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Treatment and storage technology for increasing two functional components and
improving storability of muskmelon

Toyoizumi, Tomoyasu
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This study aimed to establish a processing technology that simultaneously
enhances two types of functional components in Earl’ s melons, and a processing and storage
technology that achieves an increase in functional components and an improvement in preservability.
The 20 /24 h treatment activated the y -aminobutyric acid (GABA)/ citrulline (Cit) synthase in the
fleshed pulp through environmental stress, increasing the two functional components simultaneously.
The treatment increases the aroma, through the upregulation of some esters and enhances flavor. In
addition, the 5 long-term storage treatment in MA packaging suppressed the respiration metabolism
in fruits and improved the storage stability by lowering the oxygen and increasing the carbon
dioxide levels in the treatment environment. Cold stress activated GABA synthase in the pulp and
increased GABA content.
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