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FACTOR AFFECTING QUALITY AND SHELF LIFE OF FRESH-CUT WATER MELON cv. KINAREE
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Abstract

The factors affecting quality and shelf life of fresh-cut watermelon KINAREE were studied in 3 cutting
styles — triangle, semicircle, and sphere. The fruit were packed in styrofoam tray with either cling-LLDPE film and
PVC film wrapping, then stored at 5, 10, and 25 °C. The results showed that texture, TSS, pH, and vitamin C
decreased in all cutting styles, packages, and storing temperatures. On the other hand, percentage of weight
loss, citric, malic acid, carotenoid, and anthocyanin increased slightly. The L* values increased while the b*
values and lycopene decreased. The fruit with sphere shape had the highest microbial count. The fruit in PVC
film packages showed higher microbial count than the fruit in LLDPE film packages. The semicircle shaped fruit,
packed in LLDPE packages that were stored at 10 °C had the highest total acceptability scores, and could be
kept for 16 days.
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Fig. 1 Overall acceptance of fresh-cut water melon at 5, 10 and 25 °C



