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Comparison of Quality Characteristics of Salted Muskmelon
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Gee-Dong Lee', Suk-Kyung Kim*, Jung-Ok Kim* and Mi-Lim Kim

Dept. of Fermented Food, Kyongbuk College of Science, Chilgok 718-850, Korea
*Traditional Food Institute, Kyongbuk College of Science, Chilgok 718-850, Korea

Abstract

Physiochemical and sensory properties of muskmelon pickles were investigated under salting condition using
deep seawater salt, sun-dried salt and purified salt. The changes of weight, shrinkage rate, salinity and pH of
muskmelon during salting time were almost nothing shown. Turbidity of pickle juice was the highest in salt
solution using sun-dried salt and was almost nothing shown in deep seawater salt and purified salt. Solid content
of pickle juice was higher in pickle juice using sun-dried salt than deep seawater salt and purified salt. The
calcium content of muskmelon salted by deep seawater salt and sun-dried salt were increased to 4.3 times
and 3.7 times, respectively. Hardness became a little higher on muskmelon using deep seawater salt and sun-—
dried salt than purified salt. In organoleptic result, color, flavor, taste, texture and overall palatability of muskmelon
salted by deep seawater salt became higher in other salt solution (sun—-driend salt and purified sait).
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Fig. 1. Cutting process of muskmelon.
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Table 1. Mineral content obtained by ICP-AES analysis of

deep seawater, sun-dried and purified salts (ppm)
Salt Deep seawater Sun-dried Purified
Elements
Ca 3510.0 1040.0 88.7
Mg 5890.0 8140.0 95.3
Mn ND" 44 ND
K 3120.0 2030.0 343.0
Sr 314 35.7 ND
S 6330.0 4260.0 85

UND (not detected) stands for the concentration that is less than
the limit of detection.
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Fig. 2. Changes in weight of muskmelon during salting time.
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Fig. 3. Changes in salinity of muskmelon during salting time.
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Fig. 4. Changes in pH of muskmelon during salting time.
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Fig. 5. Changes in turbidity on pickle juice of muskmelon
during salting time.
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Fig. 6. Changes in solid content on pickle juice of muskmelon
during salting time.
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Fig. 7. Changes in calcium content of muskmelon during
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Fig. 8. Changes in hardness texture characteristics of musk-
melon during salting time.
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Fig. 9. Changes in softness texture characteristics of musk-
melon during salting time.
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Table 2. Organoleptic evaluation of muskmelon during salt-
ing with different salts

DR E EES

Organoleptic ~°2KIn8 e -
r%im;rtli)es 1me a\f/ealze Sun-ddried Reﬁned Value
prop (days) se salt T salt salt

2 305" 3.20° 390° 256

Color 4 4.30° 3.00° 3.70°  7.06™%

6 4.00° 2.50° 4.00* 1929

2 3.10° 3.55° 310° 259

Flavor 4 3.90% 3.50° 280° 285
6 450° 3.00° 380" 1878

2 350 3.55° 290° 304
Taste 4 3.70° 3.70° 290" 633"
6 3.70° 2.80° 290° 6207

2 3.60° 3.50° 3.30° 057

Texture 4 4.00° 350" 330° 279
6 4.00° 3.20° 310" 6267

Overall 2 3.30° 3.55° 350° 075
a a b ok
palatability 3.80 3.45C 3.30b 555"

6 3.90 2.50 3.20° 1203

a ¢ means Duncan’s multiple range test for different salts.
“Mean within the same row with the same letters are not sig-
nificantly *p<0.05, **p< 0.01, ***p<0.001.
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