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Effect of different preservative film packages on the quality
of fresh-cut Hami melons

ZHOU Ren-jia'?, QIAO Yong-jin’, WANG Hai-hong®?, CHEN Zhao-liang’
(1. Department of Food Science, School of Medical Instrument and Food Engineering , University of
Shanghai for Science and Technology, Shanghai 200093, China; 2. Agricultural Products Storage

and Processing Research Center, Shanghai Academy of Agriculture Science s Shanghai 201403, China)

Abstract: In order to define the effect of different preservative films on quality of fresh-cut Ha-
mi melon, the fresh-cut Hami melons were packaged by PE film, PE microbore film, OPP film
and PVC film with the thickness of 0. 03 mm, stored at 5 C and 85% ~95% RH for 13 days,
testing their respiration rate, weight loss rate, firmness, luminosity, content of total soluble sol-
id and vitamin C, activity of PG and CX, and sensory characteristics at days of 0, 1, 4, 7, 10,
13. Fresh-cut Hami melons packaged with 0. 03 mm PE film showed low respiration rate and
moisture loss, maintained content of total soluble solid, vitamin C, firmness and luminosity
well, restrained the activity of PG and CX obviously. PE film (0. 03 mm) is the optimal package
film for fresh-cut Hami melon. Overall fresh-cut Hami melon packaged with it, stored at 5 C
and 85% ~95% RH for 10 days still maintained good commodity value.

Key words: fresh-cut Hami melon; preservative film package; quality

e H . 2011-11

A WUE < 1T TRl AR &R (2011-2015)

B—AEH TR L WL BT A BF ST 07 ) O g N T 45 4 F. Email: better_1024@163. com.
WAGMER B IR 5 B 0L B9 5 ) A i L5 fR . Email : yjqiao2002@sohu. com.



132 LY NINPNE =% [ Q=F S P) 2012 4F

0 3l

TS N SR R AT 108 R R A [ A AR T 37 A AR R R R A4 R E T AR
s 3t SR RS A T A PR 328 B T 3 2 BB i LY 32 A 5 L TR B —
/INGRRE AN BE AE I 8] P9 3R B S T I VA 1 2 7 oK. B D) R R (Fresh-cut fruits and
Vegetables)zzifa%‘ﬁﬁ%f@%%%é F B IFUIHE R 100 20 A7 FFH A7 il o 755K TR AR s oG
T B 7 L ARk L S DA I T AR SRR B B R AR 2 T B Y Bk ff
DIREE i T OG0 5 A Ax it O 25 8 FARCAE AR g T SR I R B AR A, 2 2 — o O
T 2R AT K SR 5 A BT RO A 14 % S A 2 T L T A e T 1]
TR ST ESR o A O R AE T S U028 35 0 S T G L DB B W PR . PE A0 58 I 4
SRR 11 JE A2 SR K G 1B W S AR L P R E AR T AE 2 C R R K R AA 4 YL T L
PE 7 508 £ 58 PRS2 A0 72 T L 559 P 0 3 3R Dok A 0 TR A A0 % A BE T [T T 7
R (¥ T ik VU0 T 2 o A R e F SR 0 T R M 0 A 3 G ) ey 8 T 1) 2B A R 0 B )
W I A ™ ™l e e A B AT 20 B A T L. R o ] PR X 4 2R 1Y R B R 5 B 5 A
Z o T AE S8 ) R 5 4 P A0 20 B I TEAR A AR ST S AH [ J5 B2 194 AN [ 6 Joi S 586 % i 47)
ey 3 TV G A A Al it 5094 52 TR & 5 7 g B D7) e 3 JTCER B ) 206 i 3 O R 8 R 52 BRAR B

1T #MH#LEF*

L1 Rk

3R A Bh O B T A I I T T A B X R R K SR R T i ISR ) 9T
[l b 7 Al B BE A S AR EE I T ST bl TR PEH 5 CHYe 12 h Bhk s %
JETE v TO R AL 5, R AE 3 kg A A
1.2 Rk

W N 5 A 200 mg/ L 1 Y SR B4 1 T R 1 5 min, S8 5 FH K B8 K i vk » 75
TG T W K AR B 1 SR B2 K 4y B S g LB &5 15 Lﬂﬁﬁﬁl%*ﬁﬁfﬂ% ¥ 0 2% NP 3 4 cm
Ab YT 2 S TR A AR 25 B2 I 44 B 3 e J5E 8 K/ IN D) 43 1 B0 A B S P D10 43 J8 S A T IR, S o i i B
T ) or e e JE TG B K 04T vh ks W TR AT 8 50 4 %6 e A PP B S FE 8 OILAG Oy 18
em X 14 em X 2.5 cm) H, FALEE A A0 2R 8L 508 0. 03 mm JE [ PE i PE S FLIK |
OPP JEEFN PVC 5, 35 0y £ SR 2 L. 3 > 450 2 10 S 1) 6y %% N it A 300 g, B 3 IR &
ARG ET 5 C XTI EE 8520 ~95 %0 BY¥ FE o VT . 2 UE A 0.1.4.7.10 A 13 K11y
2 1) A 425 TN B BILBBURE 32647 T4 A A T L R 3 IR
1.3 FEAU R

GY-1 BRI s ATAGO N-lo FHFTOEAXCH A ATAGO 24w il 1) s TES-1370
FEaFE L CO, S ARM R i1 ; Ultrospec 3300 pro %8 4h 43 06 56 FE i1, 35 B %2 35 V4 W 4\ ) 5
D37520 Osterode &3 ¥ % 2.0 ML 72 [ Biofuge 2\ .
1.4 Ik

I 3 %2R H TES-1370 JE @t CO, AMMMER T E. KR E R = (WbaE— e (fD /
PR H X 100 %. %S@@Fﬁﬁ GY-1 RS B 100 52 . Ak B ATAGO N-1a F4§
Proe o, e % C & i A 2, 6-  GUHE M 2 WL e . PG G 2 ik 7 i O ik, OF

)

DAY
I[&EJC



%ol JEIAE A S5 < A ] R i I, 20 o B 7] ey 85 I o Jo 144 5 1 133

RV . CX T P S BB T 32 1 R PR R 2 4 3 4 1 I 8 DR A A 18 . BB A0 SR L A3

b1
®1 SYUBRENBERRTN

Tab.1 Sensory and quality evaluation of fresh-cut Hami melon
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Fig. 1 Effect of different preservative film packages on respiration rate of fresh-cut Hami melons
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Fig.2 Effect of different preservative film packages on weight loss rate of fresh-cut Hami melons

2.3 TRl i A 2 o s R 1 5 )

2 A B 28 X 11 Je R ff R 3 1) T A A 2 — . PR A T U ) 7] A 8 I i
JETER BT SRR OB 3) . 0 255 13 K PE AL (05 %5 ) e fifi 55y 6. 08 kg/cm?, A
P WA R T 6.90% , 1 OPP 540 4% 19 5 B AL Ky 5. 8 kg/em’, M X FHIGRIE R R T
111006, B [a] AR T LAt 3 Fh A0, PE B0 (19 R B 4 R 847 iX 5 PE BB 34T Hh
Y F5 BEI A % K 40 3 B VIR 56 s U0 IS 1, OPP it P 25 2% 7™ o, S S50 1) ey 2 I 3% 1 7k
A AR e TN TR SO0 I AR % T AR AL B T R R
2.4 US[RIPR R A 2 X AT i R 04 5

AV PR R ) i R S AU | RIS 55 B B DD O AR R I 2 T AT R [
T 9y ot 255 O 3 P ) ) B < T AR UL 4). I 245 7 K. PE . PE L .OPP FI PVC Ji&
AT R T W A B 4 oA 10,60 %6 .10, 38 %6 ,10. 03 % A 10. 2%  PE B84 25 A0 % F Ho At £
FZF Y (P<0.05). W & 13 d B, 5 A3 09 v 3 PR BB 9 & s 8 AEFE2E9. 9370,
9.53%.9. 20 % F1 9. 73 Y  AIX FHIIR (A 20 BIBEAK T 11.58%6 .15, 1426 .18, 04 0 F113. 36 %%



%ol JEIAE A S5 < A ] R i I, 20 o B 7] ey 85 I o Jo 144 5 1 135

B AL 2% B A AT R R 4 R 22 7 B (P<C0. 05). v, PE 40 3% 10 fef U] i 4% I 1] 3%
PEIE T W5 B X 1 PE DY A S U707 55 T I 5 B AR 3 DI AR 5C s OPP 6 %% 14 fif )
ﬂﬁ%‘f&ﬂ@ﬁ?ﬁﬁ@%%ﬁiﬁ?ﬂ%t%ﬁﬂ? OPP bf i B ife » 1B PR30 22 W s W1 5 51k
CO, AR m@ iy CO, W BE 2 M 5 T U) e Az iy A AL F) J0 S0 0 W 3k 355 5% W) ot 1 43
FER B

70 -
o<l (1
g [ OPE
%60+ » PERAL
= OPP
m PVC

B sl

50U

0 1 4 7 10 13
R Ed

PR3 A [l i 0 2 o B ) Iy 43 IR B ) 52 Wi

Fig. 3 Effect of different preservative film packages on firmness of fresh-cut Hami melons
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Fig. 4 Effect of different preservative film packages on total soluble solids of fresh-cut Hami melons
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Fig.5 Effect of different preservative film packages on vitamin C of fresh-cut Hami melons
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Fig. 6 Effect of different preservative film packages on activity of PG of fresh-cut Hami melons
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Fig. 7 Effect of different preservative film packages on activity of CX of fresh-cut Hami melons
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Tab. 2 Sensory and quality evaluation of different preservative film packages on fresh-cut Hami melons
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