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Some Physiological and Biochemical Changes of Cucumber Fruits

Under Low Temperature Conditions

Abstract

Some physiological and biochemical changes of cucumber (Cucumis sativus L.
(Cucurbitaceae)) fruits under low temperature conditions were investigated. The fruits were
divided into two lots. One lot was placed at room temperature (25 + 2 °C) as the control, while the
other lot was treated at 6 = 2 °C as the treatment. Symptoms of chilling injury, weight loss,
Malondialdehyde (MDA) content, electrolyte leakage in the exocarp and pericarp, and chlorophyll
content in the exocarp were determined every 3 days for 15 days. The results showed that chilling
caused surface pitting of cucumber severely during time. Weight loss of the three fruits increased
with increasing time. MDA content and electrolyte leakage in the exocarp increased clearly during
time in the treated fruits. Chlorophyll content in the exocarp decreased during time both in the
treated and un-treated fruits, Increases in surface pitting, MDA content, and electrolyte leakage of

the exocarp indicate that low temperature at 6 °C can induce chilling injury in cucumber fruits.
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