‘Brix(%)
A 482a' 85.3a 99.7a 20.1a 11.5b
B 377b 78.5a 89.1a 17.3b 14.2a
C 406ab 78.8a 90.8a 18.6ab 13.2ab

"Means marked with the same letter are not significantly different at 5% by
Duncan’s multiple range test.
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Table 4. The effects of different substrates on the fruit
characteristics of organic melon.

Fruit weight Fruit height Fruit diameter Fruit thick Total soluble
Treatment

solid
(g /fruit) (mm) (mm) (mm) ‘Brix(%)

A 452a' 90.9a 101.0a 18.9a 14.1a
B 441ab 89.3a 99.7a 20.0a 14.4a
C 367b 79.3a 90.1a 18.6a 11.5b
D 420ab 85.2a 96.5a 19.2a 13.6ab

'Means marked with the same letter are not significantly different at 5% by
Duncan’s multiple range test.
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Abstract

Developing organic vegetable culture in Taiwan has to face many challenges
and difficulties, such as high temperature, high humidity, and few organic suitable
species or cultivars. Leaf vegetables are still the major crops for organic
cultivation while fruit or long-term vegetables are minor. Therefore, consumers
have quite limited choices for organic fruit vegetables products. Substrate culture
of melon is popular and acceptable by farmers and consumers that has high
marketing potential. This study was to investigate the efficiency of different
cultivars, liquid fertilizers, and mediums on organic cultivation for oriental melon
(Cucumis melo L. var. makuwa Makino). Fruit weight, shape, and color of cultivar
‘Jill” had better performance and more fitted the demand of market. Fruit weight
can achieved about 380g with 13.0 °Brix that qualified the specification of A level.
Mixing old peat medium with new ones or new peat medium with sawdust
compost then coupling with right solid and liquid fertilizer can produce high
quality organic melon with stable yield. The results of present study can apply for

organic melon culture and as a reference for research in the future.

Key words : melon, organic liquid fertilizer, medium
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