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The Difference of Brix Value to Distinguish
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Sensory evaluation was conducted to clarify
an accuracy of measurement demanded by non-
destructive methods, such as near-infrared spec-
troscopy, for Brix value of melon. The exami-
nation of melons with different firmness of pulp
but with almost identical Brix value indicated
that sweetness of juice could not be distin-
guished clearly, but pulp with low firmness was
recognized to be sweeter. So, firmness of melon
pulp was thought to affect the intensity of
sweetness. Next, melons with almost the same
firmness but with different Brix value were ex-
amined. Sweetness of pulp with a difference of
1.5 Brix degree were clearly distinguished. It
was concluded that a difference of 1.5 in Brix
degree should be discriminated for nondestruc-
tive evaluation of melon taste. _
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Table | Firmness, sugar content and the score of sensory evaluation of melon with different firmness

but with almost identical Brix value

Test Sample Brix Total

Sugar composition

Score of sensory evaluation®

Firmness” value sugar®

Sucrose Glucose Fructose

Maturity? Sweetness Sweetness

No. name kg ‘Brix %(w/v) % % % of juice®  of pulp”
1 A 0.06 12.8 7.30 7.5 15.0 13.5 2.0 1.8 1.6
B 0.22 12.3 7.81 72.3 14.5 13.1 2.1 }*7) 1.6 1.6].:|'
C 0.37 12.8 7.31 70.6 15.4 14.0 1.4 2.6 2.8
*6) NS e
2 D 0.15 13.8 8.76 75.9 12.1 12.0 2.3 1.5 1.1 ]_
E 0.25 13.4 8.42 75.2 12.8 12.0 2.0 2.0 2.3 j|"
F 0.37 13.7 8.57 5.8 12.9 11.8 1.7 2.5 2.6
NS NS e
3 G 0.11 13.2 7.71 70.9 14.8 14.3 1.9 2.0 1.6
H 0.24 13.5 8.14 73.2 13.9 12.9 2.0 1.9 2.3
I 0.30 14.7 9.43 76.6 121 11.3 21 2.1 2.1
NS NS NS

U Firmness of pulp measured with manual pressure tester

2 Sum of sucrose, glucose and fructose
 Average score of ranking test

O Estimation of maturity from juice : The first rank was given to the most immature sample.
 Intensity of sweetness : The first rank was given to the sweetest sample.

81+ ** Significance at 5% (*) or 1% (**) by Kendall's test of concordance ; NS, No significance at 5%

N+ » Significance at 5% (*) or 1% (**) by the method of Newell and MacFarlane between two samples
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Table 2 Firmness, sugar content and the score of sensory evaluation of melon with almost identical

firmness but with different Brix value

Score of sensory

Test Sample Firmness" \‘Ellii:e S’Eg;i_ln Sugar composition evaluation®

No. name kg ‘Brix % (w/v) Sucggose Glugtgose Fru%tose Sweetness® Firmness®

1 A 0.50 13.6 11.07 70.0 16.4 13.6 1.8 1.7

B 0.49 13.0 10.55 67.6 17.6 14.8 2.1 2.2

C 0.48 12.7 10.63 65.3 18.9 15.8 2.1 2.1

NS§® NS

2 D 0.45 14.5 12.31 72.5 15.1 12.3 1.5 2.5

E 0.45 13.1 10.82 65.3 18.5 16.2 1.9 }-” 1.9

F 0.47 12.7° 10.35 64.5 19.3 16.1 2.6 1.6

* NS

3 G 0.32 13.9 11.42 72.4 14.8 12.8 1.4 2.1

H 0.32 13.1  11.01  65.9 18.6 16.4 Ll}' 2.0

I 0.34 12.5 10.30 65.9 18.7 15.3 2.5 1.9

) NS

4 J 0.29 14.4 11.86 76.6 12.4 11.0 1.4 2.3

K 0.29 14.0 11.61 71.1 16.9 12.9 1.9 ]“ 2.2

L 0.31 13.0 10.46 67.7 17.2 15.1 2.7 1.5

L] NS

5 M 0.20 13.4 10.85 67.6 17.3 15.1 1.9 2.2

N 0.20 13.2 10.75 68.1 16.6 15.3 1.9 2.0

(0] 0.21 12.4 10.21 64.3 18.6 17.0 2.2 1.8

NS NS

U~9.6.7 Gee Table 1.

“)The first rank was given to the sweetest sample.

5 The first rank was given to the firmest sample.
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