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Abstract

This study was caried out to compare the storage characteristics of watermelon (Citrullus lanatus) before and
after removing the T-shaped stalk. For the investigation of the physiochemical properties of the watermelo, the
watermelaon was stored at room temperature and 7°C, respectively. The average weight of the watermelon (7.8
kg) decreased by 0.6~0.7% at 7C and by 1.9~2% at room temperature during the storage period of 30 days.
The hardness of watermelon reduced from 755 g to 542~549 g at room temperature for 30 days. However, the
existence of T-shape stalk did not significantly affect on their weight and hardness. In addition, the pH, total acid
content, and inner moisture of the watermelon were not significantly changed during the storage periods while
the soluble solid at room temperature was significantly decreased from 11.3 °Brix to 9.3 °Brix after 30 days of
storage. The internal redness of the watermelon decreased from 36.7 to 31.7~33.6. The total amount of its free
sugar was increased from the original amount (8,133 mg/100 g) and then decreased. However, the stalk did not
significantly affect on the amount of total free sugar under the same storage condition, too. Thus, there was no
significant difference between the results of leaving the T-shaped stalk and removing it after harvesting the watermelon.
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Table 1. Morphological characteristics of the watermelon before its storage

Weight Width Length Peel thickness Soluble solid Hunter value”
g — cm - °Brix L a b
7,831£559 23.1£1.08 272+1.07 124015 11.310.62 44.3+2.37 36.7£2.35 24117

UL, Lightness; a, redness; b, yellowness.

Table 2. Proximate composition and mineral contents of the watermelon before its storage

Moisture Protein Fat Ash pH Total acid Mg Ca K
« % — (1:5) % <~  mgloog —
89.9+1.46 0.8£0.06 0.3£0.05 0.5£0.06 5.9£0.1 0.1£0.01 15.6£2.5 12214 194+23.6
AlE 2 Zuto| 2ul ME XEdset BX|X 2o WE HArHs]
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Fig. 1. Changes in the weight of the watermelon depending on its storage temperature and stalk shape during its storage.
(), 7C; (B), room temperature. M, watermelon without stalk, A\, water melon with T-type stalk. There is no significant difference within columns, p<0.03.
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Fig. 2. Changes in the hardness of the watermelon depending on its storage temperature and stalk shape during its storage.
(A), 7C; (B), room temperature. M, watermelon without stalk; A, water melon with T-type stalk. There is no significant difference within columns, p<0.05.
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Fig. 3. Changes in the pH of the watermelon depending on its storage temperature and stalk shape during its storage.
(), 7C; (B), room temperature. M, watermelon without stalk, A\, water melon with T-type stalk. There is no significant difference within columns, p<0.03.
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Fig. 4. Changes in the total acid content of the watermelon depending on its storage temperature and stalk shape during its storage.
(), 7C; (B), room temperature. M, watermelon without stalk, A\, water melon with T-type stalk. There is no significant difference within columns, p<0.03.
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Fig. 5. Changes in the soluble solid content of the watermelon depending on its storage temperature and stalk shape during its storage.

(A), 7C; (B), room temperature. M, watermelon without stalk, A\, water melon with T-type stalk. There is no significant difference within columns, p<0.03.
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Fig. 6. Changes in the moisture of the watermelon depending on its storage temperature and stalk shape during its storage.

(A), 7C; (B), room temperature. M, watermelon without stalk; A, water melon with T-type stalk. There is no significant difference within columns, p<0.03.
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Fig. 7. Changes in the redness (Hunter’s a value) of the watermelon depending on its storage temperature and stalk shape during its storage.
(A), 7C; (B), room temperature. M, watermelon without stalk; A, water melon with T-type stalk. There is no significant difference within columns, p<0.05.
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Fig. 8. Changes in the total free sugar content of the watermelon depending on its storage temperature and stalk shape during its storage.
(), 7C; (B), room temperature. M, watermelon without stalk, A\, water melon with T-type stalk. There is no significant difference within columns, p<0.03.
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