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Studies on melon storage

— With special reference to the effects of storage conditions
on the quality after harvest —
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Summary

The effect of temperatures, CA conditions and
precooling on melon storage were investigated.

(1) The firmness of the blossom end and the
rate of CO; output from fruits were considered as
a useful index of the quality in storage.

(2) No correlation between freshness and soluble
solids or electric conductivity of flesh juice were
seen.

(8) The degree of stalk wilting showed a closer
correlation to CA conditions than to temperatures.

(4) As for the storage temperature, 0° C was
most effective for maintaining quality and a tendency
toward less effectiveenss at higher temperatures
was seen.

(5) Precooling showed no effcet on long term
storage.

(6) It was noted that CA storage was effective
in extending the storage duration.

(7) It was concluded that melon had its “climac-

teric” in full maturity.



