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KHAO SAT ANH HUONG CUA PO GIA THU HAI PEN CHAT LUQNG
CUA QUA DUA LUOI RUQT XANH Cucumis melo L. var. reticulatus
TRONG THOI GIAN BAO QUAN
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Do chz’n thu hoach la yéu t6 quan trong dé xdc dinh thoi gian bdo quan va chat lwong rau qua (hinh
dang, cdu triic, hwong vi, dinh dudng) [6]. Dwa ludi rudt xanh giong Khang Nguyén thu & cdc thoi diém
33 36, 39, 42, 45 ngay sau khi ddu qua cho chdt lwong khdc biét & @ cirng qud, tong ham lwong chat
rdn hoa tan (°Bx) va ham lwong dwong tong trong thit qud. Theo thoi gian bdo quan, khoi heong qua
gidm dan va chat leong diea thu & cdc thoi diém khdc nhau ciing bién doi véi toc do khdc nhau. Dua
thu hoach & ngay thir 39 sau khi ddu qud cho chdt lwong 6n dinh, hao hut khoi lwong thap trong qud
trinh bao quan. Khoi lwong quda trung binh dat 1,87 kg, do cimg 0,1828 kg/cm?, tong ham heong cht
rdn hoa tan 7°Bx, ham lwong dwong tong khoang 42 mg/g, acid tong 0,078%, vitamin C 32 mg%, hao
hut khéi lwong ciia dwa bdo qudn ¢ 10°C sau 27 ngay khodng 7%.

Tw khoa: Do gia thu hai, Cucumis melo L. var. reticulatus

1. Pit van dé

Dua ludi ¢6 tén khoa hoc 1a Cucumis melo
L., thudc ho bau bi Cucurbitaceae, 13 rau an qua
c6 thoi gian sinh trudng ngan, trong duoc nhiéu
vu trong | nam voi nang sut kha cao. Dua ludi co
nguodn gdc tir Chau Phi, sau d6 duoc trong & Ai
Cap, Trung Qudc, An Do va ngay nay duoc trong
dugc ¢ nhiéu noi trén thé gidi. Dua ludi 1a ngudn
chira chat chong oxy hoa dang polyphenol co loi
cho suc khoe trong Vlec phong chong bénh ung thu
va tang cudng hé mién dich. Cac chit nay diéu tiét
su tao thanh nitric oxit, mot cht quan trong ddi véi
ndi mac va cac nguy co tim mach.

Qua dua ludi rudt xanh chin sinh Iy hoan toan
sau 44 ngay sau khi dau qua [4]. Dua lu61 Cucumis
melo L. var. reticulatus 1a loai trai cay c6 gia tri
kinh té, tuy nhién, thoi gian bao quan sau thu hoach
twong d6i ngén, qua tr& nén mém va héo sau khoang
2 tuan thu hoach, toc dd thoat hoi nude nhanh [5].
Piéu kién nhiét d6 tir 2 - 7°C va d6 4m tuong ddi
(RH) 95% dugc khuyen céo dé gitp kéo dai thoi
gian bao quan san pham o nhiét do thap hon thi
thoi gian bao quan ngan do qua dé bj ton thuong
lanh (CI) [7]. Tuy nhién, mot sd gidng c6 thé bao

™) Trung tdm Nghién ctru va Phét trién Nong nghiép Cong
nghé cao Thanh ph H6 Chi Minh.

) Ctr nhan, Trung tim Nghién ctru va Phat trién Nong nghiép
Cong nghé cao Thanh phé HO Chi Minh.
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quan & 0°C s& c6 loi boi giam hoat dong trao doi
chat va nhiém bénh, tir d6 ting thoi gian bao quan
va chit luong qua.

Ahmed da chia cac giai doan thanh thuc
cua qua lam 5 giai doan: v6 qua con xanh, vo
qua chuyén mau nau 28, 50, 75, 100%, dong
thoi ciing dua trén su hinh thanh van cudng cua
qua [2]. Dua ludi khi thu hoach ¢ giai doan qua
chuyén mau 50%, van cudng hinh thanh khoang
% cho chét lugng cao nhat vé& cac thanh phan
dinh dudng, d6 ciing, dam bao dap ung duoc
nhu cdu thi truong.

Hién nay van dé thu hai dua luéi chi theo kinh
nghiém ngudi trong hodc theo yéu cau ciia bén thu
mua 1a chinh, cha yéu dua trén thoi gian trong, do
tao ludi, khong tim ra duogc mdi lién hé nao gitra
thoi diém thu hai véi chat luong qua nén chat luong
khong on dinh. Viéc thu hoach qua so6m hay mudn,
khong diing chi s6 thu hoach vira khéng dam bao
chat lugng vira rat ngin thoi gian bao quan, ty 18
hao hut cao. Chiing ta khong thé dwa ra dugc mot
cam két chic chin véi bén dbi tac (thu mua) dé
dam bao 6n dinh dau ra san pham, gay khong it
kho khan cho cac nha vuon va cac co sd, cong ty
kinh doanh va phan phéi san pham. Vi vay yéu cau
dat ra 1a 1am sao dé xac dinh dang thoi diém thu
hoach cho ting loai qua dé chét lugng dam bao va
6n dinh trong thoi gian bao quan, dap tng duoc
thi hiéu tiéu dung.
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2. Vat liéu va phwong phap nghién ctru

2.1. Vat li¢u

Dua ludi rudt xanh gidng Khang Nguyén duoc
trong tal nha mang cua Trung tam Nghién ctru va
Phat trién Nong nghiép Cong nghé cao - Ap 1, xa
Pham Van C¢i, huyén Cu Chi, thanh phé Ho Ch1
Minh. Dua Khang Nguyén thu¢c gidng Galia, loai
gidng sinh truong khoe, khong rung cubng, trong
luong trai khoang 1,3 — 2 kg. Thoi gian tir khi gieo
dén thu hoach khoang 65 — 70 ngay. Thich hop khi
hau 4m ap, trong & nhiét do thap trai nho dé nut.

2.2. B6 tri thi nghiém

Pung mdi thoi diém thu hai 33, 36, 39, 42,
45 ngay sau khi dau qua, dua ludi s€ dugc thu hoach,
Ira chon nhimg quéa dong déu vé kich thudc va khdi
lugng. Dura dugc dua vé phong thi nghiém, cat chira
cudng dai 10 cm, ding khan 4m lau bé mit qua (tranh
h6 hap manh do stress) rdi mang di bao quan & nhiét
d0 10+ 1°C va 28 + 1°C, d6 am 80 - 85%. Doi véi dua
bao quan ¢ 10 £ 1°C, trudce tién qua dugc cho vao
giit & 28 = 1°C trong 2 gid rdi cho vao bao quan &
10 + 1°C, @ khong gy stress cho qua.

M&i nghiém thirc thi nghiém (thoi diém thu
hai) duogc tién hanh lip lai 3 1an. Mdi lan lap lai
tién hanh thu 30 qua dua ludi dé phan tich chat
luong qua dua ludi dua vao thi nghiém va khao
sat thoi gian bao quan cua dua.

2.3. Phwong phap nghién ctru

Phuong phéap xé4c dinh d6 cung st dung may
do Fruit Hardress Tester FHM-5 (Nhat), xac dinh
mau sic vo, thit qua st dung may so mau Color

Checker Nippon Denshoke NR-1 (Nhat), xac dinh
t6ng ham lugng chat rin hoa tan (°Bx) sir dung khuc
xa ké Refractometer.

Phuong phap xac dinh ham luong axit téng
bang chuin d6 v6i NaOH 0.1N theo TCVN
5483:1991, xac dinh ham lugng axit ascorbic
theo TCVN 6427-2:1998, xac dinh ham lugng
duong tong bang phuong phap phenol theo TCVN
4594:1988.

Phuong phéap xéac dinh hao hut khdi luong
trong qua trinh bao quan bang can.

(my —m,; ) <100

my

%A =

Trong do:

%A: phén tram hao hut khdi lugng (%);
m;: khéi lugng qua ngay 0;
m khéi luong qua tai thoi diém h.

Phuong phép xéac dinh thoi gian bao quan dua
ludi dya trén sy hao hut khdi lwong 10% so véi
khéi lugng qua ban dau.

Tién hanh xac dinh cac chi tiéu 3 ngay 1 lan,
theo ddi dén hét thoi gian bao quan.

Phuong phap xir Iy thong ké: Tat ca cac sb
liéu thu thap dugc s€ dugc tinh toan bﬁng phén
mém Excel va phan tich théng ké ANOVA sir dung
phan mém thong ké Minitab 16. Sy khac nhau giira
céc nghiém thic duge xac dinh bang phuong phap
Turkey v&1 muce y nghia 95%.

3. Két qua va thio luin

Bang 1. Pic diém ciia dwa lwdi thu hoach tai mdi thoi diém tinh theo ngay sau khi ddu qua

Thoi diém thu hai 33 36

Dua lué6i

39 42 45

Khéi lugng (kg) 1,83+ 0.02

1,862+ 0.017

1,88+ 0.017 1,85%+0.017 1,82°+0.02 *

(mg%)

Do cimg (kg/em?) 0,1997°% 0,004 | 0,192%+ 0,006 | 0,1828%+ 0,013 | 0,172+ 0,015 | 0,168°%0,007 | *
gf;‘%azé(“fBg‘-’“g chét rén 6,53+ 0,15 6,64+ 0,23 6,930+ 0,2 7,30+ 0,4 7,3040,2 *
iﬁg}g‘mg duong tong 40,93£0,55 | 40,76+ 0,65 | 42,41°£028 | 4574°£026 | 4733034 | **
Ham luong axit tong (%) 0,076+ 0,008 | 0,0721°%0,003 | 0,078°+0,003 | 0,082+ 0,006 | 0,081°%0,003 | NS
Ham lugng axit ascorbic 31,73°+0,55 | 31,12°40,18 | 31484067 | 32,5°+0,51 32,74°+ 0,06 | NS

Ghi chu: Trong cung mgt nhom gid tri trung binh, cdc tri 56 ¢6 ciing ky tw di kém khdc biét khéng c6 y nghia vé mdt thong ké;
* khdc biét co y nghia (mirc oo = 0,05); ** khac biét rat co y nghia (mirc o = 0,01); NS: khdc biét khong co y nghia.
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Két qua Bang 1 cho thay, theo thoi diém thu
hai cua dua luédi tir 33-45 ngay sau khi dau qua,
d6 ctng cua dua giam dan tir 0,1997 kg/cm? ddi
v6i dua thu vao ngay thar 33 con 0,168 kg/cm?
d6i voi dua thu vao ngay thir 45. Nguyén nhan vi
trong qua trinh chin cua qua, qua trinh thuy phan
protopectin bai cac enzyme van dién ra tiép tuc, tao
cac pectin hoa tan lam mém thit qua. Két qua thi
nghiém cling tuong ty nhu nghién ctru cua tac gia
Baraka, d6 ctmg qua giam dan khi qua thu hoach
tai thoi diém 15 dén 45 ngay sau khi ddu qua [4].
Ciing theo Wang, d cing cua dua giam khoang
40% d6i voi dua thu hoach & thoi diém 30-50 ngay
sau khi dau qua [8].

Ham luong dudng trong dua ludi ludn thay d6i
trong sudt qua trinh sinh truong va phat trién cia
qua [1]. Tong ham lugng chit rin hoa tan va ham
lwong duong tong cua dua ludi ting dan khi kéo
dai thoi diém thu hoach qua. Téng ham luong chit
ran hoa tan dat 6,53°Bx & dua lu6i thu hoach ngay
thtr 33 sau khi dau qua tang 1én khoang 7,3°Bx &
dua ludi thu hoach ngay thir 45. Ham lugng duong
tong ting tir 40,93 mg/g & dua ludi thu hoach ngay
thir 33 sau khi dau qua 1én dén 47,33 mg/g & dua
ludi thu hoach ngay tht 45 sau khi dau qua. Tong
ham lugng chat rin hoa tan va ham luong dudng
tong twong tng & qua thu hoach & cac giai doan con
lai 6,64°Bx/40,76 mg/g duong (qua thu hoach sau
36 ngay ra hoa), 6,93°Bx/42,41 mg/g duong (qua
thu hoach sau 39 ngay ra hoa), 7,3°Bx/45,74 mg/g
duong (qua thu hoach sau 42 ngay ra hoa). Theo
tac gia Albuquerque, dudng bét dau tich lity trong
quéa dua ludi 32 ngay sau khi dau qua va tiép tuc
dugc tich lily trong subt qua trinh chin ctia qua [3].

Ham lugng acid tong va ham luong vitamin
C cta dua ludi ¢ cac thoi diém thu hai khac nhau
khong khac biét vé mat thong ké (P>0,05). Tuy
nhién, ham luong acid tong va ham luong vitamin
C cua dua ludi c6 xu hudng ting dan khi kéo dai
thoi diém thu hoach qua tir 33 ngay dén 45 ngay
sau khi cdy ra hoa. Ham luong acid tong trong dua
lu6i thu hoach & thoi diém 33 ngay sau khi dau qua
dat 0,076% lén 0,081% trong dua ludi thu hoach &
thoi diém 45 ngay sau khi dau qua. Céc acid hiru
co khong bay hoi trong té bao qua ludn thay doi
trong sudt qua trinh chin cta qua. Ham lugng acid
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ascorbic tang tir 31,73 mg% & dua ludi thu hoach
thoi diém 33 ngay sau khi dau qua 1én 32,74 mg%
& dua ludi thu hoach thoi diém 45 ngay sau khi
dau qua (tuong tu két qua nghién ciru cia tac gia
Abu-Goukh [1]).

3.1. Sur hao hut khoi lwong ciia dwa lwéi tai
mbi thoi diém thu hai theo thoi gian biao quan

Theo thoi gian bao quan, hao hut khoi lugng
& dua ludi ting dan tir ngay bao quan thir 3 dén
ngay thir 21 (dua bao bao ¢ 28°C) va dén ngay 27
(dua bao quan & 10°C), voi dua bao quan ¢ 28°C,
téc d6 hao hut khbi lugng ting nhanh hon so véi
dua bao quan & 10°C. Do sy mat nuéc dién ra trong
qua trinh bao quan lam cho khéi lugng dua ludi
giam dan. Bén canh d6, su suy giam cac thanh
phan chéat kho (dudng, axit...) khi tham gia vao qua
trinh sinh 1y, sinh hoa tao nang luong nham duy
tri qué trinh sdng ctia qua sau thu hoach ciing gop
phan lam giam khéi luong cta qua dua ludi. Toc
d6 mat nuéc ¢ dua ludi bao quan & 28°C dién ra
nhanh hon dua ludi bao quan ¢ 10°C. Pong thoi,
dua ludi bao bdo quan & 28°C, cac enzyme hoat
dong manh 1am qua trinh phan giai thanh cac chat
kho dién ra nhanh hon.

Hao hut khéi lwong (g)
e

1 Thoigian (ngay)

Duwa lu6i bdo quan ¢ 10°C Duwa luéi bdo quén & 28°C
Hinh 1. So' d6 biéu dién sy bién thién hao hut khoi
lwgng ciia dua lwdi ¢ moi thoi diem thu hai theo thoi
gian bao quan

Dua thu hoach vao ngay thtr 39 c6 mtrc @6 hao
hut khéi lugng nho hon cac nghiém thirc con lai.
Xét dén ngay bao quan 27, dua bao quan & 10°C,
dua thu hoach vao ngay thur 39 c6 mirc d hao hut
khoang 6,91% so v&i dua ludi ban dau dua vao
thi nghiém. Mtrc hao hut nay thap hon so véi cac
nghiém thirc con lai, mtrc 46 hao hut khdi luong cua
dua thu hoach ngay 33 1a 7,1%; 7,57% & dua thu
hoach ngay 42; 7,14% & dua thu ngay 45. Sau 27
ngay bdo quin & 10°C, dua thu hoach ngay 39 van
con dat chat lwong an twoi trong 3 ngay tiép theo so
voi dua thu hoach ¢ cac nghi¢m thirc con lai, dac
biét dua thu hoach ngay thu 45 va céac thoi diém
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con lai mot phﬁn da hu hong do nam moc, mot phﬁn
qua qua mém, khong dam bao chét lugng an tuoi.

3.2. P cirng ciia dwa lwéi tai méi thoi diém
thu hai theo thoi gian bdo quan

Theo thoi gian bdo quan, do cung dua ludi
giam dan tir ngdy bao quan thir 3 dén ngay th 21
(dwa bao bao ¢ 28°C) va dén ngay 27 (dwa bao quan
& 10°C), v6i dua bao quan & 28°C, toc do giam do
ctmg dién ra nhanh hon so v4i dua bao quan & 10°C.
Nhi¢t dg cao lam tang hoat dd cta cac enzyme gay
mém hoa, déng thoi su mat nuée dién ra nhanh hon
lam mat cau trac, 1am giam do cing ciia dua ludi.
Péi voi dua ludi thu hoach & ngay thir 39 sau khi
dau qua, toc do giam do ctng thit qua dién ra chdm
hon céc nghiém thic dua luéi thu hoach & ngay
thir 42, 45 sau khi cay ra hoa.

02 X - 02
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Duwa lwéi bdo quan ¢ 10°C Dwa lwéi bao quan & 28°C
Hinh 2. Sg do biéu”dién sur bién thién dj cirng ciia dua
lwéi & moi thoi diém thu hai theo thoi gian bao quan

3.3. Mau sic ciia vé qua dwa lwéi tai mdi
thoi diém thu hai theo thoi gian bao quan

Gi tri L* (mau sdc vo qua dua ludi) giam dan
theo thoi gian bao quan, biéu hién vo qua khong
con sang nhu lac méi thu hoach ma da bat du tdi
mau, lam giam d6 bat mat theo thoi gian bao quan.

——33ngay ——33 g3y
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Duwa lwéi bao quan ¢ 10°C Dwa lwéi bao quan & 28°C
Hinh 3. So dd biéu dién sy b~ié'n thién chi s6 L* ciia
mau sic vé qua dwa lwdi 6 moi thoi diem thu hai theo
thoi gian bao quan

Chi sb a*, b* ¢ chiéu hudng ting dan theo
thot gian bao quan (Hinh 4 va Hinh 5), gia tri a*
dao dong tur -4 dén -2, gia tri b* dao dong tur 14 dén
24. C6 su thay d6i mau sic trong sudt qua trinh bao
quéan do sy phén giai cac hop chit chlorophyll trong
mo vo qua do hoat dong cua enzyme chlorophyllase
va oxidase tai mang thylacoid, lam 10 10 cac biéu
hién cua carotenoid, 1am vo qua chuyén vang theo

thoi gian bao quan. Dua ludi bao quan ¢ 28°C, murc
d6 bién dong cua cac chi ti€u dién ra nhanh hon va
manh hon dua bao quan ¢ 10°C, do nhiét dg cao
thich hop hon cho hoat dong ctia cadc enzyme thuy
giai gdy bién d6i mau trén vo qua.

o Thii gian (ngay} o Thas gian (ngdy)
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Dua lu6i bdo quan & 10°C Duwa luéi bdo quén & 28°C
Hinh 4. So dd biéu dién su bién thién chi s a* cia
mau sic vé qua dwa lwéi & mdi thoi diém thu hai theo
thoi gian bao quan
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Duwa lwéi bao guﬁl} ig 19°C Du’g lwéi bao quz':ln 6 28°C
Hinh’ 5. So’ do biéu dién sw l:ién thiénﬁchi so0 b* ciia
mau siac vé qua dwa lwdi 6 moéi thoi diém thu hai theo
thoi gian bao quan

3.4. Mau sic cia thit qua dwa lwéi tai mbi
thoi diém thu hai theo thdi gian bio quén

Theo thoi gian bao quan, chi sé L* ciia mau
sic thit qua gidm dan, lam sdm mau thit qua. Voi
dua bao quan ¢ 28°C tc d giam gid tri L* dién ra
nhanh chong hon dua bao quan ¢ 10°C, dua ludi
bao quan & 28°C t6i mau nhanh hon (Hinh 6).
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Hinh 6’. So do biéu dien sy bién~ thién chi s0 L* cia
mau sac thit qua dwa lwéi 6 moi thoi dieém thu hai

theo thoi gian bao quan
Chi s6 a*, b* c6 chiéu hudng ting dan theo thoi
gian bao quan (Hinh 7 va Hinh 8). Dua ludi bao quan
& 28°C, mure d6 bién dong clia cac chi tiéu dién ra
nhanh hon va manh hon dua bao quan ¢ 10°C, do
nhiét do cao thich hgp hon cho hoat dong cua cac
enzyme thiy giai gdy bién d6i mau thit qua.

93



TRUONG DAI HOC PONG THAP

Tap chi Khoa hoc s6 17 (12-2015)

ot gian gy}
9 12 15 18 21

0 0
0 3 6 9 1215 1 u 2 7 Moignbe) 0 3 s
——33ngdy ——33ngly
—m—36ngdy —-36ngly
——39ngay —i=39ngly
——a2ngy ——a2ngly

——a5ngay ——45ngly

Duwa lu6i bao quin ¢ 10°C Duwa lu6i bio quan ¢ 28°C
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mau sac thit qua dua lwéi ¢ moéi thoi diem thu hai

theo thdi gian bio quéin

3.5. Tong lwong chat rin hoa tan cia dwa
lw6i tai mdi thoi diém thu hai theo thoi gian
bio quan

Theo thoi gian bao quan, qua trinh mat nudc
trong qua dién ra lién tuc, dong thoi cac hop chat
hiru co trong qua cling mat dan do qua trinh sinh
ly, sinh hoa trong qua van dién ra dé duy tri su
sdng clia rau qua bao quan. Tuy nhién qua trinh mat
nudce dién ra nhanh hon nén vo tinh ta thiy duoc
su tang dan cua tong ham lwong chit ran hoa tan
trong rau qua theo qua trinh bao quan (vé ban chat
thi khong c6 sy ting dan ctia ham luong chét ran
hoa tan trong rau qud). Dua ludi bado quan ¢ 28°C,
tong ham luong chit ran hoa tan ting nhanh hon
dwa bao quan & 10°C do sy mét nudc va qué trinh
phan giai cac hop cht hiru co cua dua ludi dién
ra manh hon.
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3.6. Ham hrong dwong tong ciia dwa lwéi tai
mdi thoi diém thu hai theo thoi gian bao quan

Theo thoi gian bdo quan, ham luong dudng
tong cua dua ludi & mdi thoi diém thu hai co xu
hu:ong tang dan (Hinh 10), twong ing véi qua trinh
tang dan ctia tong ham luong chat rdn hoa tan do syr
mat nudc dién ra nhanh hon so v6i qué trinh phéan
giai cac hop chit hitu co dé 1iy niang luong duy
tri sy song dién ra trong qua. Dua ludi bao quan &
28°C, ham luong duong tong ting nhanh hon dua
bao quan & 10°C do su mat nudc va qua trinh phan
giai cac hop chét hitu co ctia dwa ludi dién ra manh
hon & dua bao quan & 28°C.
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3.7. Ham hrong axit tong ciia dwa luéi tai
m&i thoi diém thu hai theo thoi gian biao quan

Theo thoi gian bao quan, ham lugng acid
tong trong dua c6 xu hu:ong tang dan, do qua trinh
mat nudc trong qua dién ra lién tyc, dong thoi qua
trinh chuyen hoa va tich tu lién tuc cua cac acid
hitru co phan tir 16n khong bay hoi tor duong. Qua
trinh nay dién ra nhanh hon & dua luéi bao quan
28°C so vo1 dua ludi bao quan 10°C, lam cho ham
luong acid téng ting nhiéu hon ¢ dua ludi bao quan

28°C (Hinh 11).
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acid tong ciia dwa lwéi 6 mdi thoi diém thu hai theo
thoi gian bao quan

3.8. Ham lwgng vitamin C cua dwa lwai tai
mbi thoi diém thu hai theo thoi gian biao quan
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vitamin C ciia dua lwéi & moi thoi diem thu hai theo
thoi gian bao quin

Theo thoi gian bao quan, ham lugng vitamin
C trong cac nghiém thirc thi nghiém c6 xu hudéng
giam (Hinh 12) do sy phan huy vitamin C ctua dua
ludi trong qua trinh bao quan dudi tdc dong cua
diéu kién ngoai canh. Qua trinh nay dién ra nhanh

hon ¢ dua ludi bao quan 28°C so voi dua ludi bao
quan 10°C, lam cho ham lugng viatmin C giam
nhanh hon & dua ludi bao quan 28°C.

4. Két ludn

Thoi diém thu héi thich hop cho dua ludi rudt
xanh giéng Khang Nguyén vao ngay thir 39 sau
khi dau qua dé qua dat chét lugng cao, khdi lugng
qua trung binh dat 1,87 kg, ham luong dudng tong
khoang 42 mg/g, vitamin C 32 mg%.

Dua thu hoach & giai doan nay c6 chét luong 6n
dinh va hao hut khéi luong thap theo thoi gian bao
quéan, mang lai hiéu qua kinh té cao. Thoi gian bao
quén cia dua dat dén 27 ngay khi bao quan & nhiét
do 10°C, dap trng dugc nhu cau van chuyén, tiéu
thu san phém tai n0i dia va hudéng dén xuét khau./.
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INVESTIGATING THE EFFECTS OF HARVEST MATURITY
ON Cucumis melo L. var. reticulatus CANTALOUPE QUALITY IN SHELF LIFE
Summary

Maturity at harvest is the most important factor that determines postharvest shelf life and quality
(appearance, texture, flavor, nutrition) of fruit-vegetables [6]. Khang Nguyen cantaloupe harvested at 33,
36, 39, 42, 45 days after fruit set has different qualities regarding firmness, total soluble solids (°Bx), total
sugar. During shelf life, the fruit weight gradually loses and its quality harvested at different times varies
accordingly. Those harvested at 39 days after fruit set stay in good quality with low weight loss during shelf
life. The average fruit weight is 1.87 kg, with firmness 0.1828 kg/cm?, total soluble solids 7°Bx, total sugar
approximately 42 mg/g, total acidity 0.078%, total vitamin C 32 mg%, and around 7% weight loss after
27- day shelf life at10°C.

Keywords: harvest maturity, Cucumis melo L. var. reticulatus.
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