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Table 1. Changes of general appearance
during storage of oriental melon at 20°C

Days after storage
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Table 2. Changes of general appearance
during storage of oriental melon at 2°C

Days after storage
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Table 3. Weight decrease of oriental melon during storage (%)
Days after . storage
0 2 4 6 8 10 12 14 16 18
Control 100 95.5 93.8 92.8 90.9 89.5
200C 0. 02 mm 100 98.1 93.5 91.5 90.0 88.9
0.04 mm 100 96.1 91.8 90. 2 88.0 86.0
Control 100 96. 8 95.9 95.9 95.2 94.9 93.7 92.3
2°C 0.02 mm 100 99.9 98. 8 97.5 96.0 95.0 94.2 94.0 93.0 92.2
0. 04 mm 100 99.3 98. 8 98.0 96. 6 95.3 93.4 93.4 92.0 91.8
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Table 4. Changes of CO, excretion during storage of oriental melon

IR F A ol

(mg/kg/hr)
Days after storage
1 2 4 6 8 10. 12 14 16 20
20°C | 51.0 37.4 31.6 27.6 25.6 38.1 58.0 65.0
2°C 12.2 6.9 6.3 6.3 16.4 16.8 16.1 18.2 19.5 19.5
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Tahle 5. Changes of total sugar contents

during storage of oriental melon
(%)

Days after storage

0 5 10 | 15 | 20

control 5.415.2) 4.8 3.9
©20°C | 0.02mm 4.4 4.21 3.2
0. 04 mm 451 4.5| 3.3
control 55| 51| 4.8| 4.0
2°C | 0.02mm 5.5( 4.9| 4.7 4.1
0. 04 mm 5.5 4.8 4.7( 4.4
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Table 6. Changes of reducing sugar contents

during storage of oriental melon
' (%)

Days after storage
0 5 10 15 20

control 3.5| 2.5] 1.6 1.4
20°C | 0.02mm 1.8] 1.5 1.4
0. 04 mm 1.7| 1.5{ 1.4
control 3.01 2.4} 2.0! 1.8
2°C| 0.02mm 2.9} 2.1 1.9] 17
0.04mm 2.9 2.21 20| 1.7

Table 7. Changes of non-reducing sugar contents
during storage of oriental melon
(%)
Days after storage

0 5 10 | 15 | 20
control 2.0 2.81 2.8 2.5
20°C | 0.02mm 2.6 2.7} 1.8]
0. 04 mm 2.8| 3.0/ 1.9
control 2.21 2728 2.2
2°C | 0.02mm 2.6| 2.8 2.8 2.3
0.04 mm 2.6 2.6 2.7} 2.7

Table 8. Changes of total acid content during
' storage of oriental melon
, (%)
Days after storage

0 5 10 | 15| 20

control 0.71]0.55| 0.40{ 0.52
20°C.| 0.02mm 0.50|0.42}0.55

0. 04 mm 0.50] 0.40 0.59

control 0.65]0.52]0.39| 0.45
2°C | 0.02mm 0.60( 0.52( 0.40( 0. 46

0.04mm 0.61)0.52) 0.44] 0.42
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Table 9. Changes of sugar/acid ratio

during storage of oriental melon

Days after storage

0 5 10 15 | 20
. control 7.6 9.5112.0{ 7.5
20°C | 0.02mm 8.8(10.0| 5.8
0. 04 mm 9.0|11.0) 5.5
control 8.5 9.8]12.3| 8.9
2°C {1 0.02mm 9.1]9.4)11.7) 8.9
0.04 mm 9.0} 9.6110.7110.5
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Summary

1) It was found that melons stored at 20°C were
deteriorated mainly by phytophthora spot and the li
mits for commercial purpose were 6 days for the
control and 4 days for the film-packed sample.
First of all, alternaria rot was produced after 8
days in control group and each group had cold-
stroage hindrance after 20 days. The limits for
commercial purpose determined by general appear-
ance were 14 days for the control, 18 days for the
0.02mm and 16 days for the 0. 04 mm group.

2) Seven to 8% of weight decrease was the lim-
it of commercial purpose by general appearance.
The amount of CO, excretion was decreased in
20°C group and increased drastically with deteri-
oration. The amount of CQO, excretion during stor-
age at 2°C was about % to —(15— of 20°C

3) The usage of sugar for the substrate of respi-
ration during storage was small and large amount
of acids was used for this purpose. The sugar
content was decreased with deterioration but acids
were increased. The reducing sugar content was
decreased and non-reducing sugar content was in-
creased during storage.
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