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Effects of Heat Treatment on the Quality of Post-harvest Muskmelon

ZHANG Hui's GENG Shoudong WANG Jing'
(1. Agriculture University Food Science College. Urumuqi Xinjiang 830062, China; 2. Breed Research Center of Xinjiang Xiyu Seed Co.
Ltd., Jichang Xinjiang 831100 China)

Abstract; The fresh xinjiang “Early-Queen” muskmelon were treated with hot w ater for 2.3.4 min with the temperature
40 °C.50 “C and 60°C separately, Effects of heat treatment on the quality of muskmelon were investigated. It showed that

different of hot water treatments not only delayed the rotten rate and restrained the respiration peak but also decline of
content of TSS and of firmness. The result indicated that the qualities of muskmelon were kept well with hot water for

3 min with the temperature 50 C.
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