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Effects of Different Carbon Dioxide and Oxygen Concentration
on the Quality of Oriental Melon during CA Storage

Suk-Hee Lee, Chang-Bae Kim, Young-Jin Seo, Chan-Yong Kim and Jae-Tak Yoon

Abstract

Orental melon was stored in controlled atmospheres(S, 10 or 15% CO, in combination with 3 or 10% O,) and air
as control, and was analyzed half monthly during a 45-day storage for various quality parameters. Oriental melon

which stored in CA condition was lower in weight loss and decay rate than that stored in air. There was no

significant difference in firmness by CO, or O, concentration during a month of storage. Fruits stored in 10% CO,
+3% O, showed higher level of soluble solids, Vitamin C content and L value than other condition. And also
comparatively lower endogenous ethanol accumulation and better state of quality was obserbed in that condition.
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Fig. 1. Effects of gas compositions on the decay of the
oriental melon during storage at 0~3TC.
Symbols : A([1:5%C02+3%02. W:10%C02+3%0x,
A:15%C02+3%02, % air),  B(L1:5%CO0z+10%0s,
B:10%C0:+10%02.  A:15%C02+10%02, X ; air).
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Fig. 2. Effects of gas compositions on weight loss of oriental
melon after storage for 45 days at 0~3T.
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Fig. 3. Effects of gas compositions air on the flesh firmness
of the oriental melon during storage at 0~3C.
Symbols : A((J:5%C02+3%02, IE10%C02+3%0.
A:15%C02+3%02, X air), B((1:5%C0; +10%0:.
W:10%C02+10%0z2, A:15%C02+10%02. X :air).
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Fig. 4. Effects of gas compositions on the soluble solids(SS)
contents of oriental melon flesh during storage at 0~3C.
Symbols : A([1:5%CO02+3%02. W:10%C02+3%0:.
£:15%C02+3%00, % 2air),  B((1:5%C0; +10%0%.

W 10%C0, +10%0s.  £:15%C0:+10%0z. X "air).
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Fig. 5. Effects of gas compositions on the soluble solids
contents of oriental melon placenta during storage at
0~3T.

Symbols : A(():5%C0z+3%0x.
£;15%C02+3%02, X:air),
W:10%CO0z+10%02.
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Fig. 6. Effects of gas compositions on the vitamin C(V.C)
contents of oriental melon flesh during storage at 0~
3C.

Symbols : A((1:5%C02+3%02. W:10%C02+3%0:.
A:15%C02+3%02, X air), B{1:5%C02+10%0x.
W:10%C02+10%02.  A:156%C02+10%02, X 1 air).
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Fig. 7. Effects of gas compositions on the vitamin C(V.C)
contents of oriental melon placenta during storage at
0~3T.

Symbols : A(0:5%C0:z+3%0z, W:10%C02+3%02.
£:15%C02+3%02, *%:air), B(0:5%C0:+10%0sz,
W:10%C02+10%02,  A:15%C02+10%02. X:air).
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Fig. 8. Effects of gas compositions on the ethanol accurnulation
of oriental melon during storage at 0~3T.
Symbol : £ flesh. [] placenta.
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g. 9. Effects of gas compositions on Hunter’s L value of
oriental melon placenta during storage at 0~3C.
Symbols : A((J:5%C02+3%0:, W:10%C02+3%0:.
A:15%C02+3%02, X :air),  B([1:5%C02+10%0x.
B:10%C02+10%02, £:15%C02+10%02, X :air).
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