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Effect of hot water treatments on quality of ‘Sun sweet’
melon fruit in sakaeo province during storage
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ABSTRACT: The effect of hot water treatments on quality change of ‘Sun sweet’ melon fruit during storage was
investigated. Whole fruits were treated for 45 minutes in heated water at 55, 60, 65 and 70°C which compared with
control (28 +2°C). After treatment, the fruit were stored at 5 + 2°C and 84% relative humidity. Fruits were analysed at
3 days intervals during storage for 15 days. It was found that hot water treatment at 60°C was the most effective heat
treatment on melon fruit quality by reducing respiration rate. Total soluble solids content was increased coincided with
increasing in weight loss, electrolyte leakage and Hue value (H) compared with the control. Firmness was slightly
decreased and significantly from control. Temperature of 60°C had no effect on titratable acidity, L* and C* values.
Furthermore, the quality evaluationin consumption showed no negative effect on consumption quality throughout
storage.Heated fruit had better flavor via higher sweetnessand not different texture compared with control fruit.
Keywords: Sun sweet melon, total soluble solids content, electrolyte leakage
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Respiration rate (mgCO,/kg/hr)(A) and total soluble solids content (%)(B) of ‘Sun sweet’ melonafter

hot water treatments during storage at 5+2°C for 15 days. Data are the means + S.E.
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Figure 2 Weight loss (%) (A) and electrolyte leakage (%) (B) of ‘Sun sweet’ melon after hot water treatments

during storage at 5+2°C for 15 days. Data are the means + S.E.
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Figure 4 Quality evaluation in consumption for flavor (A) and texture (B) score of ‘Sun sweet’ melon after hot

water treatments during storage at 5+2°C for 15 days. Data are the means + S.E.

Y1508

sl AN F Ui Nz @Az T TzANNg
@enanmaesuanan Inaangnnimielazes
r:mmﬁmLmzni:muma‘mm?rﬁwm%uj AN
Anmnlunaanselueiviug Selva 7l §Fuanuteud
fUUNN 45°0 Lunan 3 dalus Aeutiliuin
ﬁ@muﬂﬁ 0° Lluwaan 2 4Uait (Vicente et al.,
2006) m:ﬂ,mm’mi@uw@mmmwvl,umm‘lum
Lm@ummummLummﬂmmmmﬂmmmmu
Fnaeinesanis 1unsuANAEINN R ASURE
pine MR ngamndadld fsnnsAnealuuai
aauRug Amarillo ﬁiﬁﬁmmm%uﬁ'ﬂmmﬁ 60°°t
ﬂ@umimmnmmmmu 5°% (Aguayo et al.,
2008) ﬂ?mmmmmeummumamiéﬂ,umi
'1/1mmumnmwmmumumummmnmmmu
mm@iwmiqmmﬁmmmmm A linsadn

Funreandeiavuaiaranaunlauinau
(@NTnTd wazAny, 2554) wazn1avnglananasda
ralvi Bunnnhmagiass lignulasuliiluiisma
TuanamaainTuuazlTuuiaNasRadinig
wasukdasanasninldnoe danalidiunon
Pa9uieianuanazaraunladansliTunoiga
NINNI1gARILANTINANAANNITNNElagIna
(Aguayo et al., 2008) lunnmaaeeiininuFauly
danaranigasuulasrealiunnnsaauyiaen tng
U ] k2 4‘
wanls (Iulduananalunisnaaes) wWesann
1Bunaurednsnauwyisem inswmantanialwilanawm
P ~ c v R @ a
apulUTHusdntias aglumiunisulasunlas
Aman
Tunsmasasniiiligrugigedanaliiiianig

a A
=3

gouidsuinidnassnalasaniiondganiun
dl ¥ = ° ¥ A a dl

Wasanaufeulinarinliatsipdeuiaden
annuazmrgAeanszndnansliianuieu (Porat et



44

al., 2000) Lasnuilefifusnneluatesansaisn
T,m‘”l,@ﬁzg\mdmmmu@mﬁmmﬂmw?@ummlﬁ
Lﬁmmazgcyﬁﬁ@mmﬁﬁnmﬂmﬁlﬂLﬁfanmwm
Ld@ﬁpL&ﬁ@ﬁ(PaHand Chen, 2000) N3 1A KT
”LummmmmmmwLmvmmmmmmuﬂ (lad
"memm@lumiwmm) LmeummmLu@ma(Ho
value) ‘L‘mmwﬁmmﬁwuimmﬁhmumﬂ@ﬂulmm
ThdmaesuduiinTdntias daurianuLy
Lﬁﬂmﬂqm@ﬁ%’%umwu?@uﬁm’mmmL“‘f‘i@qmnmm
ifaummmimwummwmmmeemmmmmmm
apolast mmmuqLem@“meﬂmw,l,@vl,wummvmﬂ
1R AALTRI mmmmmmammwmammaﬁ
uengatuLeadesleany AGandn egg-box 1%
QR8N muﬁ\amﬂﬁﬁumm?@uzﬁﬁqmmmﬁ
55-70°1 GaeLFan1svinanuaaaanlayd pectin
esterase lngiaulaafazininfifanyunia
a1n galacturonic acid luwARY LAALdUNTA
wARuAdsy denalilnsaireresniasadiden
ANTNLATINANTTYNLRINA (Harker et al., 1989;
1999)
n1sdsziiupmunInlunisuitnanud
A wlumniTneeg luinusevsamanaziie
Futa mavanseeniulngsuLazAaeiona (1
"Lc-?u,mmm@’lumsmam)?mmwﬁgfaudwmluﬁlm
IossaT LAz Heduriantnativl A aaanndeat

Luna-Guzman et al.,

AFAATIEINIINBATNLAZN AN L AN E BN
QI dl [~3 ?/ -a; 901 4
faluFesresiuinaaandsianuaiaranasin e
AN LUaL e fiduin1g5q luaresnsdaning
lafazAn H

a9

AINNIINARBITIATIZHNNIENN LAH kAT
a399nenfaNiunsdssifiuguninnisszam
z?uﬁmmE’Iu?‘lﬁmwudqmmﬁ”\@uﬁmmvmuﬁmmiu
naatuuilasnuninisaeuRe gyl 60 o1
Tnedatiinsamnaliiauvnuisiuuazile
Audaliupnsnsangaacunx

WAKNERT 42 arTUNLAL 3 : (2557).

ANTIBLAN

A ATELA U U AMYLNIIdEAINRY
selaaasanuzmaluladinisineas du1anangae
YIW INERATTILTA

LANAITA9DY

ﬂiu@'mﬂ?ymimﬂm. 2550. http://production.doae.go.th/
Auiila 26 uNI1AN 2556.

anlnnd Tnua, Uszoum qaing uazwonid gded. 2554. wa
gaUNnH danUsIainTisieang N AL Wiady
989, 2.3NE.NE.42: 3 (WLAL): 693-696.

Aguayo, E., V. H.Escalona, and F. Art'es. 2008. Effect of
hot water treatment and various calcium salts on
quality of fresh-cut ‘Amarillo’ melon. PostharvestBiol.
Technol. 47: 397-406.

AOAC. 2000. Official Methods of Analysis. 17th Edition.
Method 942.15 Acidity (Titrable) of Fruit Products,
Arlington.

Harker, F. R., I. B.Ferguson, and F. [.Dromgoole. 1989.
Ca ion transport through tissue discs of the cortical
flesh of apple fruit. Physiol. Plant. 74: 688-694.

Hong, J. H., and K. C.Gross. 1998. Surface sterilization of
whole tomato fruit with sodium hypochlorite influ-
ences subsequent postharvest behavior of fresh-cut
slices. PostharvestBiol. Technol. 13: 51-58.

M.Cantwell, and D. M.Barrett. 1999.

Fresh-cut cantaloupe: effects of CaCI2 dips and heat

Luna-Guzman, I.,

treatments on frmness and metabolic activity. Post-
harvest Biol.Technol. 17: 201-213.

Miccolis, V., and M. E.Saltveit. 1995. Influence of storage
period and temperature on the postharvest charac-
teristics of six melon (Cucumis melo L., Indorus
group) cultivars. Postharvest Biol. Technol. 5: 211-
219.

Paull, R. E., and N.Chen. 2000. Heat treatment and fruit
ripening. Postharvest Biol. Technol. 21: 21-37.
Porat, R., D. Pavencello, J. Perez, S. Ben-Yohoshua, and

S. Lurie. 2000. Effects of various heat treatments on
the induction of cold tolerance and on the post har-
vest qualities of ‘Star Ruby’ grapefruit. Postharvest

Biol. Technol. 18: 159-165.

Star-Agritech company. 2556. 18 10 fuene 2556.

Vicente, A. R.,G. A.Martinez, A. R.Chaves, and P. M.
Civello. 2006. Effect of heat treatment on strawberry
fruit damage and oxidative metabolism during
storage. Postharvest Biol. Technol. 40: 116-122.



