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Abstract
L14807

Cucumis melo 1.., Melon or Musk melon is cultivated in Chiang Mai. It is a valuable fruit but have
a short shelf life. This research aimed to formulate cosmetic product from Melon inorder to add value to
Melon and to study the nutritive value of Melon at each storage shelf life.

Five methods of extraction Melon were studied in order to find out the optimum method. Melon
was extracted by removed the epidermis with a vegetable peeler and collected the mesocarp tissue. Then
Juice was pressed (A), the fruit mixed with 20% ethanol and filtrate (B), the mesocarp’s tissue was spinned
with glycerin and water in a ratio of 4:3:1 before filtrated (C). The extractives were evaporated under
reduced pressure to dryness. Melon juice (D) and the tissue were extracted by buffer pH 7.4 (E) dried by
using freeze drier. The antioxidant activity of the Melon exitracts were tested by DPPH radical scavenging
assay and the superoxide dismutase activity was also analyzed. The nutritional value for Melon were
determined at the lm, 7" day and 14" day. The Melon extacted was used to forrmulated as a active
ingredient in a cosmetic product.

It was found that the extract of method C gave the highest value than other methods. The study of
antioxidant activity by DPPH radical scavenging assay in five extracts (A-E) found that the antioxidant
activity of the extract (B) has highest to antioxidant activity, next were the extracts of method A, D, C and
D, respectively. The superoxide dismutase assay of Melon extract could not be measured due to the
methodology was not suited with the Melon. From this research, it was concluded that further study should
be done in order to find out the methods to analyse the superoxide dismutase activity in Melon.

The nutrition value of Melon storage at 22 °C for 14 days, at the 9 th of storaged, Melons are
tended to decompose and lost their quality to 75% at the day 14 th of storaged. In addition, 100 gms of
mesocarp tissue of Melon contained 17.65 = 2.20 mg of vitamin C, 10.50 +. 0.35 mg of phenolic
compounds and 13.92 =+ 0.96 g of sugar. Moreover, in 1 gm of mesocarp of Melon tissue contained 21.02 £
0.68 LLg of carotene. For the study of solid soluble in water found that the mesocarp of Melon tissue had
sugar about 10.87 + 1.15 °Brix. For the color studied of fresh Melon itt was found that the brightness
value L* = +62.9 + 1.3, red value a* = +13.0 + 1.1 and yellow value b* = 4+28.9 + 1.8. These represented
to brightness and orange-yellow color in Melon. The IC,, of fresh Melon was found to be IC,; of fruit
indicated 0.5 g when compare with trolox standard solution it was found to be 0.027 mg/mL TEAC.

Five formulas of lotions containing 2% of Melon extract were formulated. The formula

containing of cetyl alcohol, mineral oil, isopropyl myristate and vitamin E acetate gave the good
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properties with a creamy orange in color, smooth and easy to spread with pH of 6 and viscosity of 1.692
Pas. of lotion. However, the storage temperature of product should be keep under 4 °C or at 25-27 °C
(Room temperature).

From the nutritional value of Melon and the cosmetic lotion application, Melon was found to be a

valuable fruit for development.



