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Effect of Oriental Melon Vinegar Treatment on Growth and Disease Control of Orlental Melon. Gll
Jae Joo, Seong Ho Ahn', Soon Bo Hong', Chun Geun Park!, Won Kyung Choe , Gee Dong Lee’.

Department of Agricultural Chemistry, Kyzmgpook National University, Daegu, 702-701, 'Seongju Agricultural
Teclmo ogy Center, Seongju, 719-862, “Division of Food Science, Gimcheon College, Gimcheon, 740-704,
*Department of Fermented Food, Kyongbuk College of Science, Chilkok, 718-851 — Oriental melon vinegar
was prepared by two stage fermentations of alcohol and acetic acid. In the alcohol fermentation using
oriental melon residual products, alcohol content showed 7.43% in 17°brix of initial sugar concen-
tration and 80 h of fermentation time. In the acetic acid fermentation using oriental melon alcohol,
acidity showed 525% in 250rpm of agitation rate and 200 h of fermentation time. The cultivation
results of oriental melons using its vinegar are as follows. Quantity and quality of samples treated with
500, 1,000 and 2,000 times of oriental melon vinegar were higher than that of control ; weight, quality,
sugar content and goods production rate were higher to degree of 33~42 g/piece, 370~460 kg/10a,
0.6~0.9°Brix, 2~5%, respectively. Goods production yield of samples treated with 500, 1,000 and
2,000 times of oriental melon vinegar was higher (400~610 kg/10a) than that of control. The results
of control of powdery mildew on oriental melons using oriental melon vinegar as the diluted solution
with 500 and 1000 times were identical for control value that used by agrochemical. Powdery mildew
were exterminated by 2nd treatment of the diluted solution. In case of aphids, the diluted solution
with 500, 1,000 and 2,000 times of oriental melon vinegar exterminated thoroughly by 2nd treatment.
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Table 1. Physio-chemical properties of soil before experiment
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Table 2. Alcohol and acetic acid fermentation of oriental melon vinegar

Process

Alcohol fermentation

Acetic acid fermentation
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Conditions Productivity
Initial sugar concentration Alcohol content

17° brix 743 %

Aeration rate & fermentation time Acidity

250 rpm & 200 h 525 %
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Table 3. Production of oriental melon fruits by the diluted solution of vinegar

Number of  Number of

Item treatment

Fruit length  Fruit diameter

Fruit weight Yield Yield

fruit (piece)  fruiting (%) {cm) (cm) (g/ piece) (kg/10a)  index

500 times of vinegar 100 100 32.5 26.6 379 4,160 112
1,000 times of vinegar 100 100 324 265 375 4,120 111
2,000 times of vinegar 100 100 32.0 263 370 4,070 110
317 259 337 3,700 100

Control 100 99
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Table 4. Marketability of oriental melon fruits by the diluted solution of vinegar

Number  Fermented Brix

Kind of fruit (piece)

) L Commercial ~ Fruit color

Item treatment of fruit  fruit yield  degree ield” (%) and aloss
(piece) (%) ("Brix)  Total  good fruit poor fruit y ’ 8
500 times of vinegar 100 3 16.0 97 93 4 93 +++
1,000 times of vinegar 100 2 159 98 92 6 92 +++
2,000 times of vinegar 100 2 15.7 98 90 8 90 ++
Control 100 3 15.1 97 88 9 88 ++

‘Commercial yield : good and medium quality friuts are above 320 g/piece

+ : Fruit color and gloss (light), ++ :

fruit color and gloss (pale)

Table 5. Control of powdery mildew and aphid by treatment of the diluted solution of oriental melon vinegar

Powdery mildew Aphid
Item treatment 1st control 2nd control 1st control 2nd control
4/10 4/20 5/15 5/25 4/27 5/4 5/23 5/30
500 times of vinegar 3 0 2 0 2 0 2 0
1,000 times of vinegar 0 2 0 2 0 2 0
2,000 times of vinegar 4 1 3 1 4 0 3 0
Agrochemical” 3 0 2 0 2 0 2 0
Control 6 9 4 9 5 9 3 9

"Control value : 0 (perfect control)~9 (not control)

"Agrochemical :
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