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Effects of different varieties of tail melon on quality characteristics of

preserved melon

DUAN Zhenwei', HE Jinfen’, DUAN Zhenjiao', ZHANG Lin', YUN Qixiang', WEI Hui’, LIU Mei-
juan', JING Liangliang’

(1. Mingin Agricultural Technology Extension Center, Mingin 733300, Gansu, China; 2. Mingin Agricultural and Rural Comprehensive
Service Center in Dongba Town, Mingin 733300, Gansu, China; 3. Gansu Farmers Education Training Working Station, Lanzhou
730030, Gansu, China; 4. Wuwei Agricultural Technology Extension Center, Wuwei 733000, Gansu, China)

Abstract: In order to explore the quality characteristics of different varieties of tail preserved melon, six varieties and two
mature level of tail melons planted in Mingin were used as the test ingredients, and the preserved melons were prepared
by sugar boiling and drying. The results of sensory evaluation showed that the sensory evaluation scores of two kinds of
mature tail melon of Xizhoumi No.17 were the highest, both above 80.45 points, while the sensory evaluation scores of
other five kinds of tail melons were below 80.00 points. The quality indexes of six kinds of preserved melon were ana-
lyzed comprehensively with the results of sensory evaluation, and it was found that the sugar acidity, taste, fullness and
color of Xizhoumi No. 17 was the best. The Jinhongbao and Yellow melon No. 2 came in second. The other three kinds of
melon of Yindi, Shenzhoumi and Luhoutian No. 129 had poor comprehensive evaluation. In the quality indexes, the yield
of 6-8 maturity was higher than that of 8-10 maturity. In summary, the 6-8 maturity of Xizhoumi No.17 was more suitable
for application in the production of tail preserved melon. This study provided theoretical guidance for the reuse of tail mel-
ons and the production of dry products in Minqin.
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Table 1 Sensory evaluation criteria for preserved melon
WLV Eizp P bR W
Sensory evaluation Index Evaluation criteria Score
miSEZIy TR FE (53 300 1. R B EF Too sour or too sweet 0~10
Taste evaluation Sour and sweet degree 2. W I ER T AP Has obvious sour and sweet stimulation 11~15
(Full score of 30 points) 3. fll B Slightly sweet or slightly sour 16~20
4. & H Moderate sourness and sweetness 21~30
HER OS5 200 13627, ATV 2h, % Sticky teeth, lack of chewing force, poor elasticity 0~5
Taste(Full score of 20 2. EE AR, 3% — % It's a bit sticky to the teeth, lacks chewiness, 6~10
points) and has average elasticity
3.0 ST SR, PREBLE I's a bit sticky to the teeth and chewiness, 11~15
with better elasticity
4. REF ATWES, 3 IF None sticky, chewy, and elastic 16~20
NI BPECRS 30) 1. 472 5, i B, Bl N fE: Obvious browning, opacity and poor color 0~10
Appearance Colour and lustre 2. B A R I , 3% WA FE 7% The color was a bit dark and the transparency was poor 11~15
evaluation (Full score of 30 points) 3. Fi a4, i7% B FE3& ' Bright colors and moderately transparency 16~20
4. FEe ficf ¥, 3% BH B 50 UT Bright colors and good transparency 21~30
T RE A48 20) 1 TR T AN 450 SR 58, IR KTE , 47 S M % Flat shaped 0~5
Plumpness (Full score preserved melon, uneven size, incomplete appearance, hard flesh and sugar
of 20 points) reflux phenomenon
2. J#JE i1, KNS ], AT L Flat shaped preserved melon, 6~10
relatively uniformly size, relatively hard flesh
3. T , K/ AT, AL Full shaped preserved melon, 11~15
relatively uniformly size and relatively hard flesh
4. TR, KN4 2T, ALK& H Full shaped preserved melon, 16~20
relatively uniformly size and moderately soft and hard flesh
1 - f !
8~10 R E T
TR
8-10 mature

preserved melon

6~8 HAE TR
I

6-8 mature
preserved melon \

P

WM RN 2 5

Yellow melon No. 2

R 129 5
Luhoutian No. 129

o 2 R

Shenzhoumi Yindi

EaFANES
Jinhongbao

Fa 17 5
Xizhoumi No. 17

1 PR EE AN [E) f i 2 IR IR

Fig. 1 Different varieties of tail preserved melon with two maturity
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Table 2 Different varieties of tail melon 6-8 mature fresh melon and preserved quality indexes
g TR w AT Ak R
o E Sin 1;‘ Single TEPEIE TEY)) Preserved H i wCRHD wCa B [EER PR L
:/u ot lg preserved  Soluble solid melon Production Total sugar  Total acid ~ Solid acid  Sugar acid
ari mu n
i st(; " melon of fresh moisture rate/% content/%  content/%  ratio ratio
& mass/kg melon/% content/%
AT 1.24£0.11b 0.19£0.02a 10.00£0.85a 22.94+0.39b  15.35+0.69 ¢ 43.73+0.61 ¢ 1.18+0.01 f 8.52+0.75 a 37.22+0.62 b
Jinhongbao
VEHE 17 5 1.43£0.16 b 0.20+0.04a  7.77£1.68 a 22.89£0.76b  14.05£0.91 ¢ 48.66+0.75b 1.23+0.01 ¢ 6.34+1.39 a 39.69+0.63 a
Xizhoumi No. 17
#R Yindi 1.4240.03 b 0.26+0.01 a  8.43+0.50 a 19.07+0.26 ¢ 18.58+1.34a 42.78+0.50 ¢ 1.33+0.01 ¢ 6.34+0.43 a 32.11+0.37 d
FUNEA 2.17£0.22a 0.22+0.03a 9.70+0.26 a 26.11£1.63 a 10.08£0.86 d 47.33+0.13 b 1.37+0.01 b 7.10+0.16 a 34.66+0.14 ¢
Shenzhoumi
FYIAEIN 25 1.25£0.08 b 0.20£0.01a  8.09+0.55a 24.84£1.13ab  15.93£0.20 bc 50.55+0.43a 1.27£0.00d 6.36+0.43 a 39.74+0.44 a
Yellow melon No. 2
HEH 129 5 1.19£0.14 b 0.22+0.02a 9.80+0.47 a 22.88+0.55b  18.23+0.34 ab 47.12+0.20b 1.50£0.00 a 6.56+0.31 a 31.53+0.14d

Luhoutian No. 129

T R P B B br iR [P RN RN G T RO 22 57 2 (p<0.05) . T IAL.

Note: The data in the table represents mean+standard error, different letters in the same column indicate significant differences (p<0.05). The

same below
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HH# 3 1] LLE t, fE AN A 5 P 3 E R 8~10

FSC A TIC TR 52 i A by, 5 TIOR3 14 [ TR 4 25

2 MUHEKE SR AFES R RRS & ER

b B R HE 2 B A T 13.40% ~16.40% « 19.39% ~

24.45% . 10.27%~13.20% + 43.53%~48.88%  1.06%~
1.35%+10.02~14.81.36.31~42.14.
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Table 3 Different varieties of tail melon 8-10 mature fresh melon and preserved quality indexes

LN :I0% s . .
(III J‘m{:’; /»\7 = . o . ..
. SRR single VOO RREAR e amh woEED  ERE mEE
m . TED Preserved . . S .
. Single melon preserved . . Production  Total sugar ~ Total acid  Solid acid Sugar acid
Variety Soluble solid melon moisture . ;
mass/kg melon mass/ rate/% content/% content/%  ratio ratio
content/% content/%
kg
AN 1.7940.10 ab 0.22+0.02 a 13.40+0.55b 22.62+0.51 ab  12.084+0.40 ab 43.53+0.52 ¢  1.06+0.01 ¢ 12.66+0.54 b 41.13+0.63 ab
Jinhongbao
PEJH%E 175 2.1540.18a  0.22+£0.03a 14.27+0.64 ab 19.39+0.53 ¢ 10.27+0.65 ¢ 45.37+0.89 bc 1.14+£0.00 ¢ 12.56+0.52b 39.94+0.65 b
Xizhoumi
No. 17
75 Yindi 1.86+£0.07 ab 0.20£0.01 a 13.67+0.47b 23.08£0.87 ab  10.99£0.39 bc 46.95£0.69 b 1.20£0.01 b 11.410.39 bc 39.21+0.89 b
i 1.99+0.07 ab 0.22+0.01 a 16.40+0.21 a 24.45+0.59a  10.86+0.13 bc 46.70+£0.48 b 1.11+£0.01 d 14.81£0.31a 42.14+0.15a
Shenzhoumi
IR 1.75+0.12b  0.23£0.01 a 14.67+1.18 ab 20.23+1.34 ¢ 13.20+0.38 a 45.25+0.50 bc 1.12+0.00 cd 13.07+1.09 ab 40.29+0.48 ab
JR2 %5
Yellow melon
No. 2
R 129 %5 1.8840.09 ab  0.21£0.01 a 13.50+0.84 b 22.66+2.08 ab  10.86+0.25 bc 48.88+0.57a  1.35+0.01 a 10.02+0.59 ¢ 36.31+0.51 ¢
Luhoutian
No. 129
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Table 4 Sensory evaluation scores of 6-8 mature tail preserved melon

P . FIR-F-255y D T S )
i BEI LR, JUREREL Taste average Appearance Total B
Variety Fresh melon flesh color Preserved melon color & PP Rank

score average score  score

PUMIE 17 5 A T A 41.20 39.25 80.45 1
Xizhoumi No. 17 Orange and yellow flesh Orange and yellow flesh
WG 2 5 WHLLIA WA 40.70 38.40 79.10 2
Yellow melon No. 2 Orange and red flesh Light orange and yellow flesh
)R 129 5 HA WA 33.50 35.65 69.15 3
Luhoutian No. 129 ‘White flesh Brown and yellow flesh
BAE AN WA 32.55 35.70 68.25 4
Jinhongbao Red flesh Brown and yellow flesh
T & ZEA I 25 P 32.60 35.25 67.85 5
Shenzhoumi Green flesh Dark yellow flesh
R HA RIS H A 31.50 31.95 63.45 6
Yindi White flesh Deep brown and yellow flesh

H13 5 W LAE 5 8~10 Ji 24 2 IR I 2%
BV R M BUIRAR RO PE N 17 >4
> B MG N 2 5> AR > B> R 129
To PUMIE 17 SR KR E RO B 23 s 80.50,
2L TR B R e R 2 5 JICH )RR VA A 0 AT
T 75.00. R R AR O E R YA S AR

AT i Rl 2 PR T T T %) o o 48 b BA %
B VAN 45 Bk TN 17 5 TV BB VAN
NG B 1 PRS2 1) T B A B L 43 0 R 39.69
39.94, i 5h R4 5N 14.05%10.27% , 3 71 7356
EAMEERAREN. S4FMERGEN2 5
JRH R 2, Foar 3 /S b I8 TG TR 11 1 il

&

N

Ji

63.85 UL L, M & JE 8 129 SHEE M S R BN GEEAAXTEZE  RUIHEIR o2 2 2 )TUR IUR
59.65. JI it JO ) B AR AR
x5 8~10 RAENENNEREITFNSOE

Table S Sensory evaluation scores of 8-10 mature tail preserved melon
e BT T o Zﬁj:rie iﬂiiﬁj B AR
Variety Fresh melon flesh color Preserved melon color score average score Total score  Rank
PEME 17 5 | A 39.40 41.10 80.50 1
Xizhoumi No. 17 Orange and yellow flesh Orange and yellow flesh
BAE AN LA 39.40 36.75 76.15 2
Jinhongbao Red flesh Orange and red flesh
TN 2 5 WHELIA) TRLLIA 37.15 38.55 75.70 3
Yellow melon No. 2 Orange and red flesh Orange and red flesh
R HA WA 33.70 33.85 67.55 4
Yindi White flesh Brown and yellow flesh
i 2 T 4 A 28.45 35.40 63.85 5
Shenzhoumi Green flesh Dark green flesh
&5 129 5 =15 A HA 28.55 31.10 59.65 6
Luhoutian No. 129 White flesh Deep brown and yellow flesh
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