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Table 1 Effect of different coating agents on transparent rate of fresh-cut cantaloupe
Ak 7 #HW# /% Transparent rate

Treatments 0d 3d 5d 7d 9d

X} B (CKD 0 30 55 60 80

Fo B Chitosan 0 25 55 60 70

WF W2 40 Sodium alginate 0 30 45 55 75
K E [ Soybean protein 0 15 27 57 66
5% 5k 5% Milk powder 0 10 28 48 60
8% 5 ¥ 8% Milk powder 0 15 45 60 75
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Table 2 Effect of soaking calcium on transparent

rate of fresh-cut cantaloupe

Ak 3 B % /% Transparent rate
Treatments 3d 5 d 7d 9d
X fE (CKO 30 55 60 80
0. 2% CaCly 8 10 15 20
0. 4%CaCl, 5 12 15 25
0. 6%CaCl, 5 8 8 15
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Fig.1 Effect of different concentrations of calcium

chlorine on firmness of fresh-cut cantaloupe
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Table 3 Effect of different temperatures on rot rate and transparent

rate of fresh-cut cantaloupe

i Ak 3 i H
0d 3d 5d 7d 9d 12 d

Temperature Items
3C JER:2R /% Rot rate 0 0 0 6 6 12
%W # /% Transparent rate 0 0 5 12 15 20
5C JERZER /% Rot rate 0 12 30 54 80 100
# W # /% Transparent rate 0 16 30 35 60 70
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Effect of Different Methods on Preservation for Fresh-cut Cantaloupe

ZHANG Xue-feng
(Liaoning Green Food Development Centre,Shenyang, LLiaoning 110032)

Abstract: In order to explore the suitable preservation technology for fresh-cut cantaloupe to keep its original

flavor, taking cantaloupe variety Queen as test material, the preservation effect of coating,soaking calcium and

low temperature were studied. The results showed that the soaking calcium could inhibit transparency of fresh-

=

cut cantaloupe, the preservation effect of 0. 2% CaCl, soaking for 5 minutes was the best. After storing seven

days the transparent rate was still 15% and had good crispness. The best storage temperature of fresh-cut can-

taloupe was 3'C ,the shelf life was seven days without preservative treatments.
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