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ABSTRACT

The storage stability of minimally processed Muskmelon (Cucumis melo variety
Glamour) treated with hydrocolloids as edible coatings were investigated.
Muskmelons were selected base on uniformity of size, colour, shape and absences
of damage and fungal infection. The muskmelons were sliced longitudinally into
12 wedges with 3 cm thick in the middle and treated with selected edible coatings
of chitosan (1%), carrageenan (1%), pectin (2%) with calcium chloride (2%) and
untreated fruits served as control. Physico-chemical changes, microbiological
quality and sensory acceptability of minimally processed muskmelons were
evaluated throughout 8 days of storage day at 5+1 ° C. Edible coating treatments
of chitosan (1%), carrageenan (1%) and pectin (2%) with calcium chloride (2%)
reduced the percentage of weight loss of minimally processed muskmelon.
Treatment of carrageenan (1%) showed the highest of colour changes where it
affects the overall acceptability in the sensory evaluation as well as the increasing
microbial counted that exceeded the limit for safe consumption. There were no
significant different showed on total soluble solid of minimally processed
muskmelon for each treatment of hydrocolloids and control throughout day 8.
Texture analysis of minimally processed muskmelon treated with chitosan (1%)
did not affect the texture acceptability in sensory evaluation. Microbial analysis
showed that chitosan (1%) was found to be the best treatment in retaining the
quality of minimally processed muskmelon and the level was safe for consumption
until day 8. The results of this study demonstrated that chitosan (1%) effectively
prolong the quality and extends the shelf life of minimally processed muskmelon
followed by pectin (2%) with calcium chloride (2%), control and carrageenan
(1%) stored at low temperature.
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ABSTRAK

Kestabilan penyimpanan proses minima tembikai wangi (Cucumis melo varieti
Glamour) yang disalut dengan larutan hidrokolloid sebagai penyalut yang boleh
dimakan dijalankan. Buah tembikai wangi dipilih berdasarkan keseragaman saiz,
warna, bentuk dan tiada kerosakan serta jangkitan kulat. Tembikai wangi dipotong
memanjang menjadi 12 potongan baji dengan 3 cm tebal di tengah dan disalut dengan
penyalut kitosan (1%), karagenan (1%), pektin (2%) bersama kalsium klorida (2%)
serta buah tanpa penyalut dijadikan sebagai kawalan. Perubahan fiziko-kimia, kualiti
mikrobiologi dan penilaian deria terhadap proses minima tembikai wangi dinilai
dalam tempoh 8 hari pada suhu simpanan 5+1 ° C. Proses minima tembikai wangi
yang disalut dengan kitosan (1%), karagenan (1%) dan pektin (2%) bersama kalsium
klorida (2%) mengurangkan peratus kehilangan berat. Salutan karagenan (1%)
menunjukkan perubahan warna yang tertinggi di mana ia memberi kesan terhadap
penerimaan keseluruhan dalam penilaian deria disamping peningkatan bilangan
mikroorganisma yang melebihi tahap selamat untuk dimakan. Tiada perubahan ketara
ditunjukkan terhadap jumlah keseluruhan pepejal terlarut dalam proses minima
tembikai wangi antara setiap larutan hidrokolloid dan kawalan. Analisis tekstur
salutan kitosan (1%) pada proses minima tembikai wangi tidak mempengaruhi
penerimaan tekstur dalam penilaian deria. Analisis mikrob menunjukkan bahawa
kitosan (1%) telah dikenalpasti sebagai salutan terbaik dalam mengekalkan kualiti
proses minima tembikai wangi dan ditahap yang masih selamat untuk dimakan
sehingga hari yang ke 8. Keputusan kajian ini menunjukkan bahawa kitosan (1%)
secara efektifnya dapat mengekalkan kualiti dan memanjangkan jangka hayat proses
minima tembikai wangi diikuti dengan salutan pektin (2%) bersama kalsium klorida
(2%) control dan karagenan (1%) pada penyimpanan suhu rendah.



