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Abstract

This study evaluated the chemical components of five watermelon cultivars. Soluble solids and pH value in the
Uoriggul cultivar were higher than those in other cultivars. The mineral components of watermelon were K
(106.25-161.22 mg/100 g), P (11.29-20.98 mg/100 g), Mg (5.29-11.10 mg/100 g), Ca (4.10-5.63 mg/100 g), Na
(0.92-1.28 mg/100 g), and Fe (0.25-0.46 mg/100 g). The contents of P, K, Na, Fe, Cu, and Zn in the Dalgona
cultivar were higher than in other cultivars. The major free sugars of watermelon were fructose (3019.40-4311.11
mg/100 g), glucose (1070.02-1526.41 mg/100 g), and sucrose (4583.68-5341.07 mg/100 g). The total free sugar
content was highest in the Uoriggul cultivar. Sensory evaluation revealed that the color, flavor, taste, texture and
overall acceptability of Uoriggul were the highest among the cultivars.
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Table 1. Soluble solid content and pH of watermelon with cultivars

Cultivars ~ Guemedal Speed Dalgona Sambok Uoriggul
Brix  1031x0.01%" 1020+0.027 1047+0.03° 10.60£0.01° 10.75+0.01°
pH 536:002°  543t001° 542+002° 5.610.02°  5.68+0.01°

"Means with the same alphabet in each row are not significantly different (p<0.05).
Values are MeanSD.
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Table 2. Hardness of watermelon with cultivars
Cultivars ~ Guemedal Speed Dalgona Sambok Uoriggul

Hardness
©®

"Means with the same alphabet in each row are not significantly different (p<0.05).
2)
Values are Mean+SD.

29356:23.15°" 348872581 312773126 310082997 31891435.71°

Table 3. Color values of watermelon with cultivars

L a b
Guemedal 20.68:0.81™" 1197:0.76™ 7.83+0.90"
Speed 19.84+0.85™ 10.12:0.67 6.56+0.61°
Dalgona 25424133 13.600.53" 7914037
Sambok 19.12+047° 12.3840.75™ 6.5140.68"
Uriggul 212241201 11.58+0.62° 7.78+0.54"

"Means with the same alphabet in each row are not significantly different (p<0.05).
Walues are MeanSD.
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F58 ko] £ 2 Table 49} o] ZHFo]
106.25~161.22 mg/100 g & & 7} =kar Q1S 11.29~
20.98 mg/100 g, PF1U|FS 529~11.10 mg/100 g, ZF-S
4.10~5.63 mg/100 g, EF-2 0.92~1.28 mg/100 g, H &2
0.25~0.46 mg/100 golom™ T2 &o] 0.03~0.09
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Table 4. Mineral content of watermelon wiith cultivars
(unit: mg/100 g)
Guemedal Speed Dalgona Sambok Uoriggul
Ca  548:037") 4.10:032% 518043 501:032" 563:028'
p 2042+096" 1948+1.66° 2098+1.73 11.29+0.82° 18.12+1.61°
Mg 7554063  652+057° 1070¢1.13° 529+036° 11.10+1.08°
K 154.84+529° 118.0245.87° 161.22+6.78" 106.25+6.71° 127.16+7.7%

Na 093018 092:0.12° 128015 1060.11° 1.14+0.17°
Fe  039:003  040:0.02° 046:007 025:002° 026£0.03°
Cu 005001 005£0.00° 0.09:001° 0.03000° 006001
Zn  010£002°  008001° 027:004" 020:003°  0.05:0.01°

"Means with the same alphabet in each row are not significantly different (p<0.05).
2)
Values are Mean+SD.
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Table 5. Free sugar of watermelon with cultivars

(unit: mg/100 g)
Fructose Glucose Sucrose
Guemedal 34705361370 1289.00£37.27  4669.72+52.2°
Speed 3003544568 1179.59+50.8°  5341.07+68.5"
Dalgona 400897+72.5°  1368.08439.6°  4701.22+79.1°
Sambok 3019.40+58.7° 1070.02£35.1° 4583.6892.8°
Uriggul BILIE2E 1526414487 5327.59+835°

?Means with the same alphabet in each row are not significantly different (p<0.05).
Walues are MeanSD.

Table 6. Organic acid of watermelon with cultivars

(unit: mg/100 g)
Citric acid Malic acid Succinic acid ~ Fumaric acid
Guemedal  649+032%" 893243537  9526£503°  1.01£0.08"
Speed 5218027 7331487 105901621  2.83:032°
Dalgona  7.20£048'  87.74+302°  11479+7.16°  1.15+026"
Sambok  6.05033"  8537+487'  11721+692"  178+029"
Uoriggul ~ 689+0.56°  92.044505"  106.0946.77°  1.84+025"

"Means with the same alphabet in each row are not significantly different (p<0.05).
alues are MeanSD.
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Table 7. Sensory evaluation of watermelon with cultivars

Color Flavor Taste Texture acocpgﬁlity
Guemedal  7.08:090°” 6420907 7.00:090°” 692£1.00" 7.00£095°
Speed  678+1.00°  633+078"  7.36:0.79° 7.33+0.89° 7.13+0.87°
Dalgona  692:090°  6.08:029°  651:1.14° 650£145 671127
Sambok  7.25:087°  667:089"  7.02:085 7.25:122° 692090
Uoriggul  7.57024"  708:156"  7.52+0.80" 7.48+127° 7.35:099"

1)Ratmg scale: 1(bad) to 9(excellent).
Means with the same alphabet in each row are not significantly different (p<0.05).
Walues are MeanSD.
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