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Table 1 Factors and levels of the orthogonal test
KO A Z Factor
Level AREE B #h#h C HE D @3 F Ef &l REH
Temperature / °C Variety Maturity/ % Packing Color protection solution Errors
1 50 “PEINEE 25 &7 12.7314. 4;15.6;16. 9 it FIS 2
2 45 “FME 15 12.4514.0510. 3;15. 9 HEFR N EXZ! 1
3 40 ¢XS1113° 12.3;9.4;7. 4;14. 8
4 35 “PEM 17 B 11.2;12.0;12. 9;15. 8
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Table 2 Organoleptic properties of different products
B4 Fresh sample T#£ Dry sample
LR TR . 3
) JEURHRAE RIHRE TR HHE AT
Species name
Characteristics of raw materials Starting ternperature/'C  Maturity/ % Features Overview
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Table 3 Effect of dry hot air drying on cantaloupe moisture content

S ARE B g CHAE D W& EPen R ok

No. of experiment Temperature /°C Variety Maturity/ % Packing Color protection solution Errors Moisture content/ %

1 1 3 2 2 1 2 13.803 6
2 3 1 2 1 2 2 9.375 9
3 2 3 3 2 2 1 15. 605 2
4 4 1 3 1 1 1 11.798 1
5 1 1 4 2 2 1 7.775 4
6 3 3 4 1 1 1 10. 057 7
7 2 1 1 2 1 2 9.522 4
8 4 3 1 1 2 2 8.904 8
9 1 4 3 1 2 2 7.976 1
10 3 2 3 2 1 2 6.344 3
11 2 4 2 1 1 1 8.021 5
12 4 2 2 2 2 1 5.4215
13 1 2 1 1 1 1 12.736 8
14 3 4 1 2 2 1 10.719 5
15 2 2 4 1 2 2 4.968 4
16 4 4 4 2 1 2 7.308 4
k1 42.292 0 38.471 8 41.883 5 73.839 3 79.592 9 82.135 7
kg 38.117 4 29.471 0 36.622 6 76.500 4 70. 746 8 68.204 0
ks 36.497 5 48.371 2 41.723 7
ky 33.432 8 34.025 6 30.109 9
m 10.573 0 9.618 0 10.470 9 9.229 9 9.949 1 10. 267 0
E 9.529 4 7.367 8 9.155 6 9.562 6 8. 843 4 8.525 5
E 9.124 4 12.002 8 10.430 9
T 8.358 2 8.506 4 7.527 5
R 2.214 8 4.725 1 2.943 4 0.332 6 1.105 8 1.741 5
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Table 4 Effect of hot air drying on dry melon total color difference AE value
ey AREE B & (09793 D @i E @k R Az
No. of experiment Temperature /°C Variety Maturity/ % Packing Color protection solution Errors Color AE
1 1 3 2 2 1 2 23.008 6
2 3 1 2 1 2 2 20. 982 9
3 2 3 3 2 2 1 13.403 8
4 4 1 3 1 1 1 19.196 3
5 1 1 4 2 2 1 21.048 7
6 3 3 4 1 1 1 19.447 7
7 2 1 1 2 1 2 18.963 5
8 4 3 1 1 2 2 28.991 3
9 1 4 3 1 2 2 20.402 9
10 3 2 3 2 1 2 19.577 1
11 2 4 2 1 1 1 20.910 3
12 4 2 2 2 2 1 23.024 2
13 1 2 1 1 1 1 21.279 2
14 3 4 1 2 2 1 25.948 9
15 2 2 4 1 2 2 18.246 3
16 4 4 4 2 1 2 16.586 3
k1 85.739 4 80.191 4 95.182 9 169. 456 8 158. 968 8 164. 259 1
k2 71.523 9 82.126 8 87.926 0 161.561 2 172.049 1 166.758 9
ks 85.956 6 84.851 4 72.580 1
In 87.798 0 83.848 4 75.328 9
E 21.434 9 20.047 8 23.795 7 21.182 1 19.871 1 20.532 4
E 17.881 0 20.531 7 21.981 5 20.195 1 21. 506 1 20. 844 9
E 21.489 1 21.212 9 18.145 0
E 21.949 5 20. 962 1 18.832 2
R 4,068 5 1.165 0 5.650 7 0.987 0 1.635 0 0.312 5
x5 BEAFANBERTIHEARLERNIIN
Table 5 Effect of package on weight loss rate during storage of dry melon
RS ARE B g fh C BB D ¥ HFK Ed i RE 25 7 Weight loss rate/ %
No. of experiment  Temperature /°C Variety Maturity/ % Packing Color protection solution Errors 15d 30d 45 d
1 1 3 2 2 1
2 3 1 2 1 2 2 0.168 7 0.015 1 —0.170 2
3 2 3 3 2 2 1 0. 000 O
4 4 1 3 1 1 1 —0.067 8 0.028 8 0.013 6
5 1 1 4 2 2 1 0.403 0 —0.188 1 —0.018 8
6 3 3 4 1 1 1 —0.269 9 —0.227 3 0.505 7
7 2 1 1 2 1 2 0.007 8 0.3339 —0.299 7
8 4 3 1 1 2 2 0. 069 2 —0.138 4 0.083 5
9 1 4 3 1 2 2 0.265 7 —0.306 3 —0.155 0
10 3 2 3 2 1 2 —0.2254 —0.295 8 0.049 1
11 2 4 2 1 1 1 —0.160 1 —0.449 4 0.217 7
12 4 2 2 2 2 1 —0.083 1 —0.055 4 0.123 1
13 1 2 1 1 1 1 0.001 8 0.115 1 —0.116 9
14 3 4 1 2 2 1 0.012 8 —0.181 6 —0.089 5
15 2 2 4 1 2 2 0.062 4 —0.029 0 —0. 009 4
16 4 4 4 2 1 2 —0.1351 0.023 4 0. 080 5
k1 —0.290 7 —0.475 1 —0.422 6 0.369 0 0.450 0 0.634 8
ko —0.091 4 0.045 9 0.170 6 —0.155 3 —0.236 3 —0.4211
k3 0.2951 0.589 2 —0.092 3
In 0.300 7 0.053 7 0. 558 0
E —0.096 9 —0.118 8 —0.105 6 0.046 1 0.064 3 0.090 7
k_z —0.0305 0.0115 0.056 9 —0.025 9 —0.033 8 —0.060 2
™ 0.073 8 0.294 6 —0.030 8
E 0.075 2 0.013 4 0.139 5
R 0.172 1 0.413 4 0.245 1 0.072 0 0.098 0 0.150 8
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Table 6 Effect of packing on the color of melon dry during storage

RS ARE B fhfl CRZE D X Ef ik REW 2 Color AE

No. of experiment  Temperature /°C Variety Maturity/ % Packing Color protection solution Errors 15d 30d 45 d

1 1 3 2 2 1 2 9.447 8
2 3 1 2 1 2 2 21.144 1 16.115 5 8.546 1
3 2 3 3 2 2 1 13.577 2
4 4 1 3 1 1 1 11.849 1 15.494 1 14.964 4
5 1 1 4 2 2 1 7.086 9 8.898 0 7.120 0
6 3 3 4 1 1 1 5.708 8 3.807 0 39.679 1
7 2 1 1 2 1 2 18.628 9 16.140 0 13.210 3
8 4 3 1 1 2 2 7.267 0 7.0219 9.273 6
9 1 4 3 1 2 2 3.583 6 15.652 5 17.371 9
10 3 2 3 2 1 2 34.498 7 8.328 3 32.218 0
11 2 4 2 1 1 1 2.043 0 10.210 0 6.412 8
12 4 2 2 2 2 1 19.993 1 14.642 9 9.957 4
13 1 2 1 1 1 1 15.290 9 13.894 8 18.710 5
14 3 4 1 2 2 1 7.190 7 5.121 6 19. 390 8
15 2 2 4 1 2 2 13.871 9 9.647 9 5.5214
16 4 4 4 2 1 2 20.415 3 29.646 2 18.651 3
k1 43.202 4 43.840 9 60. 585 3 120.479 9 143. 846 4 116.235 0
k2 25.144 5 66. 407 2 24.916 3 100. 547 7 77.1811 104.792 6
ks 99.833 9 48.952 7 64.554 3
k4 52.846 7 61.826 7 70.971 7
E 14. 400 8 10. 960 2 15.146 3 15.060 O 20. 549 5 16.605 0
E 8.381 5 16.601 8 8.305 4 16.757 9 11.025 9 14.970 4
E 24.958 5 24.476 4 21.518 1
E 13.211 7 15.456 7 17.742 9
R 16.577 0 13.516 1 13.212 7 1.698 0 9.523 6 1.634 6
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Effect of Hot Air Drying on Melon Dried Result

DU Juan, LIAQ Xinfu,Rebiguli + HALIKE,FU Xiaomin, MENG Jianjun
(Research School of Grapes and Melons of Xinjiang Uygur Autonomous Region,Shanshan, Xinjiang 838201)

Abstract : Different varieties of melon‘Xizhoumi No. 17 *XS1113” ¢ Xizhoumi No. 177 * Xizhoumi No. 25”7 were used as test
materials,the species,pretreatment, temperature, time, maturity, packaging factors such as dry hot air drying effect on the
impact of cantaloupe were studied by hot air drying method,in order to abtain the optimum drying parameters cantaloupe
processing technology, provide an important theoretical basis for large-scale mecanized production, The results showed
that the processing characteristics combine cantaloupe, compared with different varieties of melon, fruit color changes
affect primary and secondary order of the factors in the order of maturity, temperature, color liquid, variety, packaging;
affect fruit water content and dry melon factors shelf life of weightlessness rate of change in the order of species,
maturity, temperature, color liquid packaging;the impact of each factor melon dry shelf-life color change in the order of
temperature, variety, maturity, color liquid packaging. ¢ Xizhoumi No. 1’ after air drying,it was preferred to maintain the
original color of the fruit, shape, smell, taste, hot air drying was more appropriate cantaloupe melon varieties adapted to
carry out the application process Hami melon during storage.

Keywords : Hami melon;hot air drying; pretreatment ; packaging; storage ; quality
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