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Abstract

Among Cucubitaceae, melon (Cucumis melo) is one of the most diversified fruits, with various forms, sizes, pulps,
and peel colors. In addition, it is a commercially important crop because of its high sweetness, deep flavor, and
abundant juice. In the species, there are both climacteric and non-climacteric melons depending on the respiration
and ethylene production patterns after harvest. Ethylene is also considered a crucial hormone for determining sex
expression. Phytohormones other than ethylene interact and regulate ripening. There are some indices that can be
used to evaluate the optimum harvest maturity. The harvest time can be estimated after the pollination time, which
is the most commonly used method of determining the harvest maturity of the fruit. Besides the physiological
aspects, the biochemical alterations, including those of sweetness, firmness, flavor, color, and rind, contribute to
the overall fruit quatity. These changes can be categorized based on the ethylene-dependent and ethylene-independent
phenomena due to the ethylene-suppressed transgenic melon. After harvest, the fruits are precooled to 10T to
reduce the field heat, after which they are sized and packed. The fruits can be treated with hot water (60°C for
60 min) to prevent the softening of the enzyme activity and microorganisms, and with calcium to maintain their
firmness. 1-methylenecyclopropene (1-MCP) treatment also maintains their storability by inhibiting respiration and
ethylene production. The shelf life of melon is very short even under cold storage, like other cucurbits, and it
is prone to obtaining chilling injury under 10°C. In South Korea, low-temperature (10C) storage is known to be
the best storage condition for the fruit. For long-time transport, CA storage is a good method of maintaining the
quality of the fruit by reducing the respiration and ethylene. For fresh-cut processing, washing with a sanitizing
agent and packing with plastic-film processing are needed, and low-temperature storage is necessary. The consumer
need and demand for fresh-cut melon are growing, but preserving the quality of fresh-cut melon is more challenging
than preserving the quality of the whole fruit.

Key words : melon, postharvest technology, climacteric, ethylene, quality, ripening, storage, fresh-cut

M B Aariko] st = 2002 AJAreke oF out 53
Eol|A] 201032 17t oF suHE R.L_i Ao 271819
2 Z(Cucumis melo Ly 20004t o) FHE] FE2HA om o]F 5% 7t 5% 3lu 9, TN E 1F
;d oA 9l 747V_\1‘ 34_/\1_/1 Hig_ 1:}%—3]. /\EI aﬂ}i
Bk 2 ok, B9 V|awe) vekskel st 8k s
Carrespondmg author. E-mail : ronabac@hanmail.net o iz Tol Zolxl
Phone : 82-02-880-4575, Fax : 82-02-873-2056 Sl Soige 2 ded A Qo] Eoldd) ue

H

- 442 -



Current Research Status of Postharvest Technology of Melon (Cucumis melo L.) 443

129 BEH9) 2u7 B BAre .
% A4 2loka slewl 50l 19 ge) 2
9 otk BEL B FHE JrolA
o uheh RAE The] A, 52, £5 5
2o mebd B AR oH @ A4 g sle]
71 w2t vhepg MEe] S40) tald ZAbs)
19 R F5L 9A3lel $3 P A
Be) WP 12 B AR, A% 24, %

o, 1:1 (=Y

o M K

i 52 2Ale} WEe] 58 F welg A% 712HQ
Anz s

2 2

Ar
=1

W22 Qo)(Cucumis sativus L.), T~2HCitrullus lanatus
Thunb.), 28|21 ZEH(Cucurbita ssp) T o] dhy
(Cucurbitaceae == cucurbits)ol] &3t 52 AuZHE0]
H, oA Cucumiss £.°], melos Adet= To|t)
FAA G 2n=2x=240] 11, o}3Ze]7}9} A F vk 9
2t FAle] == ofAJof A o] a2 FETH2,3).
Bt 2HE YollA] |82 oje] 7ix] Fele] 24 A, 3l
AL ] e, 3 9 A A0S 7R AL 9lem, of#gh
Depe 484 LRE oig Bekas). 0|9 B
o el 7|zt Bt 0:131 GAEE W2 thekst Hol &
W e BF AAE 957 Y ==Hiium).
Pitrat 5(8)°1 2|t ¥ AA= FeA A HH B E A&
WGgh ofF RO, 5 FF oFF agrestis Jeffrey (var.
conomon, makuwa, chinensis, momordica), 12| 1L acidulus
B 11 EFTY oFF melo Jeffrey(var. cantaloupensis,
reticulatus, adana, chandalak, ameri, inodorus, flexuosus,
chate, tibish, dudaim), “12| 3L chito % % 16 EF0 2 B&

S, o= A FE2 TS A ukdle E%—xﬂ
Alelth. o] % European cantaloupe &% E2) 1 F2 Qx|
A S 7Y 717 HojuA| gt ofe#ll F5 dAdo)
Falsted AAelo] k3t cantaloupensis EE3}, American
cantaloupe &% | H-5- Y E7} 9] F(reticulate| A Frel) &
A = A B8-S TR T reticulates EE,
Honeydew”} T4 Q1 w3 A9 & 7}A|w] Fr} =31
Aol L2 inodorus %, 181 9] = oriental melon

o] o= makuwa FE] 717 Bol AujEThe). LyAe
2 220]= muskmelond} HE HE2 g9l HEZ} it
geolth.

o a4

a4
'y
—

il F2 o4 83153 (andromonoecious)
o] Yty o] 3 AF-&-5F (monoecious) = UTHI). ok A

A & 3Kstaminate flower)7} WA e R 3}
(bisexual flower)? 2317} HAE Fol 213}7F At

A gh(pistillate flower)2] WdL 2%, A7, Hae 7
o] 1747 e won o|#e B4, ok 995
SEE Fao WalE 2yl H2Aor A wslo] o
o} Aujdel e 4te] WS 383, 5413 o ezl
2 oh g ek Ao R dHA o, 53 od
glle W 2ol A o % 3 JEE VA B
AAZITH10,11). HEeETF WEd oAl Ei= od
S sk sekES ﬂ!ﬂ@} 734 ddsle] Aol £
2 14(12,13), Wl 2 A8 (gynoecious) 29| 744

gl Aot gl 282 A8k
wbo] FXEATHI2,14). 3 A2 4 Aot
ofleddll AL ZXA1F]= 4 ACS (1-aminocyclopropane-
I-carboxylic acid synthase) &/3& T2 A gl AFA
< S/ W 2o obEe] AR vF ohvet W 9
EE7HA] SFAHATIS). ol BEe] A Zéq]L
andromonoeczous (a)} gynoecious (g) NB-FAXT} &
3} 8-S shy, H< B 95 (16,17) andromonoecy
olE FAAFE ACSE F3II(CMACS-7) BEAA
W g oAstE Ao ¥al K ti(Table 1).

= Wl I3t

e A Fol SF3 oo W3t Fidol mat
6 @ (climacteric) ¥} H] =% & (non-climacteric) ©- & /-
A, deHee Adue 3ol A8 471 ol =)
o

W ZFe] §5& oplela, FA% 380 Svhe A
o] d&stet] JUAE AFATH1IL,19). WENME 55
FE5a el dhekgt A7 At Al Ee] g

o]
Lyons 5(20)< % & 37-41% reticulatus =EN~ 5

3 580 53 BAlol dddle] Lk st dEL
T FEYor BRYAL} £ i—?}l%’a‘ﬂ reticulatus
W 28 = E (pollination) & 10-30¥ Aol 2+ale] ol
o

= A S Wl 259 FFol Vet ‘;}(21) Wb o
Miccolis &} Saltve1t(22)3 77VA inodorus E=E2] W2 A
o) ztA o2 5 T ZA|SAZE o)) E Y T F
< »_775‘“]-@ < o, gl Frhe HEA oY 559
Z71= sl Batant © 2 BN E reticulatus
o APAQ A} TF T
Aol AeE e A 24 g
SHFTAEEE B s HH oA

o

A AL ohn 93] o] ~EY 2] o) op]
Bz o2 #asigivh23). el Aol A"
Hd g d i(ant1sense ACC oxidase, AS ACO)< +3%
T dgdlE MYsia s o, o2 WE JEde A
19 Wurh B2 SEFo] vEisthe Kk i



444 S 2 E AR5 88 %) A8 A4z (2011)

Q4). 559 reticulatus$} cantaloupensis E5- B& %
71ele B2 oldal-E ARt 7] odde] Z7}
81, inodorus FE-& A2 o] o] e gt}
(25-27). ¥HH Hadfield 5(28)2 reticulatus B2l A =8
A 72 § BT SEFTAS A g By
t}h Ayt o g2 Bpfo] QA Me]al W EY) FAH &
Eol #Hio] HA E= 3 H&y) Frig g g
PEHT B o] ogdl-g A4 3H%]7H29,30), Shiomi
S@Del et Z& vEV} Sl F £ el AFA
el F52 Bole AMF (il 2% %L A
WE( LD 2)e] EAta BTk ol F e EE A

(2832). metA] 423 & W29 AR E HaXe EF
o mE A F ¥ 208 ngdolr vk

AL methionineS HFHAZ  3lo]  S-adenosyl
methionine (SAM)¥} 1-aminocyclopropane-1-carboxylic acid
(ACOE AA HFH 22 A9, SAM synthetase, ACC
synthase (ACS), &3 ACC oxidase (ACO)7} ©] A o]
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Table 1. List of genes related to postharvest guality in melon fruits.
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