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Comparison of Flavor Quality among Different Cultivars of
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Abstract: Four cultivars of melon XNX ZT FW. and TB were chosen to survey and evaluate the local flavor
norm: sugar acid Ve and aromatic volatiles during the development in this experiment. The results showed that the
contents of total sugar were the highest of all in TB Second is XNX and ZT the last is FW. But the content of acid
significantly higher than other cultivars in FW. The content of V¢ was higher in ripening XNX than in other culti-
vars. Four cultivars soluble solids is gradually hoist in ripening six and nine carbon aldehydes were the major vola—
tile components in FW at 25/35 d other three cultivars were alcohols especially the nine carbon alcohols. The con—
tent of alcohols became lower but total aromatic compounds increased too much during the development of four mel-
ons especially the acetate esters. The acids and benzene compounds increased significantly. The content of total aro—
matic compounds of XNX was dramatically higher than ZT >TB >FW( P <0.01) . The differences of flavor be—
tween species were led to by the acid composition of different varieties of sugar the composition and content of aro—
matic substances and the specific differences in aromatic substances.
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Fig.2 Comparison of sucrose glucose fructose and total sugar content in different cultivars during fruits development
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Tab.1 Comparison of aroma compounds and content in different cultivars during fruits development pelg
XNX FW TB 7T
Aroma compounds 25d 30d 36d 35d 40d 46d 25d 30d 36d 25d 30d 36 d
( ) 2 10 19 4 8 8 13 17 18 3 8 19
nd 48.7 113.5 nd nd nd 9 27.2  98.5 nd 50.3 113.4
nd nd 6.6 nd nd nd 0.5 18.8 nd nd nd 8.3
2- nd nd 3.9 nd nd nd nd nd 3.7 nd nd 2.9
nd 20.9 50.2 0.7 0.6 13.2 1.4 20.2  39.6 2.1 6.4 10.7
nd nd 1.3 nd nd 3.1 nd 0.9 2.4 nd nd nd
2 3- nd 1.6 15 nd nd nd 1.1 20.6  22.6 nd 1.2 33.7
nd nd 8.5 nd nd nd 0.8 10.4 7.7 nd nd 27.3
(E)y=2- 4d- nd nd 15.7 nd nd nd nd nd nd nd nd 10.1
13- nd 1.1 1.1 nd nd nd nd nd nd nd nd 1.5

0.5 55.4 62.8 0.2 4.2 85.6 5 50.3 81.5 1.8 6 126.8
nd 12.6  20.4 nd 2.9 13.2 0.2 15.9  30.3 nd 3.7 13.8
nd nd 12.2 nd nd nd nd 18.7 12.1 nd nd 4.1

4- - nd nd nd nd 0.4 nd nd nd nd nd nd nd
4- nd 14 14 nd nd nd nd nd nd nd nd nd
2- nd nd 12.7 nd 3.1 nd nd nd nd nd nd nd

nd 6.7 16.2 nd nd 6.1 nd nd nd nd nd nd
nd nd nd nd nd nd nd nd nd nd nd 20.7

nd nd nd nd 0.4 6 0.8 0.8 1 nd nd nd
nd nd nd nd nd nd 1.6 2 3.9 nd nd nd
nd nd nd nd nd nd 3.3 4.5 3.9 nd nd nd
nd nd nd nd nd nd 4 4.4 6.1 nd nd nd
nd nd nd nd nd nd nd nd nd nd nd 20.8
nd nd nd nd nd 3.5 nd nd nd nd nd nd

nd nd 6.4 3.4 4.8 38.1 6.3 17.2  24.2 1.4 6.9 8.5
nd nd 2.9 nd nd nd nd nd nd nd nd 1.5

6.9 10.3  35.3 7.7 9.5 21.6 nd nd nd nd nd nd

2- nd 16.4  27.5 nd nd nd nd nd nd nd nd nd

2- nd nd nd nd nd nd nd 0.4 0.4 nd nd nd
2- nd nd nd nd nd nd 0.3 0.3 0.4 nd nd nd
13- nd nd nd nd nd nd nd nd nd nd nd 1.8
2- nd nd nd nd nd nd nd 0.8 1.6 nd nd nd

nd nd nd nd nd nd nd nd nd nd nd 3.8
nd nd nd nd nd nd nd nd nd nd 0.8 0.5

2- nd nd nd nd nd nd nd 13.5 28.4 nd 4.3 10.3
7.4 187.7 432.3 12 25.9 190.4 34.3 226.9 364.4 5.3 79.6  420.5

( ) 3 3 3 5 6 2 3 3 3 2 3 4
20.1  13.7 5 34 38.9 34.4 25.6 25 30.5 3.8 35.2 10

( ) 4 5 4 4 4 5 11 11 8 6 6 2
32.7 13.7 11.9 6.3 7 25.4 124.8 78.1 34.6 73.6 24.8 5.8

( ) 1 5 7 8 8 10 2 9 2 5 8 8

1 33.8 52.7 46.6 80.7 87.3 6.8 38.8 18.5 32.4 81.9 37.9
61.2 248.9 501.9 98.9 152.5 337.5 191.5 368.8 448 115.1 221.5 474.5

“nd o

Note: nd stands for not detected.
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Fig.3 Comparison of the content of total aroma compounds esters aldehydes alcohols other compounds

and acetate esters in different cultivars of melons during fruits development
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