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Abstract

This study was conducted to investigate the physicochemical quality properties of oriental melon pickles harvested
after pollination (green and fully ripe period) and soaking (cured and ripened). After the increase of the pollination
size of melon, at 21 days, melon had a strong yellowish color, but at 24 days, its tip was completely yellow.
In addition, 21 days after 5 days soaking, the weights of the harvested melons were reduced. Since then, there
were no remarkable changes in weight. At 27 and 30 days, the b values of the melons that were harvested showed
no trace of influence by the number of days of soaking and ripening. The melons harvested after 24 and 27 days,
and the oriental melon pickles, maintained a constant hardness and texture after five days of soaking. This result
indicates that melons harvested between 15 and 27 days after pollination can be used for melon pickles. To produce
high-quality melon pickles with a yellowish color and a chewy texture, melons harvested 27 days after pollination
and then soaked and ripened in salt water for 15 days should be used.
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Fig. 1. Changes of color with harvest periods (15 day (A), 18 day (B), 21 day (C) and 24 day (D)) after pollination of oriental melon.
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Fig. 2. Changes on weights (top), salt contents (middle) and pH
(bottom) of pickle during soaking in salt solution (at 15% NaCl
and 20°C) of oriental melon harvested in periods (15 day (——@p——),
18 day (—@—), 21 day (=—#r—), 24 day (=€), 27day (—¥—)
and 30 day (—@—)) after pollination.
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Fig. 3. Changes on Hunter’s color L (top), a (middle) and b
(bottom) value of pickle during soaking in salt solution (at 15%
NaCl and 207C) of oriental melon harvested in periods (15 day
(=), 18 day (—i—), 21 day (—&r—), 24 day (—>&—), 27day
(=) and 30 day (—@—)) after pollination.
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Fig. 4. Changes on jelly strength (top), softness (middle) and
hardness (bottom) of pickle during soaking in salt solution (at 15%
NaCl and 207C) of oriental melon harvested in periods (15 day
(—&—), 18 day (——), 21 day (—2—), 24 day (—>—), 27day
(—%—) and 30 day (—@—)) after pollination.
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