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Folate Contents of Oriental Melon (Cucumis melo) Cultivated in
Greenhouse Covered with Different Films and Varieties
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Abstract. Light transmittance of PO-2 film was 71.2% higher than any other films, because of low
amount of pending water and attaching dust on film surface. On dawn, the air temperature of tunnel were
higher than that of outdoors as much as between 11.8 and 14.5°C on Feb. 19 to 20, 2007.. The air tempera-
ture in the greenhouse covered with PO-2 film was higher than any other films as much as 2.3°C. Analyz-
ing of folate in oriental melon, the folate contents of fruit were between 68.9 and 113.4 pg/100 g according
to varieties. In winter, the folate contents in the treatment of PO-2 film was higher than that in the treatment
of PE film as much as 17%. Above 15°C in outdoors mean air temperature, the folate contents were as much
as between 55.2 and 75.2 ng/100 g. The folate contents in the treatment of PO-2 film was higher than that in
the treatment of PE film as much as 36%.
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Table 1. Infrared ray absorption and thickness of covering
films.

Covering films Infr;.ired ray Film thickness
absorption rate (%) (pum)

PO-1 68 100

PO-2 92 150

PO-3 90 130

PE 72 100
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Fig. 1. The process of trienzyme to analyze folate in orien-
tal melon.
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Table 2. Amount of water drop and dust of covering films
and light transmittance in greenhouses on April 15, 2007.

Covering Wt. of water ~ Wt. of dust i ng.’:ltt
films® drop(g/m?)  (mg/m?) "‘nsg,‘/‘)ance
0

PO-1 1.9140.04” 70.2+2.4 709+14
PO-2 0.95+0.04 61.0+2.5 712£1.9
PO-3 1.41£0.05 68.1£1.8 71014
PE 2.84+0.12 112.5£4.0 63.612.1

“See Table 1.
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Fig. 2. Comparison between light transmittance in green-
house on April 15, 2006 and April 15, 2007.
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Fig. 3. Change in air temperature in greenhouses covered
with various covering films on Feb. 19 to 20, 2007.
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Fig. 4. Change in soil temperature in greenhouses covered
with various covering films on Feb. 19 to 20, 2007.

Table 3. Folate contents of oriental melon at different vari-
eties harvested in the greenhouse covered with polyeth-
ylene film on July 10, 2007.

Oriental melon Folate contents (ug/100g)

varieties

Flesh Placenta  Total fruit
“007ggul” 55.1+5.8° 238.7£40.3 90.91£16.8
“Obokggul” 67.9+25.6 261.4+66.7 89.0+£26.7
“Supergold” 602164 349.8+484 859+122

“Superseongjuggul” 76.8+15.5 302.7+£55.1 93.71£18.4

“Jeongpumplus” 50.7+£9.9 185.9+25.6 689%11.2
“Geumjatap” 84.2+15.8 226.1+49.1 113.4£22.9
"Mean+ SD of 10 samples
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Table 4. Folate contents of oriental melon “Obokggul” at
different covering films harvested on April 6 and July
10, 2007.

Folate contents of fruit (ng/100g)

Covering films On April 6,2007 On July 10, 2007

o 1R 76+11

PO-2 53+11 95+15

P03 4943 89+19

PE 45+10 74+6
“Mean+SD of 10 samples
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Fig. 5. Relation of folate contents according to fruit weight
of oriental melon harvested on April 6, 2007.
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Fig. 6. Relation of folate contents according to fruit weight
of oriental melon harvested on July 10, 2007.
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