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Abstract

Packaging and distribution status of watermelon Korean markets; Chunanm and Chunbuk, Kyungnam
and Kyungbuk from January, 1999 to December, 1999 was surveyed to shipping methods, quality.
Distribution and marketing of watermelon was different to the producing area, and quality of it was four
grade. In a grade, difference of weight was 86%, and that of soluble solid content was 130%. Packaging
status was almost non-pack, in case of packaging, packaging material was corrugated fiberboard and

wooden-collar box, and packaging unit was mainly used to 8 to 10kg box, for one head or 4 heads was

a few.
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Table 4. Quality of water melon according to the grade
S G e Length | Width S| Volume -
St (kefea) A (cwfea) o (Rfea)
AVE. 8.91 24.13 10.38
Extra L. STD+ 1.06 1.81 2.44 2.1 1.19
(9-10ke/ea) MAX. 10.45 29.00 29.50 12.5 12.70
MIN. 7.21 22.00 21.00 5.4 8.00
AVE. 7.68 23.27 23.01 10.5 8.97
Large STD+ 0.70 1.43 2.04 1.5 1.16
(8ke/ea) MAX. 8.96 . 26.00 27.50 118 10.00
MIN. 6.05 2.80 20.50 20.00 7.8 7.00
AVE. 6.62 24.68 22.30 22.21 10.8 7.72
Medium STD+ 0.70 1.91 1.21 1.93 1.2 1.02
(Tke) MAX. 7.79 27.50 24.50 26.50 12.6 9.10
MIN. 5.07 22.00 20.50 20.00 9.2 6.00
AVE. 5.28 22.75 21.156 21.00 8.6 6.06
Small STD+ 0.70 1.91 1.21 1.93 1.2 1.02
(5-6ke) MAX. 7.79 27.50 24.50 26.50 12.6 9.10
MIN. 5.07 22.00 20.50 20.00 9.2 6.00
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