69

fCHEEEENE SR REH (Bull. Hualien DAIS)6:69 ~ 79(1990)

BEABRRETREER LT HE

3 4

ZHY° Bx# IAHE

] )

BESRENREH% » DRFEEENSE 28 FIRAFTLCRELRHH - R 77 £&5E#®
THREEE c REMEEERIHAERITERE » RAKKEL SCToEE()AEE QU¥BEaE
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RAzEEAR ()T EEQUYRBEEE (0. 2mmBIHE) 3)YBE BN A Z MBS

(R B KMNO,) SR RERA 100g ZHRBHE=fERE » BREATAEE ((HREA
EFEARME) LRHEIE - S EBREH =K BHSKIUE2KAIEHE  REEEESYT 2%
b IREKERo

wOREG
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Fig.l1 Change in Brix during Storage in Hami-Gua melon
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Fig.2 Decrement in Brix during Storage in Hami-Gua melon
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#* 1 BT RERE R AR

Table 1 Change in Brix during storage in Hami-Gua melon

- A A
Treatment
ik H 8 1 2 3 4
Daysafter Storage
& B8 Eﬁ 12.80 13.30 12.40 12.50
Before Storage
. 11.70
ok B X 13.25 12.40 12.65
5days after storage
L A TR 12.60 12.20 11.60
10days after storage
o T B R |, s 12.75 12.20 11.90
15days after storage
LA T 12.85 12.30 11.60
20days after storage
ot B X 11.60 11.10 12.20 11.70
25days after storage
B Ht x
11.00 11.50 11.80 9.70
30days after storage
Bir & M H X
11. 11.5 11.83 .57
35days after storage 20 3 d

XEHE (1) SCTAEE (2) SCTHBE (3) SCTEEMREE (OERT
¥ Treatment (1)Without package at 5T
(2)With plastic package at 57
(3)With plastic package and ethylene absorbent at 57C
(4)At room temperature(ck)

TR R BB E MR
M52 K& E 3R NMET F R IE S REEAHREEE (RHIRKEE) 8UEE - BlE K
RFEAER - LURIE (3) B E B % + Z Ml E7E BRI 10.5kg/cm?» #EATHE 35 K& RWHER
7.7kg/cmALBRER TN 73.3% B &R ; HARERE 2) ¥BLBE - REFIR 10.6kg/cm? AT 35
K% 5% 6.8kg/cnf {5 3RBRATHY 64.2% 5 TRIE () A BEEIE IS KERREEGHKRATN 54.6%
B mEEREEGERT »r KBS KRAUETHRRBEEERKRAN278% » REES
e - RRER TR - HRRBRMEAL - ¥R EEREE -
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# 2 BRI R WAL CREIRRE)

Table.2 Change in fruit hardness during storage in Hami—-Gua Melom (Without

peel scraping)

(B : kg/icm® )

& HE*
Treatment
Days after Storage
o ES B
10.80 10.60 10.50 10.80
Before Storage 0
W O® § X
10.50 10. .60 .
5days after storage 0.60 9 8.30
S A
10days after storage| °°°° 8.60 9.50 8.00
Iy & + A X
. 4
15aays after storage| °©'%° 8.70 8.40 6.80
AT =3 H x
l -
20days after storage 8 8.00 8.10 6.50
Bir @ H H X
25days after storage 7.80 8.20 8.10 5.40
B & M X
30days after storage| 20 6.30 8.20 4.50
i M B K
35days after storage| o0 6.80 7.70 3.00

% [EFL
The same with table 1.

= B O P PO 1
iy 2 3 % [ 4 P T SR PO 0O 6 R UL O B S BB 4 A R KO 1Y) TR AR - BRERY
5.Tkg/cm 4L BT 5 35 FHADMELS 5 3kg /et R IVHERE » (5BBRAT 94.7% 5 KRS MBS S50 1E
SRERRT S 5.6kg/cm™ 5 35 K 1 5 4.4kg/om? » (53RERRIN 78.6% 5 LM T 2 B AR I(E
BE o BRI KSR BBRBATA493% B > BERS » hEBEIUES HSEEKRGES
{1 o % Lester and Dunlap(1985) HIBFZesg i » W% IRtk B RRE I RIS IRME » RTREM
PR MEARS » BEESEHEEHE o
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Fig.3 Change in hardness of fruit during storage in Hami-Gua melon
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Fig.4 Change in hardness of pulp during storage in Hami-Gua melon
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PO AT A R R B R E R AL ¢
HES BRHERERMBRILE > DREQUEBRBUKTHIS KK » KEXRS0%HD »
HABREQUBLZEK+IHRWMAER1LT? s BRBERE (D@ KEBRIXERR
71% 3 MUARE GO ZE@ TS KK » RKEXEBTRRES @ FRMHLERS » E¥E
&R INRT AR A o
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(Percentage of fruit decrement)

(%)
34 4 O—O: 5T FARu#% b
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Fig.5 Decrement in fruit weight during storage in Hami-Gua melon

TR 5 U P o ' 2 B AL e
HEXAMIIURZERBRREMIFAESR > BRLURE ()P BRI 20 XN RARE
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#3 AR RAEEN#E (HR 2AEEGHIE)
Table.3 Change in pulp hardness during storage in Hami-Gua Melon (With 2mm

scraping of the peel)

(EfI : kg/1cm?)

R IE*
Treatment
Days after Storage
A E® B
5 5.6 i
Before Storage 7 5.7 5.7
fr ® A XK
5days after storage
fr &+ X
10days after storage 3.4 5.5 6.2 4.0
fr & + H X
5.2 .
15days after storage 5.0 545 4.1
fr K O K
4 -
20days after storage > 5.0 5.4 3.6
i & o T K
4.5 5.0 5.5
25days after storage 3.9
A A .~
30days after storage 1.6 4.5 5.4 2.6
By @& M B X
35days after storage 42 4.4 5.4 2.5

¥ [EF L
The same with table 1.

BAREEEHMRR > FAFRAMBEKIL ) AEBREE MEE@EETHRIORBEZEHE
EMEEZERZRE  REBREARILERE » BUET 5 HME - M 20 X1k R0 L6/ W -
R T o
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Table 4 Change in fruit quality during storage in Hami-Gua Melon

77

A 1 2 3 (ck)
Treatment
REE | A%k | REE | Akl | REG | Ak | REE | Ak
Bk H 21 Peel Peel Peel Peel
Days after storage colour | Taste | colour | Taste | colour | Taste | colour | Taste
L 73 BTl & |HE &) &% | M BH| &% M EH| Ak | HE B
Before Storage Sweet Sweet Sweet Sweet
and and and and
Green | crisp | Green | crisp | Green | crisp | Green | crisp
BF OB B K| ¥ | E| & | BE OEH| A | HE F|FE k| HE B
5days after storage Sweet Sweet Sweet | yello— | Sweet
and and and wish and
Green | crisp | Green | crisp | Green | crisp | green | crisp
B OB+ K|k &M OE| Rk | B OEH| R | B | ¥ | EK
10days after storage Sweet Sweet Sweet Soft
Light and and and and
green | crisp | Green | crisp | Green | crisp | yellow | sweet
B & + B X kx| BB OB |k Rk MR OB Ak (M@ B E X
15days after storage Sweet Sweet Sweet
and Light and and
Green | crisp | green | crisp | Green | crisp | yellow| soft
Br OB O OH K| & B OEH| Kk | HE OBH| kK M B M W| &
20days after storage Sweet Sweet Sweet
and and and
Green | crisp | Green | crisp | Green | crisp | Rotten| soft
Br # H H K | ¥ #%| ¥ | M | B | OB |R M| =
25days after storage|yellow- Sweet Sweet
ish
green
(B3) and and
black
spot soft | Green | crisp | Green | crisp | Rotten| poor
B B M K| #E k| X 53 L5 ok B)O|R M| =
30days after storage |yellow- green green
ish (BHT) (FBHE)
greern (black (black
(E3) spot) spot)
black
spot soft soft soft | Rotten| poor
P M B R | ¥ ORk| B[R KR |k KRR B | RRM| =
35days after storage |yellow- Ligt Ligt
ish green green
green
(B3E) (E31) (23F) Yellow
black (black (black and
spot soft spot) | soft spot) | soft | rotten| poor

¥[EF1. The same with table 1.
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