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ABSTRACT 

Cantaloupe is one of the most popular vegetables and some interesting functional products could be 
developed. Cantaloupe is a horticultural product with a high nutritional value that can be consumed 
fresh but also minimally processed. Cold storage affected on quality of stored fresh cuts at S°C. An 
increase for colour values was recorded. The results indicated that fresh-cuts stored at S°C had better 
colour and quality. In fresh-cuts control sample, colour values of lightness (L) and yellow blue colour 
(b) were 2S.64 and 12.20. After seven days of storage at S°C, these values increased to 2S.79 and 
12.71, respectively. Also, red to green colour (a) values increased during storage period for 14 days. In 
control sample, the pH value was 6.0S, and then increased to 6.44 after 14 days of storage. On 
contrary, soluble solids content were in the same range of 6.20 %, and then decreased to S.77% at the 
end of storage for 14 days. During seven days of storage, total sugars, vitamin C and total carotenoids 
were nearly stable at S°C. The values were 2.392 % for total sugars, 40 mg/1 00 ml juice for ascorbic 
acid and 7.S J.Lg/ ml juice for total carotenoids. In fresh sample, titratable acidity was 0.06S7 %, and 
then the value decreased to O.OS928 % and O.OS16 % after 7 and 14 days of storage at S°C, 
respectively. For pectin substances and phenol compounds of fresh-cuts, the values were 1.62 and 0.87 
%, then decreased to 1.26 and O.SS % at the end of storage period, respectively. Concerning flavour 
compounds, the typical strong flavour and delicate aroma of cantaloupe fresh-cuts attributes were 
related to its high content of ester compounds, of which 27 were identified. Flavour compounds losses 
of aldehydes and alcohols were observed and some relevant compounds of cantaloupe aroma profile 
were developed. Also, most of esters increased during storage period. After fourteen days of storage at 
S°C, many of flavour compounds were not detected. Total bacterial count increased from 2.3xl0' 
CFU/g sample in fresh control sample to 6.3xlO' CFU/g sample. Results of sensory evaluation 
showed that flavour and appearance were maintained at S°C and significant differences in flavour 
were found at stored sample for 14 days. 
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INTRODUCTION 

Cantaloupes are one of the most consumed 
vegetables worldwide because of its flavour and 
health benefits (Ismail et al., 2010). Cantaloupes 
are a nutritive vegetables containing high levels 
of biologically active components. Many 
medicinal properties have been attributed to that 
vegetable. It helps protecting from eye 
problems, cancer and heart disease. Cantaloupes 
represent one of the most valued agriculture 
commodities with significant volumes exported 
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every year (Brazilian Fruit Year Book, 2011). 
Among subtropical vegetables, "Cantaloupe" is 
the fourth largest produced 3l.OS3.716 tones 
behind orange, banana and grape (USDA, 2009). 
Also, cantaloupe is used in industry than other 
vegetables such as banana (Lamikanra and Lee 
Bulevara, 2002). Cantaloupe ( Cucumis melo) is 
the important genus of the Cucurbitaceae 
family. In United States of America, the word 
"Cantaloupe" is used; especially to describe the 
netted fruit or muskmelon (Cucumis melo, var. 
reticulates). In Egypt, cantaloupe was cultivated 


































