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Breeding of New Seedless Watermelon Variety
with Fine Quality and High Yield — Tianfahei Wuzi No. 2

CHENG Li-ming' , WEI Fang"** ,ZHANG Na-na',ZANG Xin"?,CHEN Ji-feng'?,
SI Yan-hong'*,SHI Xuan-jie’ , TIAN Bao-ming'*,CAI Yuxin’, HU Jie' ,ZHAO Fang-fang'
(1. School of Life Science,Zhengzhou University, Zhengzhou 450001, China; 2. Zhengzhou Key Laboratory
of Plant Molecular Breeding,Zhengzhou 450001, China; 3. Henan Qingfa Seeds Co. ,Ltd. , Zhengzhou 450002, China; )

Abstract: Developed by Zhengzhou University and Henan Qingfa Seeds Co. ,Ltd, Tianfahei Wuazi
No. 2 is a new triploid seedless watermelon cultivar with red flesh. It characterized by a strong re-
sistance to several diseases, a good fruit setting, a high yield. and good marketable features. The
central sugar content is 10. 44% with a fine crisp texture, juices and a delicious flavor. The
weight of single fruit averages 6—8 kg; the total yield is 37 639 kg/ha in open field. It is tolerant
to storage and transportation. Its growth period is 110 days, with a fruit maturity of 33 days after
flowering. The cultivar grows vigorously and is suitable for cultivation in wide watermelon grow-
ing areas in Henan province.
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