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Abstract: [ Objective | This study aims to clarify the cumulative changes of nutrient composition at
different stages of melon peel and pulp in the later stages of growth. [ Method | Melon peel and pulp samples
were collected from July 20 to August 1, according to the national standard, the quantitative analysis of 12
nutritional indexes of niacinamide, niacin, VB, , VB, , tartaric acid, malic acid, citric acid, succinic acid, fumaric
acid, fructose, glucose and sucrose was conducted, Based on the quantitative analysis results, the accumulation
of nutritional quality in the late growth stage of melon peel pulp were explored and discussed. [ Result ] From
July 20 to August 1, the contents of fructose, malic acid, citric acid, succinic acid, niacinamide and vitamin B,
in the peel and pulp of melon increased first and then decreased, and the maximum value occurred around July
26. The content of vitamin B, in pulp and niacin in peel also showed a trend of first increasing and then
decreasing, and the maximum value occurred at different times, which were July 26 and July 28, respectively.
The content of vitamin B, in pulp and vitamin B, in peel showed a trend of first decreasing and then increasing
and finally decreasing, and the maximum value occurred around July 24; The content of vitamin B, in the peel
first increased, then decreased and finally increased, and the maximum occurred on July 22.The content of
nicotinic acid in the pulp showed a trend of fluctuating decrease, and the maximum value appeared on July 20.
[ Conclusion | Melon peel, pulp seed fructose and glucose are dominant soluble sugars, while organic acid
content is determined by malic acid and citric acid.The cumulative changes of different nutrients in the later
stages of growth are different, and it is advisable to select the appropriate intervention and regulation stage
according to the type of target nutrients.

Keywords : melon ; nutrients ; cumulative regularity
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