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Effects of Cutting Sizes on Quality Changes of Fresh-Cut Cantaloupe during Storage

v

Aryansnd indaslsaasy’

Kanyarat Lueangprasert'

Abstract

The effects of cutting sizes of fresh-cut cantaloupe on quality changes during storage were investigated.
Whole fruits of cantaloupe were treated via immersing in 1% (w/v) calcium chloride at 60 °C for 45 minutes. Whole
fruits were cut by different 3 sizes as 1.0x2.0, 1.5x2.0 and 2.0x2.0 cm compared with the control (non-immersed
treatment) for 2.0x2.0 cm. After that, fresh-cut cantaloupe pulp were packed on foam tray and wrapped with PVC
(polyvinylchloride) film and stored at 5+2°C, 84+2% relative humidity. They were analyzed every day for 7 days. It
was found that 2.0x2.0 cm cube-shape piece was the most appropriate on preserved quality of fresh-cut
cantaloupe pulp. Firmness was the highest value compared with the other cutting sizes. Weight loss, electrolyte
leakage and total plate count were slightest. The cutting size of 2.0x2.0 cm had no effect on total soluble solids
(TSS), L*, C* and Hue values and respiration rate. Furthermore, the sensory evaluations were the best for texture
and acceptability had 7.4 and 7.4 scores, respectively (moderate score) when stored for 4 days.
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Figure 1 Firmness (A), weight loss (B), electrolyte leakage (C) and total plate count (D) of fresh-cut cantaloupe
after heat treatment and calcium chloride (CaCl,) solution dips during storage at 5£2°C for 7 days. Bars

indicated SE. The letter above of columns by the different letters are significantly different at P<0.05.
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Figure 2 Total soluble solids content (A), respiration rate (B), sensory evaluation for acceptability (C) and texture
(D) scores of fresh-cut cantaloupe after heat treatment and calcium chloride (CaCl,) solution dips
during storage at 5+2°C for 7 days. Bars indicated standard errors. The letter above of columns by the

different letters are significantly different at P<0.05.
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