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Table 1 Precooling time required of core temperature dropped to

8 °C by different temperatures and wind speeds
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Fig. 1 Effect of the same temperature and the different wind

speeds of forced-air precooling on fruit ethylene release amount
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Fig. 2 Effect of the same temperature and the different wind

speeds of forced-air precooling on fruit respiration rate
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Fig. 3 Effect of the same wind speed and the different
temperatures of forced-air precooling on

fruit ethylene release amount
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Fig. 4 Effect of the same wind speed and the different
temperatures of forced-air precooling on

fruit respiration rate
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Effect of Forced-air Precooling on Postharvest Ethylene
Release and Respiratory Rate of Hami Melon

YAO Jun,XU Chang,GENG Xinli, LIAO Xinfu
(Research Institute of Grape and Melon of Xinjiang Uygur Autonomous Region,Shanshan, Xinjiang 838200)

Abstract: Taking Xizhoumi No. 25’ Hami melon as test material,using the method of forced-air precooling, the effect of
different precooling temperatures and different precooling wind speeds on ethylene release quantity and respiratory rate
were determined to search suitable wind speed and temperature of forced-air precooling in ‘Xizhoumi No. 25’ Hami melon
for providing the theoretical basis of forced-air precooling of Hami melon. The results showed that when precooling
temperature was 0—2 ‘C,2.0 m » s~ ! of wind speed could reduce obviously released quantity of ethylene and respiratory
rate. When precooling wind speed was 3.0 m s !,2—4 “C and 4—6 °C of temperature could reduce obviously release
quantity of ethylene and respiratory rate. Precooling wind speed of 2.0 m * s™! and precooling temperature of 2—6 ‘C
were suitable.
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