Research Article

Received: November 9, 2018; Accepted: December 12, 2018

DNSWANIST IAAINUSIURUUANLLIAG
Aan1sidsuLUaANINYBINALALAIgUER
Influence of Hot-Air Treatment on

Quality Change of Cantaloupe Melon

Tyu1snu widesUseiasy waglnsee WAL
pauzinAluladmsinums un IneIaeysng e NVIaTZUN
DUUFITIUAT SNNOTAINILAT TIVIAaTUN 27160
Kanyarat Lueangprasert and Kraiyot Saelim*

Faculty of Agricultural Technology, Burapha University, Sa Kaeo Campus,

Suwannasorn Road, Watthananakhon, Sa Kaeo 27160

UNANED

msfineravesnslianuiouionmsudsunlainanmmdinsiiuiesveawaunguigduain

q

TnguaumgUnaralasuaufouluvanuigumiinasiia1fineiu Inseidnuugnanieninuaziad
[@ USuamesdwimuniiazateuils (TSS) uazuSutaiinial waznisussdunisdssamduda (ndu
sawA eduda waznmsvensulagsin) veallena nuingumgiuasiiadmiuganeassiiliauseuiing

WiAnmnuuandsiuvesnunmiEa lnggungilaziiavingaudmiunislinnuseuvemaununigy

o o

3 a oA = I P a X Y o a s & ::4'
Wuqsﬁua?m A9 60 asAuwaLgYd LUuIa1 120 UM FINUNITENNTUYDIANMUINE YU UUDILUIVNTUAY

1 o

azaneld wasUSuannaveniona Usuuvewdsimuafiavarsuiliveswuauniguiugduaind

v

mmé’mﬂ’uéﬁuﬂ%mmﬁwma‘%ﬁaﬁl,l,axﬁwmasgima 1anNINUNSUSEIUNIUS LA AU AT NwaUE N4

' 2
v aa a

Uszamdudanaumudulunanlinnuseunuuanuis Insdnvaenadssamdudavesuaunguilasy

P

AnuSoufigamgll 60 way 65 sarueaidea Wuian 120 wil WinadndudlewSeudieuiuganlasuainy

' 1
1% = (YK

Soufinunandl 50 way 55 ssrwaidea Wuan 180 w1 RS YAMIUALN FaUUNSIAAINUSDULUUALWIAY

3 U 9

PIYAUAUAINNNNEANLAZIAT TITARNAINTUsTEUMaUsTamduiavesionaunungy

AdAey : waunngy; Nslienudouluuauwiy dnuagnnmenmiaiall; nsUssliumaseamduda

*K{SuRArauUNAIY : kriyot@go.buu.ac.th doi: 10.14456/tst].2020.70



Thai Science and Technology Journal (TSTJ) Vol. 28 No. 5 May 2020

Abstract

Effect of heat treatment on postharvest quality changes of sun sweet cantaloupe melon was
investigated. Whole cantaloupe fruits were heat-treated in an air oven at varied temperatures and
times. Physicochemical properties [color, total soluble solids (TSS) and sugar content] and sensory
attributes (odor, taste, texture and overall acceptability) of pulp were analyzed. It was found that
temperature and time for heat treatment have a significant effect on fruit quality. The optimum
temperature and time for heat treatment of sun sweet cantaloupe melon was at 60 °C for 120 min.
There were increases in chroma value, TSS and sugar contents of pulp. TSS of sun sweet cantaloupe
melon was correlated with reducing sugars and sucrose content. Furthermore, the sensory
evaluation revealed an increase in sensory attributes of cantaloupe by hot-air treatment. Sensory
characteristics of cantaloupe fruits heat-treated at 60 and 65 °C for 120 min were significantly better
than that heat-treated at 50 and 55 °C for 180 min and the control. Consequently, hot-air treatment

enhanced the physiochemical and sensory quality of cantaloupe pulp.
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Figure 1 L* value (A), Chroma (C*) value (B)
and Hue (H°) value (C) of cantaloupe
the hot- air

melon after

pulp
treatment (HT) at 50 °C 180 min, 55
°C 180 min, 60 °C 120 min and 65 °C
180 min. Error bars indicated standard
deviation of means. The letter above
of columns by the different letters are

significantly different at p<0.05. n=10.
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Table 1 Linear equations and R” values between total soluble solid content with sugar contents

(glucose fructose and sucrose) of cantaloupe melon pulp after hot-air treatment (HT) at

50 °C 180 min, 55 °C 180 min, 60 °C 120 min and 65 °C 180 min.

Sugar contents Calibration curve R”
Glucose content Y = 0.9718x-5.5381 0.9107
Fructose content Y = 0.6483%x-2.4791 0.9176
Sucrose content Y = 4.081x-35.648 0.8097

Total soluble solid
contentx10-1 (%)
120

Sucrose contentx10-3
(mg/g FW)

Glucose contentx10-3
(mg/g FW)

Fructose contentx10-3
(mg/g FW)

—&—Control ==0T 50°C 180min

OT 55°C 180min  =¢=0T 60°C 120min  —&—OT 65°C 120min

Figure 2 Total soluble solid content (%), glucose contentx 10, fructose contentx 10~ and sucrose

contentx 10~ (mg/ ¢ fresh weight, FW) of cantaloupe melon pulp after hot-air treatment

(HT) at 50 °C 180 min, 55 °C 180 min, 60 °C 120 min and 65 °C 180 min.
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Table 2 Linear equations and R’ values between acceptability score with other sensory attribute

score of cantaloupe melon pulp after hot-air treatment (HT) at 50 °C 180 min, 55 °C 180

min, 60 °C 120 min and 65 °C 180 min.

Sensory attribute scores Calibration curve R’

Odor score Y =0.3568x+4.1371 0.9618
Taste score Y = 0.9911x+0.0558 0.8353
Texture score Y = 1.1044x-1.2356 0.9846
Overall appearance score Y = 0.4754x+3.0378 0.8203

Taste (score)

Odor (score)

Texture (score)

Overall acceptability
(score)

Control  ====OT 50°C 180min

OT 55°C 180min

@ OT 60°C 120min OT 65°C 120min

Figure 3 Odor, taste, texture and overall acceptability scores of cantaloupe melon pulp after hot-

air treatment (HT) at 50 °C 180 min, 55 °C 180 min, 60 °C 120 min and 65 °C 180 min.
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