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Abstract: This article presents information on the biochemical parameters of the fruits of melon
varieties grown in the climate conditions of the Republic of Karakalpakstan.
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Introduction:

Melon is important among agricultural crops due to its sweetness. Melon varieties differ in
quality of taste, sugar content, colors and shapes [1; 2; 3; 4]. In folk medicine, melons are widely
used against kidney, atherosclerosis, tuberculosis, rheumatism and anemia diseases. Asian countries
account for more melon exports than other countries. Of this, the People's Republic of China exports
55% of melon products. In addition, Turkey, the USA, Iran, Egypt and Mexico are leading exporters
of local varieties of melons. 1.5 billion annually worldwide. melons are exported around the dollar
[5].

Among the continents, the European Union is 44.1%, North American exporters are in
second place with 34.7%, and Asian countries are 9.1%. These are the countries of Mexico, Spain,
USA, Italy, Holland, Greece, Morocco, Vietnam, Brazil, China, Guatemala, Panama, Malaysia,
Costa Rica, Iran [6].

In recent years, due to the changes in the agriculture of our republic by the government of the
Republic, attention has also been paid to policing. It is also necessary to increase the cultivation of
melons, which are a high-value crop, especially in the era of a market economy, when food is a
problem. For this purpose, in the development of Uzbekistan's policing, it is necessary to restore and
expand the area of rare melon varieties that are disappearing and are rarely cultivated, and to
improve methods of storage and processing of melon products.

Materials and methods

Melon seeds were sown in double rows (210+70): 2x70cm in the experimental field
according to the following scheme.

The experiment was carried out in 4 repetitions and 10 samples were left in each variant. 30
kg/ha of phosphorus and 50 kg/ha of nitrogen were applied after the seeds were planted, and 50
kg/ha of nitrogen fertilizers were applied during the flowering period.

All information obtained on the basis of experience B.A. Statistical analysis was performed
based on the methodology of Dospekhov (1985) and with the help of MC Exel computer program.

The quality of melon products is based on the Interstate standard number GOST 7178-85, on
the basis of the EEC OON FFV-23 standard of the United Nations Economic Commission for

Published by inter-publishing.com | All rights reserved. © 2023 & S Page 81
Journal Homepage: https://inter-publishing.com/index.php/IJBEA OPEN ACCESS



mailto:Jetkerbaysultanov1989@gmail.com

International Journal of Biological Engineering and Agriculture | Volume 2, No 4 |
For more information contact:mailto:editor@inter-publishing.com Apr-2023

Europe, the staff of the Karakalpakstan Research Institute of Agricultural Research and the Scientific
Research Institute of VVegetables, VVegetables and Potatoes.
Results

The appearance of varieties, freshness and taste of the product are of great importance in the
sale or delivery of melon crops abroad.

In the experiments, changes in the fruit weight of melon varieties according to the period,
blood content, soluble dry matter and long-term storage were studied. These characteristics are of
great importance in the cultivation of melons intended for export.

Table 1.
Indicators on economic and biochemical characteristics of melon varieties
Soluble dry
. Fructose,
Ne| Variety name |matter content, Total sugar content, %Glucose, % % Sucrose, %
%

1. (Qizil asani 15,5 12,4 2,9 2,6 6,9
2. Kukcha 8,5 10,4 2,0 1,9 6,5
3. |Qora puchoq 11 12,3 3,1 2,5 6,7
4. K-199 11 11,6 2,7 2,1 6,8
5. K-212 11 10,3 2,2 1,8 6,3
6. Bargi 13 10,3 2,4 1,9 6,0
7. [Shakar palak 13 10,4 2,5 1,9 6,0
8. [Shirin pishak - -

0. [Talik aktila 14 11,2 2,7 2,1 6,4
10.Honey ohm 13,5 10,8 2,6 19 6,3
11.Dotter-F1 - -

12./Ak novat 13,5 10,8 2,4 1,9 6,5
13.Saxovat 13,5 10,8 2,5 1,8 6,3
14.Suyunchi-2 16,4 13,8 3,7 2,8 7,3
15.00ltin vodiy 12 9,9 2,2 1,7 6,0
16.[Zargulobi 13 10,4 2,0 1,9 6,5
17 /AFX-36068 12 9,7 2,0 1,7 6,0
18.Dilxush 12 9,6 2,0 1,6 6,0
19..Qoragulobi 7,5 8,6 1,8 1,6 5,2

Among the varieties of melons, the amount of sugar was 12.5%, the amount of soluble dry
matter was 15.5%, and the weight lost in 52 days was 630 grams. It was found that Oltin vodiy,
Zargulobi, AFX-36068 and Saxovat varieties had higher economic characteristics than other
varieties (Table 1).

During the experiments, 5 pieces of melon fruits were taken from the studied varieties and
sent to the laboratory in order to study the density, appearance, color, shape and biochemical
composition of the fruits. Among the studied varieties, the Aqg novot variety with a high weight (4.2
kg.) was isolated. Fruits of the following varieties were included in the minimum weight: the K-212
sample was 1.4 kg, and the Honey Ohm variety was 1.6 kg.

According to the thickness of the meat, the following varieties had high indicators: Black
Puchug - 4-5.5 cm, Ak Novat - 5.0 cm, Zargulobi - 4.5 cm.
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The weight, shape, sugar content and soluble solids of melon varieties are of great importance
in the commercial properties. Productivity is especially important when exporting abroad. All tested
varieties of melon crops are kept under special conditions in the collection of varieties of
Karakalpakstan Agricultural Research Institute.

Conclusion

1. According to the results of the laboratory analysis, the amount of sugar in the Kyzil Asani
variety of melon was 12.5%, the amount of soluble dry matter was 15.5%, and the weight lost in 52
days was 630 grams. It was found that the values of the Oltin vodiy, Zargulobi, AFX-36068 and
Saxovat varieties are higher than other varieties.

2. The thickness of the shell of polys crops is of great importance for long-distance
transportation and storage. Among melon varieties, the thickness of the peel was 4-5 cm in Qora
puchog, K-199, Oltin vodiy and Zargulobi varieties.

References

1. Avakyan A.G. Biological features of the growth and development of the most important vegetable
and melon crops. Abstract of diss. for the competition scientist degree of Doctor of Biological
Sciences, L., 1965, 35 p.

2. Buriev Kh.Ch. Reference book of melon grower. Moscow. Ed. "Spike", 1984., p. 140.

3. Buriev Kh.Ch. Terms of harvesting melon testicles J. "Agriculture of Uzbekistan", N8, 1986. 1 p.

4. Buriev Kh.Ch., Ashurmetov O. Biology and cultivation technology of polys crops. Tashkent
"Mehnat", 2000. 167 p.

5. Khurramovna S. S. et al. THE REACTION OF WATERMELON (CITRULLUS LANATUS
(THUNB.) MATSUM. ET NAKAI.) TO ENVIRONMENTAL FACTORS //Spectrum Journal of
Innovation, Reforms and Development. —2022. — T. 3. — C. 99-102.

6. Menglikulovich A. S. et al. RESTORATION OF SEED FERTILITY IN ORDER TO RENEW
THE SAMPLES OF VEGETABLE CROPS STORED IN THE GENE POOL //American
Journal of Interdisciplinary Research and Development. — 2022. —T. 8. — C. 91-95.

7. Wang Y. Thomas C. E. Dean R. A. Genetic mapping of a Fusarium wilt resistance gene (Fom-2)
in melon (Cucumis melo L.)//Molecular Breeding. Kluwer Academic Publishers. 2000, Volume
6, Issue 4, pp 379-389.

8. Yakubjonovna N. A. et al. Changes in yield and quality of melon dried fruit grown using different
types of fertilization //Texas Journal of Agriculture and Biological Sciences. — 2022. — T. 10. — C.
67-70.

9. Yakubjonovna N. A. et al. Effect of Storage Methods and Periods on the Nutritional Properties of
Watermelon //Texas Journal of Agriculture and Biological Sciences. — 2022. — T. 10. — C. 63-66.

10. Yakubjonovna N. A. et al. PRODUCING, STORAGE AND PROCESSING OF MELONS
USING MODERN RESOURCE-SAVING TECHNOLOGIES //American Journal of
Interdisciplinary Research and Development. — 2022. — T. 10. — C. 375-381.

Published by inter-publishing.com | All rights reserved. © 2023 & S Page 83
Journal Homepage: https://inter-publishing.com/index.php/IJBEA PO



https://link.springer.com/journal/11032
https://link.springer.com/journal/11032/6/4/page/1

