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Effects of Shelf Temperature on the Fruit Quality of Muskmelon after Storage
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*corresponding author

ABSTRACT The study was conducted to investigate quality changes by different shelf temperature after storage at
5T for 15 days. Fruits on the shelf at room temperature produced more C;H4 and CO, than those at 5C by 30% and
seven times, respectively. By 10 days on the shelf, flesh firmness was held better at 5C, while it was softened very
rapidly at 13C and room temperature. In contrast, at low shelf temperature, contents of soluble solid did not show
significant difference except that, in room temperature, it showed tendency to decrease. Sucrose content tended to be
higher on the third day of marketing. At room temperature, however, al the sugar contents decreased from 10 days
of marketing. Small quantity of ethanol and acetaldehyde were detected on the first day of marketing at 5C and 13T,
but they were high at room temperature. Also, these contents increased significantly with prolonging the shelf period

and with rising marketing temperature.
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Fig. 1. The effect of shelf temperature on ethylene production
during simulated marketing period after 15 day storage at 5C.
RT: room temperature (about 25T). Vertica bars indicate
standard errors.
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Fig. 2. The effect of shelf temperature on respiration rate
during simulated marketing period after 15 day storage at
57T. RT: room temperature (about 25C). Vertical bars indi-
cate standard errors.
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Fig. 3. The effect of shelf temperature on pulp firmness during
simulated marketing period after 15 day storage at 5C.

RT: room temperature (about 25C). Vertica bars indicate
standard errors.
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Fig. 5. The effect of shelf temperature on sugar content during
simulated marketing period after 15 day storage at 5C.
RT: room temperature (about 25C). Suc.: sucrose, Glu+
Fruc.: glucose+fructose, TS: total sugar.
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Fig. 4. The effect of shelf temperature on soluble solid content
during simulated marketing period after 15 day storage at 5C.
RT: room temperature (about 25C). Vertica bars indicate
standard errors.
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Fig. 6. The effect of shelf temperature on acetaldehyde content
during simulated marketing period after 15 day storage at 5C.
RT: room temperature (about 25C). Vertica bars indicate
standard errors.
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Fig. 7. The effect of shelf temperature on ethanol content during
simulated marketing period after 15 day storage at 5C.
RT: room temperature (about 25T). Vertical bars indicate
standard errors.
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