Korean J. Food Preserv
Vol. 12, No 3 pp. 252-256, June 2005

Arﬂm.au 1118- (o) %Urgl

THE KOREAN SOCIETY OF FOOD PRESERVATION

SEF Mo xF slele] FH olxl=
249" - a? . gge”

Effects of Ozone—-Water Washing on the Quality of Melon

Tae Young Hwang1 Yoen Ju Park® and Kawng Deog Moon?

'CJ Foods R&D Fresh Foods Division, Seoul 152-050, Korea
*Deparment of Food Science & Technology, Kyungpook National University, Daegu 701-702, Korea

Abstract

For increasing shelf-life, melons with different washing and packaging were evaluated during storage at room
temperature. Hardness and weight of melon was decreased during storage period and, after 12 days, severe
rotten or decay appeared on melons except melon with ozone-water. Organoleptic test on color, appearance,
taste and textuwre showed maximum values on melons eith ozone-water washing. Paxﬁculaﬂy, spots have been
shown on all packaged melons in the later storage, except melons washed with ozone-water. Acconding to

|

these results, ozone-water washing was effective for keeping the high quality of melons.

Key words : oniental melon, ozone-water, washing, packaging

M B

22 (Cucurmis melo L. var. Makuwa)= @27} =11 24,
A 5o F7183 BER A, Co o] Bol o E#‘QE
ABE 3 oK), Zel= 8717 9 Eo HFH A
3 FE2 AT PR LHE T oy ALlA S *°HE
doA QAT AF X FEA Kok BEF2A AHA
7S B A Y 2 o AEo RS A
oto] B R3TH2). AF7HA] Felol FEIIXE FAIF)
7] 91 AFEe] B Ha ot e F20] A Z(3),
S o] 83 o] wa A Fe] Al2®M), 47‘4\’4 i ol

E Az 4521 ”75‘(5) HEE 7HEAlEC
Ntk A77F etk 8 F #Ae] ¢ 7]—301] e A
2 9o MA AR A BEER AR & A7
g Hla©)el] gt A77F BaEgich

QEL A A Ao 93 oyl olnl,

0]—’.47}' uaug o],;q oJ-o]. Al it/ﬂ--ﬁn:ﬂ oz F ZEHL ol -
g QFL Hetg A 1 AU ExfelnR AFee]
*Corresponding author E-mail : kdmoon@kun.ac kr,

Phone : 82-53-950-5773, Fax : 82-53-950-6772

FFoA AAdH oz FrR REr] i) Xl F &
of tigt 27t gl A71d ez A rhestna Azl
e SES 371 devt glnh a3 AzA §o
i“%} 2 3Ee] Fargy) 2 glg) 2tREe) £

7R Aoz gA JrkD). olg @ L& E4E
l st zbe] 2AE®), AFe 4 2 A4 F30),
=719 AZAA(10)e] h A7 B H 5 glon g
A/t 2aT L g A oBlF| S FHep)
A8 0 &5 A9 YL TR 0F JfAE o] 83 AT
A vBE B2 T 2F TS o 43 A F
AR g L A FRE A3 AFEC] B3 H1
Sith B AFellde oo AT AAE o] &8t XHF

2le] A% g {F57|HS AAAI) A ST
M2 Yoy
N =

B A3t A}8-H 29 (Cucumis melo L. var. Makuwa):=
BE AFolA AR Aoz Ay B A A

Tje] Table 13} o] 2 M) 7 W= A)ska 2-LQ0T),

- 252 -



Q&Es Ao ¥ Fo)9

oAl AZstas 4 wslE ARt o &=
BAE (FEEAANA A2t o4l H47](HD-950)
< AHg-eRT). (T 60 Limin, 2203 300 W, 218913
0.15 kg/em?, 0] A4 5 x 106 EAfsec, ©.& WAk

4.0 ghr °]’d)

Table 1. Experimental treatments for melon

No. of melons per

Treatment Container  Packaging materal ~ Washing

unit pack
N carton none none 20
NP carton  PE(polyethylene) film  none 20
w carton none tap water 20
0 carton none 03 water 20

Mzl ¥ =23

Fole 29 22 FEI YA 225l 247 30
T4 ARt AYsta FoleHE 718 AAS 44
5 kg o] FWA) 4F2(400x300x100 mm)of Ztzh 16744
Igo 2 ¥Asint d=T2 HlAlH FelE 42 v
Ao 24 WEE 2ejspr] st w2 27 Ao
2 Aol zeh 22 vld RPAMPEE ]85t s}
Fek 78 A Z3IATHTable 1). o]ZA ARE H9
FolM AgstE A% 5 F4 e 24k

o
=

>

1

1=

R fir
Loy |
> O

A
o

O

ol
i
0¥
i
0

M
_>d4 e i)
o Oj:"
=L e
2
o,
Lo |o
ofy 1
5
Y
Ao
X,
>

B oo g
o
o
=
)

[l

NI

o

ofN
o
o
&
o
S
1}
X
o
=
ol
S
2
o
o
olN
&
X
o

adx

I BT 4 Mol aidE FHsk] =3 o]
1 kgl # A=A (B AN F1 T2, Hardness Tester FHM-1,
JapanyE AHE-3le] #H5e] 33 XUS BF =Fota Hit
#e 2 et

=

2 NAT ARE ATl HE T ATslel AL
8-S 28I =7 (Atago Hand Refractometer, N1, Japan)Z
A8t &3t Th

pH
pHE AlE9 2742 112 £283la 723 3 g2
o 3}3led pH meter(Model 420A, Orion, Inc. USA)Z. &35}

EAo|| wx= 93¢ 253

WsAHA

e Hd o9 109E st 7+ el & A%
39 7+A 0.7 A(color), BHtaste), %A 7Htexture) B 23
(appearance)ol] tiate] 107 A=l oJdte] 108 wH o
2 3l 532 BE, 182 nl$- vmoE slo] kit
=3 Zzte] e a2W L VIAES S

SA A&

37 #ele] 4 542 SAS B T2 g o] 83tk
Duncan’s multiple range test (p<0.05)E &3 5242 4
otk

2 el e B4R A F 5%
£ Fg 13} 2k 3 AHE 54 g uhs

4 @ A9 2 W XY F ux £ AelTe
% 27 Jehd W, o Helwel A9 A%
vlstsict. ojel ¢ At
2252 ol gl AAT A9 ¥ 5 FAQGe
Qs oblsle Fel Walt A9 QolbA Wgke-e At
Sk ANAOR FAo) FF it 22 U] o] ¥
Za50] 45 2F e 97 714k 2o
Sol Ulel Ao Feld Tk Ee AY F F LAt
A4, ok Zs0 Fx, v As Co) 248 719
S FAXete) Belo] Brk12). weby 924

M 1 ol He o

i

& o

to

Weight loss(%)

Storage period(day)

Fig.1. Change in weight loss of packaged after washing according
to treatments during storage.

Abbreviations are same as Table 1
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Fig. 2. Change in hardness of package according to treatments
during storage.

Abbreviations are same as Table |
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Fig. 3. Change in pH of packaged according to treatments during
storage at atmosphere temperature.
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Fig. 4. Change in soluble solids of packaged according to treatments
during storage during storage at atmosphere temperature.

Abbreviations are same as Table 1.
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Table 2. Melon appearance according to treatments during
storage

Storage Treatment”
day N NP w 0
1 fine fine fine fine
3 spotfrotten softening fine fine
6 mold decay spot fine
9 not good for use se\slzienrglt%en severe Totten mold
12 not good for use offensive odor  severe mold severe mold

DAbbreviations are same as those in Table 1
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Table 3. Sensory evaluation on melon according to treatments
during storage

Sensory quality Treatment”
| Storage days N NP w 0
Appearance 0 1000° 1000° 1000° 1000°
3 478 625" 575" 875"
6 150° 400" 450° 725°
9 1.25° 100" 075 125°
12 0.00° 0.00° 0.00° 000"
Color 0 10.00° 1000° 1000" 10.00°
525° 6.00° 600" 300°
275° 475" 475 7.00°
175° 200 1.50° 175°
12 000° 000" 0.00" 000"
Taste 0 10 00° 10.00° 10.00° 1000°
375 725° 550" 850"
275° 425 500° 675"
0.00° 000" 000° 000°
12 0.00° 000° 000" 000"
Textwe 0 1000° 1000° 10.00° 1000°
425 675 575% 800"
325 475" 575% 650°
9 075" 0.75° 075" 075"
12 000" 000" 0.00° 000°

"Abbreviations are same as those m Table 1
*““Duncan’s multiple range test within column (p=<005) Means with the same
letter are not significantly different
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