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Abstract

Muskmelons, the climatic fruits were the importance economic crop in I-Lan
county. The harvest maturity influenced the fruit quality and storage period. Therefore,
this study was to investigate the relationship between harvest maturity, storage period
and physical properties of muskmelon. The muskmelon, Cucumis melo L., cultiver
‘Golden Prize’ and ‘Diosa’ were examined fruits’ physical properties after just were
harvested and stored at 4°C, 7days. The results were weight and area of fruits, thickness
of flesh could be the indexes for the harvest maturity of ‘Gloden Prize’. But the soluble
solid content increased with maturity of ‘Diosa’. After storage periods, all samples
would lose weight and decline firmness of fruits. After storage periods, a value of
‘Golden Prize’ fruits’ skin increased significantly, but L and b values were no significant
changes. Fruits of ‘Diosa’, a and b values of skin and maturity were positive correlated.
But after storage period, there were no significant changes in L, a and b values of ‘Diosa’

fruits’ skin.
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Abstract

Muskmelons, the climatic fruits were the importance economic crop in I-Lan county. The
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harvest maturity influenced the fruit quality and storage period. Therefore, this study was to
investigate the relationship between harvest maturity, storage period and physical properties of
muskmelon. The muskmelon, Cucumis melo L., cultiver ‘Golden Prize’ and ‘Diosa’ were examined
fruits physical properties after just were harvested and stored at 4 , 7days. The results were
weight and area of fruits, thickness of flesh could be the indexes for the harvest maturity of ‘ Gloden
Prize'. But the soluble solid content increased with maturity of ‘Diosa’. After storage periods, al
samples would lose weight and decline firmness of fruits. After storage periods, a value of ‘Golden
Prize fruits skin increased significantly, but L and b values were no significant changes. Fruits of
‘Diosa’, aand b values of skin and maturity were positive correlated. But after storage period, there
were no significant changesin L, aand b values of ‘Diosa’ fruits' skin.
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Cucumismelo L. Muskmelon
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CCD
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180° Hunter L a b

Y=94.14 7=110.52 L
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10mm 0.1mm/s 3mm
g/mm?
1.5cm 20 80+1 48
Wet Basis
1.5cm ATAGO, Brix N1 0~23, Hand
Refractometer

factorial experiment 9 8 7 6
4 7

SAS Statistical Analysis System

-0.441

0.734 0.727 0.624

-0.496

-0.388 0.375 -0.178
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ripening
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mature
climacteric fruits
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