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Manufacture of Fermented Cantaloupe Melon with Lactic Starter Culture

Seong-Kwan Cha, Hyong-I1 Chun, Seok-San Hong, Wang-June Kim and Young-Jo Koo

Korea Food Research Institute

Abstract

Addition of starch syrup, table sugar. potato powder, skim milk powder and parched soybean powder
to melon flesh was suitable as fermented melon base. The manufacturing process of fermented melon
was as follows: Pasteurization for 10 min at 95C . use of 1% starter culture, fermentation for 12 hours
at 35C and ripening for 3 days at 8C. The growth and acid production of Pediococcus acidilactici
among several starter cultures were most active for the first 12 hours, but such activities were dissa-
peared during ripening. In the case of Lactobacillus plantarum, the activities were not high during
fermentation, which, however, increased during ripening. Throughout the whole manufacturing process,
the fermented melon with a mixed culture of P. acidilactici and L. plantarum showed more cell number
of each bacterium and higher titratable acidity than that with single cultures. Also P. acidilactici surpre-
ssed the growth of L. plantarum during ripening.
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Table 1. Proportional rate of three parts of melon ob-
tained from processing
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Melon flesh

Blending

‘ Storing at —20C4]

l

[ Melting & Mixing ‘ With Ingredients

I

r Pasteurization J For 10 min at 95C

Inoculation 1% Lactic Acid Bacteria

Incubation 12 Hours at 35C

Ripening 3 Days at 8C

rFermented Melon J

Fig. 1. Procedure for the manufacture of fermented
melon
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Fig. 2. Changes of titratable acidity and pH-value du-
ring the fermentation of melon mix with different star-
ter cultures
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Fig. 3. Changes of viable cell count during the melon

mix fermentation with different cultures
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Fig. 4. Changes of titratable acidity and pH-value du-
ring the fermentation of melon mix with single and mi-
xed cultures
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Fig. 5. Changes of viable cell counts during the melon

mix fermentation with single and mixed cultures
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