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Study of Changes in Flavor Index of Watermelon Fresh Cut Fruits in
Different Storage Times
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Abstract

By increasing the world’s population and increasing the importance of health and nutrition,
the need of supplying the agricultural production and eliminating the agricultural waste has a high
paramount, nowadays. Thus, the postharvest, packaging, and storing the horticultural production
has a high attention among researchers. Because watermelons known as a big fruit that belonged to
Cucurbitaceae family, the investigation of storing watermelon fresh-cut fruits is very important.
Therefore, in order to investigate the trend of flavor index in 1/4 watermelon fresh-cut fruits for
Crimson Sweet Cultivar, in 20 days storing at S C°, the experiment was conducted based on
randomize complete design in three replication and some fruit traits such as total soluble solid
(TSS), titratable acidity (TA), and flavor index was measured in 5 different periods namely 0, S, 10,
15, and 20 days after harvesting. The results indicated that the flavor index and TSS decreased and
TA increased significantly during 20 days storing while at the initial storing time there were no
significant difference between them. Therefore, considering the maintenance of the flavor index
quality, the watermelon fresh-cut storage for 5 days in 5 C° is highly recommended.
Keywords: Total soluble solid, Titratable acidity, Postharvest, Respiration, Senescence.
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