KOREAN J. POST-HARVEST SCI. TECHNOL. AGRI. PRODUCTS
Vol. 4. No. 2, pp. 147153

HA2 Yol AxEe|Q ER0 DXl HE

URIZ - B TEA - e

FEAFH qANDTR

Quality Properties of Dried Melon with Different
Pretreatments

Ji-Gang Kim, Seok-Tae Jeong, Hyun-Sae Jang and Young-Bae Kim

Storage and Utilization Division, National Horticultural Research Institute,

Rural Development Administration

Abstract

Oriental melon has been increased in production amount, but its processed food was not made in
spite of the fact that shelf-life of the fresh fruit is short. This study was carried out to develop a
dried product with no use sulfur treatment. Fresh  melons were peeled, cut into 6 pieces, and
soaked to the following pretreatments : soaking in sugar syrup(55), sodium chloride(5C), ascorbic
acid(AA) and sodium polyphosphate(SP). After preatreatments the melon pieces were dried by hot air
drying at 50 for 9 and 12 hours, and the dried melons were air blown at 25°C for 1 day. The dried
samples were evaluated for moisture content, texture, color, and sensory quality. The moisture content of
dried melons soaked n S5 and SC were lower than those that were soaked in AA and SP after hot air
drying. The melons dried for 12 hours were high in hardness, gumminess, chewness and adhesiveness
and excellent in sensory evaluation compared to 9 hours. The "L" value of SS was higher and the "a"
value was lower in Hunter color. And 55 treatment inhibited browning of the dried melon and
improved sensory characteristics in  color, flavor, texture and taste. Sucrose concentration had no
significant effect on color, hardness and sensory score in fanal product. The combination of S5 with SP
represented a highly effective antibrowning treatment for the dried melon and the product was kept in

good color for 3 months at room temperature.
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Fig. 1. Procedure for the manufacture of dried melon,
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Table 1. General characteristics and proportion of flesh in raw material

Moisture Soluble Titratable Hardness Hunter color Proportion
content solid acidity of flesh
(%) ( By (%) ® L a (%)
90.2 85 0.07 271 75.1 -3.0 11.7 69.1
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Table 2. Moisture content and textural properties of dried melon by soaking treatments and

drying time
. . Textural properties
. D Moisture
Soaking . 1;ymg content Springi- Gummi-  Cohesi- Adhesi- Hard- Chewi-
treatments () '(% ) ness ness veness veness ness ness
) Emm)  (g) )
9 2321431 0.505 101.8 0.539 N/A 2295 53.6
S5(30°B:
(3084 12 16624 0561 3632 0345 255 912.6 170.8
5 (3%) 9 23929 0437 1193 0381 N/A 3028 535
12 171£27 0453 304.2 0.397 13.9 89%.4 149.6
o 9 252£28 0516 824 0.501 N/A 185.6 391
AA (05%) 12 181+3.0 0.395 2182 -0.303 95 796.8 65.8
SP (0.5%) 9 256131 0403 51.5 0.459 N/A 125.2 21.0
’ 12 18.0*26 0382 2358 0312 122 801.0 107.9

* 55 : Sugar syrup

AA : Ascorbic acid

SC : Sodium chloride,
SP : Sodium polyphosphate(Sporix)
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Table 3. Color and sensory evaluation of dried melon by soaking treatments and drying time

Soaking Dgn h;g Hunter color Sensory evaluation™
treatments (he) L a b Color Favor  Texture Taste
9 83.3a 28d 23.9def 3.8a 3.8ab 3.3b 3.2bc
S50°BY) 12 88a 20c  268cd 382 39 4.0a 39a
SC(3% 9 78.4bc 25b 202 29%  32ab 2.6¢ 2.5d
(%) 12 78.6b 28b  228ef 2.8b  3.4dab 3.5ab 2.7cd
0 9  T74.6bc 3.8a  304ab 25b  3.6ab 2.5¢ 2.6cd
AAS%) 12 78.0bc 41a 321a 23b  37ab 3.4b 3.0bed
SP(05%) 9 76.1bc 24b  26.1cde 28b  3.8ab 2.7¢ 2.9bcd
~P 12 76.8bc 26b  27.0bc 28b  38ab 3.5ab 34cd

* 85 : Sugar syrup SC : Sodium chloride,

AA : Ascorbic acid

** 5: Excellent  4: Very good 3: Good
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Table 4. Color and sensory evaluation of dried melon by concentration of sugar syrup

Sugar syrup Hunter color

Sensory evaluation*

° Bx) L a b Color Flavor Texture Taste
20 73.1a -1.7a 26.0a 3.8a 3.8a 3.9a 4.0a
30 72.1a 21a 254a 3.9a 3.7a 3.8a 3.9a
40 72.2a -20a 254a 3.9a 3.8a 3.8a 3.7a

* Same as table 3.
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Table 5. Quality characteristics of dried melon by sugar syrup(SS) and combination of SS with
additves
Soaking Hunter color Hardness Sensory evaluation **
ok
freatments L a b () Color Flavor  Texture Taste
55 84.7a -1.7b 27.7a 816 4.0a 3.7ab 4.0a 3.9a
55 + 5C 85.8a -2.0b 26.5a 832 4.0a 3.5b 3.9a 3.8ab
S5 + SP 85.9a -21b 27.0a 802 41a 3.8a 3.9a 4.0a
S5 + AA 83.4a -0.7a 29.0a 790 3.5b 3.8a 3.8a 3.4b

* 65 : 20 "Bx Sugar syrup
SP : 0.5% Sodium polyphosphate(Sporlx)
** Same as table 3

SC : 3% Sodium chloride,
AA : 0.5% Ascorbic acid
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Fig. 2. Change in AE of the surface of dried
melons by pretreatments during storage.
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Fig. 3. Change in AE of the inside of dried

melons by pretreatments during storage.
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