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Effect of Heat Treatment and Calcium Chloride on Storage Life of Netted Melon Fruits

Noknoi Chookhongkha*

Abstract

Effect of heat treatment and calcium chloride on postharvest physiological and biochemical changes of
Netted Melon were studied. The experiment was divided into three tests. The first experiment, the effect of heat
treatment (hot water dip) at 55 and 60 °C for 1.5 and 3 minutes were investigated. It was found that hot water dip
at 55 °C for 3 minutes showed the best in retarding postharvest physiological and biochemical changes;
respiration, ACC oxidase activity, ethylene production, peel color change and firmness change. Netted Melon
dipped in hot water dip at 60 °C for 3 min could retard electrolyzes. However, Netted Melons dipped in all hot
water condition and control had the storage life 18 and 12 days, respectively. The second experiment, the effect of
4 and 8 % (w/v) calcium chloride vacuum infiltration at 460 mmHg for 3 and 5 minutes on postharvest
physiological and biochemical changes of Netted Melons was conducted. It was found that infiltration with 4 %
(w/v) calcium chloride solution for 5 minutes showed the best in retarding postharvest physiological and
biochemical changes; respiration, ACC oxidase activity, ethylene production, peel color change, weight loss, ion
leakage and disease incidence. All Netted Melon with calcium chloride concentration infiltrated and control could
prolong storage life to 18 days. The third experiment, the effect of combination between hot water dip and
calcium chloride on postharvest physiological and biochemical changes of Netted Melons was determinated. The
result showed that hot water dip at 55 °C for 3 minutes before infiltrated with 4 % calcium chloride for 5 minutes
could retard postharvest physiological and biochemical changes; respiration rate, ACC oxidase activity, ethylene
production, weight loss, total sugar and firmness of Netted Melons. Moreover, combination between hot water dip

and calcium chloride infiltration could store Netted Melon for 18 days comparison to control.
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