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Storage time affects carotenoids components and contents of different

watermelon varieties
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Abstract: The effects of storage time and variety on the composition and content of carotenoids in watermelon were studied.
Taking 8 varieties of mature watermelon as the research object, the carotenoids components and contents of watermelon
were determined at 0, 5, 10, 15 and 20 days after harvest. The results showed that during the whole storage period, the
main carotenoids of yellow flesh watermelon were violaxanthin and lutein, and the carotenoids of yellow-red flesh
watermelon were violaxanthin, lutein B-carotene and trace lycopene. The carotene components of red flesh watermelon
mainly include lycopene B-carotene and a small amount of violaxanthin and lutein. With the extension of storage time, the
change trend of carotenoids components and content in different varieties of watermelon is different. The total carot-
enoid content of GR-2 in red flesh watermelon first increases. The content of total carotenoids in GR-1 melon pulp
first decreased, then increased and then decreased, the content of total carotenoids in GY-4 melon pulp first
decreased, then increased and then decreased, and the content of total carotenoids in other watermelon varieties first
increased and then decreased. Lycopene was not detected in yellow flesh watermelon on the day of storage, but trace lycopene
was detected with the extension of storage time.
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