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To investigate the effects of high-energy electron beam irradiation on physiological quality of fresh-cut b IRk

Hami melon, 0.5, 1.0, 1.5 and 2.0kGy electron beam were chosen to irradiate the fresh-cut Hami melon b FigE

which were packaged in plates in PP material and 0.03mm PE film. After irradiation, the samples were

stored at the conditions of 5°C and RH 85%~95%. The results showed that irradiation could significantly b BRAES

decrease the respiration rate of the hami -melon, retard the decreasing of Vc and soluble solids
contents, reduced the accumulation of MDA, activity of PPO and POD, and increased the activity of PAL. } Article by ZHOU Ren-jia
After 13d storage, the fresh-cut Hami melon irradiated at 1.5kGy was still good in sensory quality.
According to the results, 1.5kGy should be the optimal irradiation dose of fresh-cut Hami melon.

F Article by QIAO Yong-jin
F Article by WANG Hai-hong

Keywords: high-energy electron beam irradiation fresh-cut Hami melon quality F Article by CHEN Zhao-liang

W e H 3 2011-09-28 15 [0] H ) 2011-11-17 M 2% i & A H 31
DOI:
FEIH:

T PSR L AR & (2011-2015)

WIAE S - TR AE967-), 5, (AN T BFSY B, BT 95 7 ) A AR 7= Sbon T 5 4R, E-
mail:yjqiao2002@sohu.com

(=R 0PhE

1£ % Email: yjgiao2002@sohu.com

EEPEN

[1] #4. SRR T T ZMEREEECRLI]. DU a5 %R, 2002, 2: 31-35

[21 BN, /R BRIt /D I T A BB SR [9]. &t R Tk, 1998, 24(6): 39-48

[31 PhAEPE. DIRIRER AT N L S R b i S PR ROR [9]. frih B, 1991, 222-24

[4] Bico SL S, Raposo M F J, Morais R M S C. Combined effects of chemical dip and/or carrageenan
coating and/or controlled atmosphere on quality of fresh-cut banana[J]. Food Control, 2009, 20: 508-514



[5] Maria Victoria Selma, Ana Maria Ibanez, Marita Cantwell. Reduction by gaseous ozone of Salmonella
and microbial flora associated with fresh-cut cantaloupe[J]. Food Microbiology, 2008. 25: 558-565

[6] Jorge M. Fonseca, James W. Rushing. Effect of ultraviolet-C light on quality and microbial population
of fresh-cut watermelon[J]. Postharvest Biology and Technology, 2006, 40: 256-261

[7] Maria Emilia Latorre, Patricia Narvaiz, Ana Maria Rojas. Effects of gamma irradiation on bio-chemical
and physico-chemical parameters of fresh-cut red beet root[J]. Journal of Food Engineering, 2010, 98:
178-191

[8] Palekar M P, Cabrera-Diaz E, Kalbasi-Ashtari A. Effect of electron beam irradiation on the bacterial
load and sensorial quality of sliced cantaloupe[J]. Food microbiology and Safety, 2004, 69(9): 267-273
[91 M 52, U5 ok, e 7% 53 0k 7 O RORH E DD 4 v 7 (R DR RO [0]. itk 224k, 2010, 26(2): 9-13

[10] 4=& A M) AR 3R AR AL S0 RO AN BOR [M]. b3t w55 80 i, 2001

[11] Vina S Z, Chaves A S. Antioxidant responses in minimally processed celery during refrigerated
storage[J]. Food Chemistry, 2006, 94(1): 68-74

[12] Galeazzi M A M, Sgarbieri V C, Constantinides S M. Isolation, purification and physicochemical
characterization of polyphenoloxidase (PPO) from dwarf variety of banana (Musa cavendishii, L )[J].
Food Science, 2006, 46(1): 150-155

[13] Tan B K, Harris N D. Maillard products inhibit apple polyphenoxidase[J]. Food Chemistry, 1995, 53
(3): 267-273

[14] Aguayo E, Jansasithorn R, Kader A A. Combined effects of 1-methylcyclopropene, calcium chloride
dip, and/or atmospheric modification on quality changes in fresh-cut strawberries[J]. Postharvest Biology
and Technology, 2006, 40: 269-278

[15] WA 25 BA A A e A M. db st 22 Tk i AL, 2006

[16]1 FERKT7, MR 58, 70 Tk, e . mn i 0L RO OGS WA 2 DR B S8R I 9 [0 A% AR %74, 2010, 24(2): 319-
324

[17] Bryan B B, Bruce A W, Charles A Sims. Effects of low-dose electron beam irradiation on respiration,
microbiology, texture, color, and sensory characteristics of fresh-cut cantaloupe store modified-
atmosphere packages[J]. Journal of Food Science, 2006, 71(2): 149-155

[18] B R K. 7 B M AREER I W 5% [J]. AR 2l 4R, 1997, 18(1): 18-20

[19] TLER, RAAR FRNATRMF MG REL]. 2Bl K72 #4)k, 2001, 28(4): 425-430

A5 o ) 2 DL S

1. Bk, 5, SEWIR, BECE, BREEL.60Coy b AR LR ZE G (O A 1t SR DG TS VE 1 R[] B AR AR,
2009,23(6): 971-975

2. T, TR, Wil coy Ex MMl T MRS MUV [3]. AR, 2000,23(5): 762-765

3. RS, Horde, TONWE, WO, R, sk, WA, IR, wielk, SN, T — BKAXRE 92
KT K& [I]. A #4R, 2009,23(6): 986-989

4. WEIR, G, LYE, XIBETT, R 64— i 4L R 0O coy AR IR U MERT AT [3]. R, 2009,23(6):
990-993

5. XUARIR, XUARSG, AVTWE, 22 K0, TR, AT 40 OR DAL B0 & BTS2 [D]. A% AR 24, 2009,23(5):
825-828

6.  XUPE, FIA M, By Lo H AT EY A BON VB RV [O]. A 4R, 2009,23(5): 829-832

7. IR B B 7 B R, SRR AR AR S KA 931 LM T TR S [J]. A ARA4IR, 2004,18(04): 272-
275

8. XUFIR ARALLE  BUK 7K TR, G 32 AR, 20 ™ IR ] v R I R R EEDF ST [3]. AR “# 4k, 2004,18(03): 216-
220

9. J7 eIy MRS AR KR AR A TR R[] AR~ 4k, 2004,18(03): 225-227

10. VEROML SRR, B K53, B HER . ~(60) Co v 5 2 4m IR AR AR 10 L7 SR R I R 25 e OS2 R ] A2 AR
i, 2004,18(03): 228-229+211

11. AL, MRT5 25 2 A W 2w U 05 U BRI 3] A% AR 224k, 2004,18(03): 230-232

12. R, E R A A R R[], #AR 24k, 2004,18(02): 81-88

13. SROCHE, WTkAE, MRESE, QAR 75 IR Amg , B o i o 26 25 5 S MUK R s A 356 RGP 7 0 5 3 (R R i L]
M4, 2004,18(02): 104-106+112

14. AR, MoK H, FRH B .~ (60) Coy T 2 AL BEAE AT J5 M_ 24 QA HRE I AR Ab %o /NS B 22 (M . [J]. A% AR 244,
2004,18(02): 107-109+124

15. VURCRL A5, KB, B HEMR , B UES .~ (60) Coy S 26 4R B W AA T A 14 TS R R IR & BRI S R[] A% AR 243K,
2004,18(02): 110-112

Copyright by %244



