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Abstract

This study was conducted to identify quality indicators to determine freshness of muskmelon during distribution.
The correlation between each quality characteristic and organoleptic preference was analyzed after examining weight
loss, firmness, soluble solid content, chromaticity, and respiration rate of and changes in the organoleptic characteristics
during storage at 0, 10, 20 and 30°C after harvesting. The correlation between weight loss and preference according
to the storage temperature was shown to be significant (p<0.01). The correlation between firmness and preference
was shown to be highly significant (R=0.74, 0.78, 0.88, and 0.83 at 0, 10, 20, and 30°C) under all temperature
conditions, and was shown to be especially highly significant (p<0.01) when the temperature was high. In the
case of storage at 20 and 30°C, a significant correlation between soluble-solid content and preference was shown.
Therefore, it is right to apply the change in weight loss and firmness that indicated a high correlation with organoleptic
preference as a quality indicator at all storage temperatures.
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Fig. 1. Changes in the weight loss of muskmelon during storage
at 0, 10, 20 and 30TC.

Vertical lines represent standard error of the mean (n=5)
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Fig. 2. Changes in the flesh firmness of muskmelon during storage
at 0, 10, 20 and 30°C.

Vertical lines represent standard error of the mean (n=12)
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Fig. 3. Changes in the soluble solid content of muskmelon during
storage at 0, 10, 20 and 30C.

Vertical lines represent standard error of the mean (n=12)
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Fig. 4. Changes in the hunter color value of muskmelon during
storage at 0, 10, 20 and 30°C.

Vertical lines represent standard error of the mean (n=12)
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Fig. 5. Changes in the respiration rate of muskmelon during storage
at 0, 10, 20 and 30T.

Vertical lines represent standard error of the mean (n=3)
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Table 1. Pearson correlation coefficients between overall acceptability
and quality characteristics of muskmelon

Quality Storage Correlation Statistical
characteristics ~ temperature (‘C)  coefficient(R) significance
0 0.68 o
Weight loss 10 0.67 *
(%) 2 086 wx
30 -0.93 wk
0 0.10 NS
Brix 10 049 NS
20 0.84 o
30 0.46 NS
0 0.74 o
Flash firmness 10 0.78 *
N 20 0.8 o
30 0.83 wk
0 053 NS
L 10 0.37 NS
20 020 NS
30 057 NS
0 031 NS
Color \ 10 0.52 NS
20 -0.79 wk
30 -0.66 *
0 0.34 NS
10 0.56 NS
b 20 023 NS
30 034 NS
0 001 NS
Respiration rate 0 006 N
20 0.11 NS
30 044 NS
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