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Effects of gradual cooling treatment on chilling injury,
quality and endogenous hormones of
Hami melon (Cucumis melo L.) fruits
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Abstract: [Objective)] This study investigated effects of gradual cooling treatment on chilling injury,
quality and endogenous hormones of ‘86-1" Hami melon (Cucumis melo L.) fruits to improve storage and
transportation under low-temperature after harvest. [Method] Fruits of *86-1" Hami melon were tested
with direct cooling ((1%0.5) °C,control) and gradual cooling treatments ((84+0.5) C,1 d—>(5£0.5)
C,3d>(3£0.5) C, and 3 d>(1£0.5) C) to investigate the changes of chilling injury index, chilling
injury incidence, firmness, and contents of soluble solid, titratable acidity, vitamin C, endogenous abscisic

acid (ABA) ,gibberellin (GA), indole acetic acid (IAA),and Zeatin (ZR) of ‘86-1" Hami melon(C. melo
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L.) fruits. [Result) Gradual cooling treatment could delay the chilling injury 42 days later than the con-
trol,and the chiliiing injury incidence was 10. 53% of control after 63 days; Gradual cooling treatment
markedly inhibited the decline of fimness and vitamine C content,the fimness of gradual cooling treatment
and the control delined 39. 37% and 45.48% at 49 days,and vitamine C content of them delined 56. 17 %
and 73.42% at 63 days,respectively. But there was no effects on soluble solid content and titratable acid-
ity,the two treatments decreased 8.52% and 8. 07% ,the degree of declining was 31.57% and 35.18% af-
ter 63 days, respectively. The titratable acidity of them remained at 0. 085% — 0. 112% during storage.
Compared with control, gradual cooling treatment maintained higher level of abscisic acid (ABA),indole
acetic acid (IAA),gibberellin (GA) and Zeatin (ZR) of ‘86-1" Hami melon (C. melo L. ) fruits from 14
days to 63 days. [Conclusion) Gradual cooling treatments ((840.5) C,1 d=>(540.5) ‘C.3 d=>(340.5)
C,and 3 d>(12£0.5) C) effectively delayed and controlled the incidence of chilling injury,improved en-

dogenous hormones,and maintained high fruit quality of ‘86-1" Hami melon (C. melo L.) fruits.
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