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Effects of Heat Treatment Combined with Calcium Salt Solutions on Quality Changes of
‘Sun Sweet’ Melon Fruit During Storage
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Abstract

The combined effects of heat treatment and various calcium applications on quality changes of ‘Sun
Sweet’ melon fruit during storage were determined. The melon fruits were treated by immersion in calcium chloride
or calcium lactate solution [0.5 and 1% (w/v)] at 60°C for 45 minutes or nontreated (served as the control) and
subsequently stored at 5+2°C and 84+2% relative humidity. Fruits were analysed at 3-day intervals until day 15.
The physico-chemical changes and respiration rate were analysed. The results indicated that heat treatment at
60°C combined with 1% (w/v) calcium chloride was most effective in maintaining the quality of melon fruit. The
treated fruits had increased flesh firmness, decreased weight loss and electrolyte leakage, and the best eating
quality in terms of acceptability and texture. However, respiration rate, total soluble solids and titratable acidity
were not affected.
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Figure 1 Firmness (A), weight loss (B), electrolyte leakage (C) and total soluble solids content (D) of ‘Sun Sweet’
melon after heat treatment and calcium chloride (CaCl,) or calcium lactate (Ca lactate) dips during
storage at 5+2°C for 15 days
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Figure 2 Physico-chemical change for respiration rate (A), quality evaluation in consumption for acceptability (B),

texture (C) and flavor (D) scores of ‘Sun Sweet’ melon after heat treatment and calcium chloride (CaCl,)

or calcium lactate (Ca lactate) dips during storage at 5+2°C for 15 days
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