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* Fresh juice had mainly non-acetate volatiles
(70%), alcohols (25%) and acetates (5%). Other
volatiles were detected as residual traces.

 Aldehyde volatiles increased significantly with
O,/ 30 min and O, / 60 min.

* Acetates increased 3 times with O; / 10 min.
However, as the treatment time increased, these
[0,]=7.0+2.4g/L volatiles were detected as residual traces.
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/AII treatments had a significant impact on the\
aromatic profile of Cantaloupe melon juice.
Non-acetate compounds such as ethyl butanoate
and ethyl 2-methyl butanoate that are important
acetate esters, aroma contributors even in low amounts were
aldehydes, alcohols, gas chromatography—mass reduced to non-detectible threshold, after all
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