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Abstract

The objective of this work was to determine the effects of postharvest application of 1-
methylcyclopropene (1-MCP) and two calcium salts, applied individually or combined, on firmness and
visual quality of fresh-cut muskmelon stored in air, for 18 days. Two sets of fruits, one of them exposed to
1-MCP at 300 nL L-1, were cut into cubes, dipped in deionized water, or in 1% Ca solutions as CaCl2, or
in calcium amino acid chelate (Ca-chelate), placed in clamshell containers, and stored in air at 5£1°C and
90+5% RH, for 18 days. The assay was conducted using an entirely randomized design, with three
replications, in a split plot array. Evaluation of visual appearance, color, flesh firmness, total soluble
solids, titratable acidity, and pH was performed right after treatments, and every period of three days, up
to eighteen days. Application of 1-MCP at 300 nL L-1, calcium chloride or Ca-chelate, or the combination
1-MCP and calcium, preserved initial freshness and reduced softening of the samples. Ca-chelate
synergistically enhanced the effect of 1-MCP on firmness after nine days of storage, while calcium
chloride improved firmness of the samples throughout storage. Ca-chelate may serve as an alternative for

shelf life extension of cantaloupe fresh-cut muskmelon.



