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Influence of Preheating on Quality Changes of Fresh-cut Muskmelon

Yoen-Ju Park and Kwang-Deog Moon'

Department of Food Science and Technology, Kyungpook National University, Taegu 702-701, Korea

Abstract

Whole muskmelon was blanched at 50T water for inhibition decline of fresh-cut melon quality from direct heat treatment.
The muskmelon, after storage at 5C for 24 hours, was processed to melon cylinders with 2 cm diameter. The changes of
color, texture and the quality characteristics such as gas composition. soluble solid content, pH during storage at 5T were
measured. Degree of oxygen contents decreased and that of carbon dioxide in melon cylinder increased during storage.
Especially, changes of gas composition inside packages appeared high level cor in blanched melon cylinders than
non-ireatment melons. Blanching with whole fruits at 50°C had effects on hardness in melon cylinder. Blanched melon,
without regard on branching time, appeared higher hardness value than that of non-blanched melon at 6 days storage. There
were slight difference between treatment on melon cylinder color. Degrees of change in soluble solid contents and pH on
melon cylinder blanched at 50T for 20minuets were lower than that of other treatments. In consequence, blanching with
whole fruit at 50C for 20minuets, before minimal processing, was effective in preserving of texture and quality of melon

cylinder during storage.
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Fig. 1. Change of gas compositions on blanched musk melon
cylinder during storage at 5T.
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Fig. 2. Hardness of blanched musk melon cylinder after 6
days storage at 5T.
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Fig. 3. Change of L-value of blanched musk melon cylinder
during storage at 5T.
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Fig. 4. Change of chroma-value of blanched musk melon
cylinder during storage at 5T.
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Fig. 5. Change of pH of blanched musk melon cylinder
during storage at 5.
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Fig. 6. Change of soluble solid of blanched musk melon
cylinder during storage at 5T.
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