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Na+ e Cl−) nos tecidos vegetais (









frutos do hibrido de melão amarelo <goldex= apresentam peso médio de 1,4 kg (EMBRAPA, 



0,9), esférico (0,9 ≤ RF ≤ 1,1), oblongo (1,1 < RF ≤ 1,7), e cilíndrico (RF > 1,7) (Morais et al., 

2011). O melão <goldex= 

de melão amarelo <goldex= possuem alto teor de sólidos solúveis, apresentando
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apresentam momento de spin não nulo (spin I ≠ 0), ao serem 



the growth, production and fruit quality of the 8Goldex9 yellow melon hybrid under salt stress 



frutos do híbrido de melão amarelo 8Goldex9 sob condições de estresse salino. A





and fruit quality of the 8Goldex9 yellow melon hybrid under conditions of salt stress, at different 

geographical coordinates are 4º109S and 38º279W, at altitude of 60 m, and the soil is classified 





motor pump set through PVC pipes with diameter of ¾= for main li
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de L9Eclaraige) standard. Objective color characterization was performed using the CIELAB 
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classifying the fruits as: flattened (SR<0.9), spherical (0.9≤SR≤1.1), oblong (1.1≤SR≤1.

Batista et al. (2009), and 36.50% higher than those of the 8Nectar9 hybrid of the 
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3º449S, 38º339W e altitude 
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e foram juntas somente na caixa d9água. Foram aplicadas duas concentrações de solução (CE 
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da caixa d9água





–



<0,9), esféricos (0,9≤ R ≤1,1), oblongos (1,1≤ R ≤1,7 e cilíndricos (R
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66,98. Barreto (2011) observou para a cultivar 8veredinha9 valor mínimo de 65,31 e máximo 

de 68,17 para a cultivar 8Iracema9. Valores abaixo dos encontrados na presente pesquisa. 
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remove solid particles. An aliquot of 165 μL was directly mixed with 400 μL D

35 μL D

μs pulse length at 58 dB), 32 scans, 48 k of time domain points with a spectral window of 16.0 
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optimal <goldex= melon fruit (1.4 kg) (EMBRAPA, 2010) was due to the conduction of the 
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. The metabolites identified were valine (characteristic chemical shift of 1H at · 

0.90), ethanol (· 1.037), threonine (· 1.19), alanine (· 1.34), glutamine (· 1.98), citric acid (· 

2.46), GABA (· 2.86), choline (· 3.06), fructose (· 3.96), ³ and β e (· 5.08 and · 4.49, 

respectively), sucrose (· 5.24), uracil fumarate (· 5.76) (· 5.93), tyrosine (· 7.05), 

phenylalanine (· 7.18), formic acid (· 8.31) and trigonelline (· 9.53) were quantified by the 
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–



³ and β

™















–

–

https://abrafrutas.org/2023/02/dados-de-exportacao-de-2022/
https://ainfo.cnptia.embrapa.br/digital/bitstream/item/26783/1/livro-qualidade-agua.pdf
https://www.nature.com/srep
https://doi.org/10.1038/s41598-019-43616-6


–

–

–

https://doi.org/10.3389/fpls.2022.869105


–

䌃✀

–

quality as influenced by nitrogen fertilization in 8Piel de sapo9 melon. Span. 
–

–

–



–

–

–

–

– –

<Lycopersicon esculentum= seedlings. –

–



–

–

–

https://doi.org/10.15809/irrig%20a.2015v20n1p01
https://doi.org/10.15809/irrig%20a.2015v20n1p01


of the world9s land and water resources for food and agriculture. Roma: 

–

https://doi.org/10.1073/pnas.1205415109
https://doi.org/10.1093/jxb/erp390
https://doi.org/10.1016/j.phytochem.2017.12.018
https://doi.org/10.1590/1807-1929/agriambi.v19n10p913-919


–

–

–

–

https://www.ibge.gov.br/
https://doi.org/10.1016/j.scienta.2018.01.032


–

–

–

–

i9en

https://doi.org/10.1080/15592324.2020.1862565
https://www.sciencedirect.com/journal/science-of-the-total-environment
https://www.sciencedirect.com/journal/science-of-the-total-environment
https://doi.org/10.1016/j.scienta.2006.02.005
https://doi.org/10.14295/CS.v11i0.3249


–

–

propriedades assistidas pelo <GAT= nos Estados do RN, PB e CE.

https://doi.org/10.3389/fgene.2014.00218


ascórbico para a conservação do melão 8Amarelo9 minimamente processado

–

–

–

–

https://www.sciencedirect.com/journal/agricultural-water-management
https://doi.org/10.1016/j.agwat.2019.105832
https://www.gov.br/agricultura/pt-br/assuntos/politica-agricola/todas-publicacoes-de-politica-agricola/projecoes-do-agronegocio/projecoes-do-agronegocio-2022-2023-a-2032-2033.pdf/
https://www.gov.br/agricultura/pt-br/assuntos/politica-agricola/todas-publicacoes-de-politica-agricola/projecoes-do-agronegocio/projecoes-do-agronegocio-2022-2023-a-2032-2033.pdf/
https://www.gov.br/agricultura/pt-br/assuntos/politica-agricola/todas-publicacoes-de-politica-agricola/projecoes-do-agronegocio/projecoes-do-agronegocio-2022-2023-a-2032-2033.pdf/
https://doi.org/10.1007/s00344-018-9882-z


–

–

http://lattes.cnpq.br/6199153570472953
http://lattes.cnpq.br/9233471904227470
http://lattes.cnpq.br/4303449162504469
http://lattes.cnpq.br/0324477312482515
http://dx.doi.org/10.21577/0100-4042.20170499


–

–

fertilization scheduling of hydroponically grown 8Galia9 muskmelon. 
–

–

–

–



–

– –

–

–

–

–

https://doi.org/10.1016/j.plaphy.2017.09.006
http://www.sebare.com/fruticultura


–

–

–

–

https://www.sciencedirect.com/journal/journal-of-environmental-management
https://www.sciencedirect.com/journal/journal-of-environmental-management
https://doi.org/10.1111/jac.12161


䤃Ā

–

–

https://www.sciencedirect.com/journal/food-chemistry
https://www.sciencedirect.com/journal/food-chemistry/vol/372/suppl/C
https://www.nature.com/srep


–

–

–

–

https://doi.org/10.1007/s11738-016-2228-1
https://www.scopus.com/record/display.uri?eid=2-s2.0-85098138026&origin=reflist
https://www.scopus.com/record/display.uri?eid=2-s2.0-85098138026&origin=reflist
https://www.scopus.com/record/display.uri?eid=2-s2.0-85098138026&origin=reflist


·

·

β

· ³ ³

·

–

· · 

https://doi.org/10.1016/j.scienta.2022.111232


–

–

–

–

–

–

–

–

–



–

–

–

–



–

–

–
–

–

–

– –
–

–

³

β

–

–

–

–

–



–

–

–

–

–

–

–

– – – – – – –

– –







–




