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Quality of Fresh-Cut Rock Melon (Cucumis melo var. reticulatus)

in Retail Pack Available to Export and Airline Meal
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Abstract

55+1g fresh-cut rock melon cubes cut with aseptic technique were packed in each 4 oz. PP cup sealed
with 2 films; LLDPE film; 28+1um thickness, OTR and CTR about 9,256.20 and 17,658 cc/mz.day, respectively
and WVTR: 0.016 kg/mz.day, and flushed with CO,:0,; 15:5 % v/v (active MAP: Tr,) and non flushing (passive

MAP: Trz). Tr, was sealed with PVC film; 9.8+1 um thickness, OTR and CTR about 13,224.4 and 37,540.40
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cc/mz.day, respectively, and WVTR: 0.136 kg/mz.day, (passive MAP: Tr,). Whereas, Tr, was caped with

perforated PP lid 1 mm diameter (perforation:Tr,). All treatments were stored at 5+1 °C for 15 days. Rock

melon from all treatments reached EMA condition and had good quality throughout 15 days. However, the fresh

color of Tr, became pale while that of Tr, had the highest RQ and that of Tr, had the lowest RQ. HPLC sugars

analyzing contents (g/l); fructose, glucose and sucrose of any packages were not different. In addition, the

quantities of Acetaldehyde and alcohol of Tr, were the highest where those of Tr, were the lowest

(p< 0.01). Microbial analysis contents of Bacteria, Yeast/Mold and Salmonella of all packages measured in the

seventh and fifteenth day were not over the limitation of the Thai food safety standard provided by the Medical

Science Department, however, with zero MPN/100 ml.
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Chroma c* Hue-Angle

Figure 1 Change of Color L*, a* b*, Chroma c* and Hue angle in fresh-cut Rock melon stored in Active

MAP (Tr,: LLDP) Passive MAP (Tr,: LLDPE) Passive MAP (Tr,: PVC) and perforated (Tr,).

Glucose fructose

Sucrose alcohol acetaldenyde

Figure 2 Change of Glucose, Fructose, Sucrose, alcohol and acetaldehyde in fresh-cut Rock melon stored

in Active MAP (Tr: LLDP) Passive MAP (Tr,: LLDPE)Passive MAP (Tr,: PVC) and perforated

(Tr).

LLDPE-Passive MAP

LLDPE-Active MAP

(mgikgm) (mgkgm)

PVC-Passive MAP Perforation

Figure 3 Change of Respiration of fresh-cut Rock melon stored in Active MAP (Trlz LLDP) Passive MAP

Tr,: LLDPE) Passive MAP (Tr,: PVC) and perforated (Tr,).
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SsC RS

T .

]

Ts firmness

Figure 4 Change of SSC, RS, TS and firmness in fresh-cut Rock melon stored in Active MAP (Trlz LLDP)

Passive MAP (Tr,: LLDPE) Passive MAP (Tr,: PVC) and perforated (Tr,).
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Table. 1. Total microbial (total aerobic plate count), yeast, mold, MPN E.coli, Salmonella sp. in fresh-cut
Rock melon at 7" and 15" day stored in Active MAP (Tr)), Passive MAP (Tr,: LLDPE), Passive

MAP (Tr;: PVC), and perforated (Tr,).

Standard Microbial
TAPC Yeast/g Mold/g E.coli MPN/100ml Salmonella sp

" EXP|EXP|THAI| EU | EXP|EXP| THAI| EU | EXP| EXP[THA) EU | EXP| EXP[THA] EU |EXP|EXP[THAY EU

D.7 |D.15 D.7 |D.15 D.7|D.15 D.7|D.15 D.7|D.15

69 |64 |<Ix|<1 ]| nf| nf [<1x]|<1] nf| nf |[<500{<500] 2.2 | nf | <10]<100| non | non | non | non
x| x [0 | x 10" | x

10 | 10 10 10

1.0 |50 |<Ix]|<1l ]| of | of |[<Ix|<1 | nf | nf |[<500[<500] nf | nf | <10]<100| non | non | non | non
2| x [ x |0t x 10" | x

10° | 10° 10° 10°

70 190 [<Ix|<1 | nf [75 |<1x]|<1| nf]| nf |<500]<500] nf | nf | <10|<100] non | non | non | non
31 x| X 104 X X 10 X

10° | 10° 10° 10° 10°

6.0 [15 |<1x|<1 | nf| nf |[<Ix|<I]| nf | nf |<5001<500] nf | nf | <10]<100] non | non | non | non
4l x x| x 10 | x

10 | 10 10 10

nf : Not found
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