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1 V0500414 36 V0500508
2 V05C0466 37 V050512
3 V05C0420 38 V05C0509
4 V0500437 39 V05C0283 ( )
5 V0500469 40 V0500216
6 V0500435 a V0500008
7 V05C0465 a2 V05C0007
8 V0500445 43 V0500006
9 V0500416 4 V0500287
10 V0500448 45 V0500201
1 V0500457 46 V0500286
12 V0500476 a7 V0500496
13 V0500983 48 V0500495
14 V0500987 49 V0500493
15 V05C0473 50 V05C0494
16 V0500411 51 V0500267
17 V0500441 52 V05C0268
18 V0500442 53 V0500250
19 V0500446 54 V0500251
20 V05C0436 55 V05C0249
21 V0500477 56 V0500277
22 V0500425 57 V0500032
23 V0500443 58 V0500024
24 V0500458 59 V0500029
25 V0500418 60 V0500026
2 V0500405 61 V0500025
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35 V05C0582 70 V05C0049
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Investigation on Var iation Regulation and Correlation of Pum pk n( Cucurbita moschata) Quality Traits

Chu Panpan”?, X iang Changping” (* College of Horticulture and Forestry, Huazhong A gricultural U niversity, Key L aboratory of
Horticultural Plant Biology, M inistry of Education, Huazhong Branch of National V egetable mprovement Center, W uhan
430070; *L uliang Higher College, L ishi 033000)

Abstract The average coefficient of variation of quality traits in pumpkin with 70 gemplasnswas 31 70 %. They
ranged fran 1 52 % in water content of green fruit © 60 07 % inVC content of green fruit In both green and ripe fruits,
the correlation coefficients anongV C, luble lids, ©luble protein, and luble sugar contentwere at the significant or very
significant level, while the correlation coefficients betveen the water content and the otherswere at the negative level In
general, oluble olids, oluble protein and luble sugar content in ripe fruitwere higher than those in green fruit The clus
ter analysis divided 70 gemplasns into 3 cluster goups and the clustering  was the best

Key words Pumpkin (Cucurbita moschata) , Fruit development, Quality traits, Correlation analysis, Cluster analysis
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