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Studies on melon storage
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Effects of maturity and gas component

on the quality during storage
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Summary

It was described in the previous paper that the
effect of storage condition on the quality of melon
fruits was related to the fruit maturity. Hence, as
an attempt to clarify the relationship, fruits were
stored in air, 3% O;+97% N; and 3% O,+10% CO,
+87% Ny at 3°C, and in air at 22°C, respectively.

Further, an investigation was also carried out to
devise a convenient method for the estimation of
freshness during storage.
The results obtained were summarized as fol-
lows :

(1) It was noted that 3% O,4+97% N, was more
effective than 3% 0,4+10% CO;+87% Nz in CA
storage.

(2) Since no correlation between the degree of
stalk wilting, weight loss, soluble solids or pH of
flesh juice and appearance, flesh texture or eating
quality of fruits was seen, the results of the obser-
vation or measurement on the above items cannot
be taken as a reliable index for freshness.

(3) The firmness of blossom end, the ethanol
concentraion of flesh juice and the rate of CO,
output from fruits were useful indices for determin-
ing fruit freshness. In addition, these characteris-
tics varied extremely with fruit maturity and gas
component in storage.

(4) Although the determination of the ethanol
concentraion of flesh juice was slightly complicated
as compared with that of firmness, it was a useful
index for the quality in storage because of its

higher accuracy.



