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Effects of Bagging on Fruit Appearance and Flavor Quality of Oriental Melon

SONG Tingyu, CHEN Henan, WU Chunyan, CHENG Yan, ZHANG Xiaoming
(College of Horticulture, Jilin Agricultural University, Changchun 130118, China)

Abstract: Unripe oriental melons were bagged with seven bagging materials with different light transmittances and the
variations in fruit appearance and flavor quality of mature oriental melons were examined. The results showed that bagging
greatly improved the fruit appearance and quality. A total of 120 compounds were detected in melons with different bagging
treatments. These compounds were mainly esters (76) and also included alcohols (20), aldehyde (4), alkyl alkene (10),
phenol (4), acid (4), ether (2), etc. In all the treatments, ethyl acetate was the most predominant compound, with a relative
content of more than 57%. There was no significant difference in the number of compounds identified from control and other
treatments. The relative content of the common compounds (27) shared by different bagging treatments, accounting for a
large proportion (94.02% to 99.29%) of all identified compounds, was more than 90%, suggesting that the 27 compounds are
the main flavor compounds in the melon. These results showed that bagging had little effects on the flavor quality of oriental
melon and thus could be safely applied in the production of vegetables.
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Table2  Effects of different bagging treatments on peel color and finish
of oriental melon
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Table3  Effects of different bagging treatments on pericarp pigments
of oriental melon
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