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Abstract

Seedless watermelon is a kind of melons that our local people generally like to eat, and the market
price is higher than the average watermelon. It has the advantages of short growth cycle, high effi-
ciency and small investment. It is very popular among farmers and consumers. Based on the pro-
duction practice, this paper summarizes a set of high-yielding cultivation techniques and meas-
ures for seedless watermelon, which can be popularized in the area of watermelon cultivation.
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