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On the high efficient cultivation technology of watermelon with double film mulching

Shaolong Li' Zhihua Wang?
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2. Shanghai Guorong Fruit Industry Professional Cooperative, Shanghai 201516

Abstract: In recent years, traditional open-field watermelon cultivation has faced economic challenges due to late planting times and concentrated h
arvest periods leading to lower market prices, making it difficult for farmers to achieve ideal economic benefits. However, watermelon cultivation
with double-layered film covering using plastic film and small arches can result in earlier maturation and significantly improved economic benefits
compared to traditional open-field cultivation. This paper focuses on the high-efficiency cultivation technology of double-layered film-covered wate
rmelons, with the hope of providing a reference for future research.
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