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Effects of transport vibration on storage quality of Hami melon
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Abstract: In order to study the effect of transport vibration on storage
quality of Hami melons (Cucumis melo wvar. saccharinus), transport vi-
bration of semi-trailer was simulated. The melons treated by transport vi-
bration was compared with the untreated melons while melons were stored
28 d at room temperature (23 “C). The result showed that: when stored
at 28 d, respiration rate of vibration-treated melons was higher than un-
treated, it was indicated that the transport vibration will accelerate respi-
ration rate and after-ripening, accelerate aging, and the rate of decrease in
hardness, speed up the generation of MDA and membrane lipid oxidation,
thereby the integrity of the cell membrane was undermined, and ultimate-
ly accelerate the aging corruption of melons.

Keywords: Hami melon; transport vibration; storage; respiration rate

15 %% JN ( Cucumis melo var. Saccharinus) Ji = B 3 i,
JE T B A DXCRE (O AR 7 o DR G AR T L B )T 32 0
WEMEZ, HEEME I RSN s f g R
HH I PR A 2 0 A I I R S 1 L 0 e DT 4
WA T BT ST, i R B AR T . B v Y AR Bh 2 0 v

HEE&TH :HEARF IS (G5 :31201439) 5 b 5 A — i B
AT H % B (S B-5005-13-0002-4) ; | ¥ T B & TR
LRI H (S 11DZ2280300) 5 I ¥ 1 26 K 216 5
FAE BB TR IR GRS XD ¥ By 5 H

EE B I . L, B TR RS A L g A

BIRAESE FR 1977, 5, Rl i R 2Rl o .

E-mail: rzhou@ shou. edu. cn

YR EE:2015—11—05

TN 3 BRI AABE A0+ o A 2 A B 4 A A T
AR o I S AL 32 AR Bl 5 T 5 IR gl X I TR B R Y 52

W+ 4 A B
ARG T B 25 R 30 DA 2% B LR 3 4 SR 6 8 5 0 B

e [ AT S A AL A R A TR B B & BLAR Bh i K
BUEAS Sy e A T UL AL 1 5 E A TR R AR R R B AR
N LA 5 PR A 4R . Jarimopas 281 % B W B
TR UG B A B A 10 T DAL AR A 5 R R AR R K, LR
e XK R A, WA B R K A e
14 4 3 th, 25 XoF iy 2 I s S T D 1 483 495 5 o R o J5R R 8 O
M. AR TN T4 38 328 i B 8l %) i % I b A= 3 A 4L
W R T 1 AL L 1 A DL AT L R T A A B T 9 4R B g 4 R
Db ST ot 052 T 114 AL 3 Ay 5 U A 5 i i ) 398 X v I I
S it JOT R e 7 L 7 0k SR A — T R AR
L MRS
L1 RB%EE

TEREA IR T AR M 20 « P HE 4 R E N
12.7 o IR 1 2010 AR B 1 38 i, R A B
FIE I A AR 2 800 km, 35 M i) L 78 2K H: 4 4 W JE &
B e — - JE B R R S AR o ) o BE B R 1 m o B A K
a5 . BHIN4E 3 min RAE — R BIE. FEH WG B
Tk I 4t 2 6 5 4 L A B R B L 0 A BB S A T B B
H, FHEMRKRENRDERMAINRD GIRXE RLH
(& 1Ca)) s LA R AT L 38 diy o 2 )™ A W 4R 8 o I 2l Jim 8 2
LA 1),
1.2 u#E5EE

PR3 G5 R % MPA408/LS444M B, Jb 5 il K 75 /R
K ARG BR A F]

SRS HTAL :CNOT-201C B, Ky 5 B A #l

AT LN S G BE 3. UV2100 B, i 0 J8 Rl AL 2% A
FRA ] 5

WERE T - CY-2 B, 3] pig A vh Ak 30 A 3 % 2 PR A A 5

141



s 5 4R 8

2016 % 3 4

(a) REHIRE ARG

10.000
1000 |
L
® & 0100
5E
T
¢ 0.010F
<
0.001 : : )
2 10 100 200
. Frequency/Hz
(b)) HRBInBE A
Bl #md3BPFEELELDOKDEGARRA
For o ik IR
Figure 1 The vibration shaker and spectrum of

acceleration from the semi-trailer
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Figure 2 Effect of vibration treatment on respiration

rate of Hami melon
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contents of Hami melon
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Figure 4 Effect of vibration treatment on V¢

of Hami melon
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Figure 5 Effect of vibration treatment on total

phenols of Hami melon
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Figure 6 Effect of vibration treatment on total antioxidant

capacity of Hami melon
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Hami melon
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Figure 8 Effect of vibration treatment on weight loss

of Hami melon
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Figure 9 Effect of vibration treatment on relative electrical

conductivity of Hami melon
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