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Abstract

In this study, the effect of hot water-calcium chloride (CaCl,) solution on quality attributes
evaluation during storage of fresh-cut cantaloupe was investigated. Whole fruits of cantaloupe were
immersed in 1 % (w/v) CaCl, solution at 60 °C for 45 min and stored at 5+2 °C and 84+2 % relative
humidity (RH) for 0, 5 and 10 days. Whole fruits withdrawn from each storage times were cut and
also maintained at 5+2 °C and 84+2 % RH for 4 days. Quality attributes of fresh-cut cantaloupe
were monitored during storage period. Cantaloupes treated with CaCl,/60 °C for 10 days had
significantly higher sensory scores for acceptability, texture, flavor, odor and pulp color than
controls (untreated solution). Firmness values of cantaloupe pulp was correlated with sensory
scores for texture. No significant difference was observed in chroma and hue values of cantaloupes
treated and untreated with CaCl,/60 °C, whereas CaCl,/60 °C treatment significantly reduced the
electrolyte leakage and respiration rate compared to controls. Therefore, the application of
CaCl,/60 °C could be used to reduce rate of changes of quality characteristics of fresh-cut

cantaloupe and extend the shelf-life of cantaloupe.
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2. gUnsaluazisnig
2.1 NSLATENADYINY
UWaLAUAQURUTTUEIN (Sun Sweet)
TuszazanuAnsnsin (commercial maturity) 7
anludminaseuin engussann 60-65 Junds
ponuIu dndonvuinnatiininUsyann 2.040.2
Alansu liflsosduasimianlseuazuuas Ty
thandnfulindeuinumiledanadssna 34
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fail 9 = maumnﬁqm 7 = ¥pUUIUNaN 5 = Loy 9
(ousulanianisan) 3 = ldveuviunans wag 1 =
lawausnndian [4] (2) nsnieammn éun Ay
{iol4 fruit hardness tester ApuduEveileo
na (chroma, C* value) LavAnAvealiona (Hue,
He value) 3) mea3s3nen Taun nsSalnavesans
dianinslad [10] wagdnsinismelalaenisia
Wasidud Co, waz 0, feades CO/0, head-
space analyzer
2.3 AATTRNaNIEDR

ideyalinsgrinanatAlagiinses
A31ukUSUSIU (analysis of variance, ANOVA)
AaelUsunsy SPSS statistics 22 waglusaulfieu

A1aAsdie33 least significant difference (LSD)

fiszuananderiu 95 % (p<0.05)

3. NAN1599Y

3.1 msUszdiuanmlunisuslon

3.1.1 mudLie
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Figure 1 Sensory evaluation for pulp color,

odor, flavor, texture and
acceptability scores of fresh-cut
cantaloupe after the whole fruit
treated hot water treatment (HW) at
60 °C and 1 % CaCl, solution dips
and storage whole fruit for 0 (Day 0),
5 (Day 5) and 10 (Day 10) days
before fresh-cut fruit and storage at

5+2 °C for 4 days.
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3.1.2 ATUNAU
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nauluseavgeusulanisnsi (Figure 1)
3.1.3 AIUTEY IR
WIBNATINIUNISAALAINSDUUS LA
MenaanlasuANUSULATANTATAIULARLT LY
AalsRlATLUUNISERNSURNUSET RYaNSUTY
sEauroUlINNad (= 7 Azwuy) wWotAusnendu
wan 4 Fu laglvinan1sgeusunanityaniunuay
faunnsneiuegaiituddgnieaiiiuyaniuny
= P ) ] ) | ° o |
Fanannusnwduian 10 Ju nautu1Fawe
4 a @ o I [ a
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AuAN (Figure 1)
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a1sazanguAaldulnantsnlAzULNISERNS UMY
Woduiagausulusesurauldntios (>6 AZLUL)

) 3 9} ) &,
Wiatnusnwdulian 4 Ju Immmamuaammatﬂu

' =

11 10 Fu WikansgeusunaniganIuauwadl
Aana1eiusgiited Ay eEia aasanisiiv

SNYINARARTILASUA1SATA18LARLTBUARD LAY

AZLUUNITIDUSUAULLD

LYY

NaTAUldwnnsney

gg1afifedfyn1eadffutuiduduifudnu

(Figure 1)

Table 1 Linear equations and R* values
between firmness and texture
score of sensory evaluation of
fresh-cut cantaloupe after the
whole fruit treated hot water
treatment (HW) at 60 °C and 1 %
CaCl, solution dips and storage
whole fruit for 0 (D0), 5 (D5) and 10
(D10) days before fresh-cut fruit
and during storage at 5+2 °C for 4
days.

Treatments Calibration curve R?

DO control Y =26273X-17.32 | 0.9998

DO HW + 1 % CaCl, |Y =4.2131X-33.88 | 0.9898

D5 control Y = 3.7345X-25.062| 0.9751

D5 HW + 1 % CaCl, |Y = 3.9389X-28.918| 0.9986

D10 control Y =5.6971X-41.831| 0.9970

D10 HW + 1 % CaCl, |Y = 4.9598X-38.122| 0.9427

3.1.5 funseausulagsIy
WIBNATIHIUNITAALAINS DUUSLNA
AUVHININASUAIINSDULALANTALANULAALT L

paslsniinzwuunseansulnestlusausauUIU
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nad (> 6.5 ATLUL) IUTITTAULUSULANI9IN1SAN

(>5 ALLUU) 11D

3 o

Ausnwnduian 4 Ju f9lviua

@

ANSYBUSUTANINYAAIVAN WaTHALANAIAY

q q

[

sgaflfuddymsadifuynnivay Tnenaiiu
Snwndunan 10 Tu Aewhudausansouuslan
waztAusnwnduiian 4 Ju Sazuuuniseausu
TngsaulusyaveeusulanianisAuaziinng
uandafuogsiifddymisadatugnaiuauile
Augnnisiusnm (Figure 1)
3.2 AnuduRussziinsAuuiauas
Wedudavasiona
audusyesmaiuiove il
NaLmuﬁ]’]@lﬂﬁﬁj’mﬂﬁﬁﬂLLGidW%E)JJU%IﬂﬂLLﬁSﬂ’]i
Usziiugruiodudadululudsuan (Table 1)
TooflenudiudgeaniugnmuniluiuGusiu (2
=0.998) warlunguueswailiunnuiouuas
a1sazansunaleunaslsndaiudunusaauiu
(R’>0.90) wilararn1uluszninenisifivsne

a1

HaRanAIANNLUULITDYR L lonaliAtanas

¥ '

gonnaedfuAzLUUN1IUSEIUA UL dUNan
anaamulunig
33 Wosidudnisialuavesarsdian-
nslas
NanTNAaBINUILdena i U SR
uaanSanuslaanenasannlasuniuseulazas
azarsuraldsunanlsniilasifudnisialuaves
asdidninsladifudududetuyaniuay Tagly
nadiiuSnwndunan 0, 5 uaz 10 Su nnendsann
lasuanuSeunavansararsLaalfeunaslsaneuy
hndausansouuslnanazinusnendunan 4 u
fins5lnavesarsdidninsladivinfu 16.31,
16.56 waz 16.92 WWasidud audsu Faiaios

ngaRIuALRasnNIsLAUSE (Figure 2A)
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Figure 2 Electrolyte leakage (A), respiration
rate (B), Chroma (C*) value (C) and Hue (H°)
value (D) of fresh-cut cantaloupe after the
whole fruit treated hot water treatment (HW)
at 60 °C and 1 % CaCl, solution dips and
storage whole fruit for 0 (D0), 5 (D5) and 10
(D10) days before fresh-cut fruit and storage at
5+2 °C for 4 days. Error bars indicated standard
deviation of means. The letter above of
different

columns by the letters are

significantly different at p <0.05.

3.4 dnsnsnela

NansNAaeINUILdenafii1unsEn
waanseuuslaantenasanlasuausaulLay
ansazarsunaldunaslsnionsinisnieladl
wualduanasn1endIInnIsiiusnwLazilan
dududntesduieiuganuay tnsluraiif
$nwiduiian 0, 5 uay 10 Ju anendeanlasu
ANSDULATENSATaNLAaLTsNAaalsANauLNLN
fansaniouuslaauaziiusnvnduan 4 u §
onsnsmeglamingu 0.07, 0.13 way 0.13 %CO,/
ke/h auddu Gefidndesnitynaiua (Figure
2B)

3.5 nmswWasuulasdiiieveaiiona

nan1sAaenUILenafiiunisin
uaanseuuslaanendanlasualnudeunas
ansazansuaadounaslseiimanuduve e
(C* value) uazAdvaaiiiona (He value) Suwnldiy
diutudniosuifsriugnauau Taslunadiiu
Snwnduian 0, 5 way 10 Tu Aeundeainlasy
AUSPULATENSAaYanuLAaLdsNaaslsanauLnun
saudandanuslnataziiuinedunan 4 Su fen
anuduvesiidouasArdvenionannniiya
mivAutantes wazlifinnuuanaisiusgied
YedAynisaianaonnisiiusnen (Figure 2C

Laz 2D)
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