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Discover the thrill
of seasonal fruit

harvests in orchards =

Hu Min, Dai Yixin, Xing Yiyang,
Chen Ruiying and Zhou Yulin

s urban residents seek es-

capes into nature, orchards

around Jiading District are

pening their fields for

fruit-picking, offering grapes, pears,

persimmons and kiwifruit at their
seasonal best.

Visitors can enjoy hands-on harvest
experience while savoring the fresh-
ness of local produce.

At Juyang Vineyard in Anting Town,
clusters of grapes glisten in purple
and green, with varieties such as
Zuijinxiang and Huangmi reaching
sugar levels as high as 22 degrees, ac-
cording to cooperative manager Sun
Xiaodong.

Nearby, the Baitkey eco farm is
wrapping up its honey pear harvest.
Persimmons are expected to be ready
for picking from late September
through mid-October, while other
pear varieties, including Cuiguan and
Yali, remain available.

Jiading is expanding its seasonal
offerings with a surprising newcomer
— dragon fruit.

Once grown mainly in tropi-
cal regions, the crop has
taken root in suburban
Shanghai thanks to

Honey pears
from the Baitkey
eco farm

Juyang Vineyard

advances in modern agriculture,
with this summer marking a bounti-
ful harvest of the locally cultivated
fruit.

AtHongtai Orchard, farmers began
early morning harvests this week, fill-
ing baskets with ripe red dragon fruit
hanging from cactus-like vines. Un-
like imported varieties often picked
early for transport, the local fruit rip-
ens fully on the plant, giving it richer
sweetness and fresher texture.

The orchard has dedicated nearly
2 mu (about 0.3 acres) to Hongxin No.
5, a premium red-fleshed variety de-
veloped by the Guangxi Academy of
Agricultural Sciences.

To ensure quality, growers use
organic fertilizers, thin flowers and
fruits to control yields, and main-
tain each plant with just one fruit
per branch. This careful management
keeps sugar content above 13 degrees
while producing larger, juicier fruit.

Local residents have welcomed
the harvest enthusiastically. “I never
imagined dragon fruit grown in Ji-
ading could taste this sweet,” said
Zhang, a Shanghai resident, after

sampling freshly picked fruit.
“It’s so much better than

what I usually buy on-
line — fresh, sweet,
and comforting.”

Currently,

Jiading hosts
four coop-
eratives
cultivating
dragon fruit
across about
20 mu. With
each batch tak-
ing around 40
days to ripen, local
farms can produce six
to eight harvests annually,
adding diversity to the district’s fruit
industry and boosting agritourism.

Jiading is preparing for a melon
harvest this autumn.

The district has already begun
cultivating various types of melons,
aiming for a successful harvest de-
spite ongoing challenges related to
pests and diseases.

It introduced a new locally bred
watermelon variety, Yuexia, which
has entered its harvest season in
August.

Developed by the Jiading District
Agricultural Technology Extension
and Service Center, the variety is ex-
pected to fill a long-standing gap in
the local market by ensuring supplies

of fresh watermelon during late sum-
mer and early autumn, when there is
a decline in availability of traditional
varieties.

Yuexia melons, with its uniform
color and appealing appearance, has
an average weight of more than 4
kilograms and a rind only 0.8 centi-
meters thick.

Laboratory tests show a sugar con-
tent of 12.5 degrees, giving the variety
its crisp and sweet flavor. The taste is
refreshing and aromatic.

Unlike traditional Shanghai variet-
ies such as the Nanhui 8424, which
are mostly marketed earlier in the
summer, Yuexia ripens later and
remains resilient under high tem-
peratures and strong sunlight.

This allows it to extend the season
for locally grown watermelon, easing
shortages that often occur between
July and September.

This year marked the first trial
planting of Yuexia in Jiading. At the
Zhonghai Ocean Quantum base, the
variety was cultivated on 4 mu, pro-
ducing an estimated total yield of 2.5
to 3 tons.

Technical director Xiao Hongbo
noted that the plantation is open only
for pick-your-own visits, but expan-
sion is already planned: the site aims
to increase its Yuexia planting area to
6 mu next year.

According to Lu Xiaolu, head of
the fruit and flower division at
the Jiading District Agricultural
Technology Extension and Service
Center, the breeding program fo-
cused on both market demand and
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climate adaptability.

“Shanghai remains hotin late sum-
mer and early autumn, while the
supply of other fruits drops sharply.
Traditional watermelon varieties
have weaker root systems and can-
not withstand prolonged heat, which
is why we developed Yuexia,” Lu
explained.

In addition to Zhonghai Ocean
Quantum, four other local coopera-
tives — Qiuming, Yunong, Yuanju,
and Hongliang — have also joined
the trial program.

Meanwhile, as of early August, the
district’s Hami melon base had suc-
cessfully transplanted its first batch
of seedlings.

The plants, which are expected to
mature in late September, include
52 hybrid watermelons, 34 Hami
melon varieties and 12 netted melon
hybrids. Officials are confident that
the region will experience a strong
harvest, supported by thorough pre-
planting preparations, such as drip
irrigation and soil protection through
plastic films.

However, melon farming in the
area has faced persistent challenges,
which has impacted yield stability
and fruit quality. To mitigate this,
staff have upgraded the greenhouses
with pest-proof nets and installed
buffer zones to prevent the spread
of harmful insects, significantly re-
ducing viral impact.

In addition, the Jiading agricultural
team has been focusing on developing
more resilient melon varieties, with the
Yuexia showing promising results.



