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ABSTRACT The effects of CaCl;

foliar application on

inhibition of the

occurrence of abnormally fermented fruit and chemical composition of oriental

melon (Cucumis melo L. var.

makuwa Mak. cv.

Gumssaragi-eunchun) were

examined. CaCl,, applied at 0.3~0.7%, had an apparent inhibitory effect on
occurrence of abnormally fermented fruit when sprayed three times at five days
intervals from 10 days after flowering. The effect of CaCl; was diminished when
the field was irrigated during the ripening period. Sugar content in the fruits was
not affected by the CaCl, treatment. The Ca content was higher in the normal
fruit than in the fermented ones, but no difference was noted in the K and Mg
levels. The occurrence of fermented fruit was increased when the applying nitrogen
levels were less (10kg) or higher (25kg/10a) than normal supply. The nitrogen
application had no effect on the calcium content in fruits.

Additional key words: irrigation, mineral content, nitrogen level, sugar.
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Table 1. Effect of CaCl, foliar application on inhibition of abnormally fermented
fruits in oriental melon (Cucumis melo L. var. makuwa Mak. cv. Gumssaragi-
eunchun) plants.
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Fig. 1. Comparison of weight per fruit at different harvest time of oriental melon & x7|M = 6w ao)7} oln = FA}gh
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Fig 2. Interacting effects of nitrogen levels and CaCl, foliar application on the HEWH R ay wa

inhibition of fermented fruit of oriental melon. Bar represents +SE, n=10 plants. A2 10a9 10, 20 ¥ 25kgS A&
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Table 2. Effect of CaCl, foliar application on sugar content in fruit of oriental melon.

Soluble

C%CIZ Frgi; Part_of solids Mean Sugar (% FWY Total Mean’
(%) condition fruit (Brix) Fru. Glu. Suc. Lac. N (Flesh+Placenta)
0 Normal Flesh 14.9 155 3.77 3.71 8.42 0.09 0.81 16.80 17.5+0.3
Placenta 16.0 1.06 0.81 1394 1.28 1.08 18.17
Fermented  Flesh 133 13.6 2,18 - 242 5.26 0.18 044 10.48 13.4%04
Placenta 13.8 1.72 1.66 11.01 1.10  0.76 16.25
03 Normal Flesh 14.1 148 224 227 7.82 1.19 1.27 1497 16.0%£0.3
Placenta 15.5 2.48 2.80 9.65 .14 099 17.06
Fermented  Flesh 13.5 13.6 3.07 3.00 7.56 0.21 0.62 14.46 15.0+0.3
Placenta 13.6 297 3.08 8.49 046 054 15.54
0.5 Normal Flesh 13.0 14.0 2.90 3.09 8.71 062 0.68 1539 16.7+0.5
Placenta 14.9 0.84 0.66 14.7 0.06 1.73 1799
Fermented  Flesh 13.0 14.0 242 2.39 4.03 0.10 0.32 9.33 11.5%£0.2
Placenta 14.9 2.39 231 7.63 086 056 13.75
0.7 Normal Flesh 14.4 15.1 2.24 2.23 9.54 0.2 0.5 14.71 154+0.3
Placenta 15.7 0.98 079 1284 078 064 16.03
Fermented  Flesh 13.8 142 2.99 3.03 3.37 0.53 - 9.92 12.3+0.5
Placenta 14.5 1.58 1.53 9.93 1.03 058 14.65
LSD (0.05) 0.8 2.1
*Fru.: Fructose; Glu.: Glucose; Suc.: Sucrose; Lac.: Lactose; N: non-identified.
YMean £ SE, n=3.
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Table 3. Effect of CaCl, foliar application on mineral content in the fruits of oriental melon (Cucumis melo L. var.
makuwa Mak.).
CaCl, Fruit Ca (ug-g' - DW) K (mg - g - DW) Mg (mg - g’ - DW)

(%) condition Flesh Placenta Mean Flesh  Placenta Mean  Flesh Placenta Mean

0 Normal 725 89 407 28 37 33 1.45 1.91 1.68

Fermented 543 64 304 30 30 30 1.29 1.80 1.55

0.3 Normal 872 74 472 35 22 34 1.93 1.70 1.62

Fermented 617 71 344 31 29 30 1.24 1.14 1.19

0.5 Normal 837 80 459 33 24 29 1.83 1.44 1.64

Fermented 603 88 346 30 30 30 1.64 1.84 1.74

0.7 Normal 943 64 503 36 28 32 1.53 1.19 1.36

Fermented 683 94 389 30 28 29 1.76 1.12 1.44

.LSD (0.05) 53 NS NS
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Table 4. Interacting effects of CaCl, foliar application and nitrogen levels on
calcium content in the fruit of oriental melon.

. . CaCl, N level Ca content (ng-g"' - DW)
Fruit condition ¢y (kg 10a") Fresh Placenta
10 482 az 42 a
Cao 20 574 a 44 a
25 671 a 32a
Normal 10 675 a 34 a
Ca 0.5 20 607 a 43 a
25 833 a 37 a
Mean 640 39
10 342 a 31 a
a0 20 335 a 25 a
Permented 25 451 a 2] a
10 497 a 20 a
Ca 0.5 20 468 a 25 a
25 455 a 19 a
Mean 425 24
ANOVA
Fruit condition (FC) s *
CaCl;, treatment (Ca) NS NS
Nitrogen level (N) NS NS
FCXN NS NS
CaxN NS NS
FCXCaxN NS NS

*Mean separation within columns by Duncan's multiple range test, P=0.05.
ns, x. wx Nonsignificant or significant at P<0.05 or 0.01, respectively.
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