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Shelf-life Evaluation in Thai Melon (Cucumis melo L. var conomon)
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Abstract

Changes of texture and flavor are the main factors that limiting the quality of Thai melons. This
research aims to evaluate the shelf-life of Thai melon. A Completely Randomized Design (CRD) experiment
was planned, using five varieties of Thai melons (TM1, TM2, TM3, TM4 and TM5) compared to cantaloupes
(Green net - GN). The experiment was conducted in substrate media under a greenhouse at SUT FARM in
Nakhon Ratchasima Province, Thailand. Fruits were harvested when half of the fruit surface showed signs of
rind cracking. Fruits free from defect, uniformity of size and peel color were selected and stored at room
temperature (25+2°C). After 10 days of storage all varieties of Thai melons and cantaloupes showed no
statistically different in weight loss. Thai melons TM1 and cantaloupes had the highest weight loss of 6.69%
and 6.33%, respectively. Whereas, Thai melons TM5 had the lowest weight loss of 3.79%. Each Thai melon
variety had no statistically different decrease in firmness, but it was significantly lower than that of
cantaloupes. Similarly, total soluble solids (TSS) content of cantaloupes was significantly higher than that of
Thai melons. Thai melon of TM1, TM4, and TM5 had TSS decreased during storage, whereas Thai melons TM3
and cantaloupes had TSS content increased on the 4 and 6 days and decreased on the 8 and 10 days of
storage, respectively. All varieties of Thai melons and cantaloupes had the shelf life of 10 and 8 days,
respectively. This data can be used to develop Thai melon varieties and cantaloupes varieties with enhanced
consumption quality and longer shelf life in the future.
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Figure 1 Weight loss of Thai melon and cantaloupe fruit with different storage duration

37

B
A 34
80 31
28
75 -
g 25
Z 70 E
= 22
= 2
=
* 19
L 65
16
60
13
55 10
0 2 4 6 8 10 0 2 4 6 8 10
Storage duration (day) Storage duration (day)

—&—TMl ——TM2 —+—TM3 —&—TM4 ——TM5 —©o—GN ~
—8—TM1 —=—TM2 ——TM3 —&—TMd4 —e—TM5 ——GN

Figure 2 L* (A) and b* (B) values of Thai melon and cantaloupe fresh with different storage duration.
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Figure 3 Firmness (A) and Total soluble solids (B) of Thai melon and cantaloupe fresh with different storage

duration.
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