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Abstract: In order to evaluate the suitability for fresh-c le processing of cucumber, 18 South China ecotypic cucumber valrieties

and a control cultivar (Yanbai cucumber) were planted ested: Twelve indices of the fruits were measured, which included moisture

content, total soluble solids content (TSSC), flesh thickness, seed é'avity diameter, fresh color (L*, a* and b* value), peel and flesh firmness,
sensory index (taste feeling and brittleness) and production rate. The main evaluation factors of suitability selection for fresh-cut cucumber
processing were determined by statistical analysis results, correlation analysis and factor evaluation, and their weight was determined by analytic

hierarchy process. The suitability. of 19 cucumber-samples for fresh-cut processing was sorted by grey relational analysis. Combined with the

field cultivation characteristics ch sample, the suitable fresh-cut samples were selected as 4# and 2#. The above results can provide

scientific basis for the selection s of fresh-cut cucumber processing, and also provide guidance to the selection of breeding of special
varieties fo sh-‘ South China ecotypic cumber.
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Table 1 Field cultivation data of cucumbers
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Table 2 Basic indexes data of cucumbers

M AIKE % TSSC/% EWEElm  FiEHZlem LMa EWED b™f& RE ALY R WA o B Mo
1# 95.72+0.16™ 3.86+0.23° 1.63+0.20° 0.82+0.28' 77.79+2.22° -8.89+1.41% 18.64+2.66“  1051.60+193.83% /' 312.77+38.04  529+1.89° 7.14+1.46
24 96.15+0.61  3.38+0.15%" 1.68+0.18% 1.19+0.20" 75.73+1.29°  -10.17+1.25% 20.41£2.52"  1050.00#116.46™°  321.41+22.50°*"  8.00+0.58" 8.57+0.53%°
34 96.08+0.17%°  3.37+0.21%" 1.890.23" 0.91+0.14" 74314294  -10.79+1.46%"  21.51+2.99% 10225 A6™0 3087243344 6.43+1.72™%  7.29+1 50"
44 96.18+0.16™* 3.35+0.14" 2.09+0.31° 0.96+0.15" 73.22+1.89° -8.73+1.3° 17.86+2.35' 901.55 2 346.47425.04™  657+151b®  7.57+1.81%
64 95.67+40.32°¢  3.80+0.26® 1.81+0.14™ 1.08+0.16"" 71.07+2.82%  -10.41+1.23%®  20.79+2.55%" 891.31+114.18° . /318.66+37.88™"  8.86+0.38° 8.86+0.38"
T# 96.06+0.21%  365+0.11%°*®  1.78+0.25 1.08+0.23" 71.35+3.309  .954+1.12" 19.42+2.36M 4.99+9337°  320.68+22.78°F0  571+1.80°* 6.43+1.40
o# 96.4741.22%  3.69+0.21% 1.13+0.20" 1.82+0.20% 70.89+2.18" -12.5142.15" 25.20+4.57 098.374117.24%  323.01+36.63°¥0  7.14+1.77%  871+0.76®
104 96.53+0.25®  3.43+0.12°%" 1.93+0.14° 0.94+0.09" 72.324301%"  -1054+0.67*  21.44+126" £ 1062.20+146.64™  35056+54.17"  557+1.62% 6.00£2.24"
124 95.5740.14™  3.47+0.30%"" 1.01+0.12° 2.02+0.20% 7319+2.66°¢  -14.78+1.34% 29.78+2.74* . 1004.80+119.55°°  317.43+4354%9  571+138%® 6.86+1.46"
134 95.93+0.24%%  3,64+0.21"* 1.93+0.16" 0.96+0.08" 7328+284%  -1216+085" 2470+180™  1032.00£13251"  301.62+3098°  6.86+L57F  7.86+146°*
144 96.19+0.30™  361+0.23"*  168+015%  0.95+023" 72524324 -11.@3?459“ ‘22.0@{16"“9“ 1150.60£162.24*  340.07+40.82°¢  657+1.62°*  8.86+0.38"
154 95.87+40.39"¢  3.49+0.17%"  1.15+0.11% 2.08+0.18% 67.21+4.83" -10'3%&%31358% 1051.404216.04*  330.07+40.11°"  6.43+2.15°*  8.29+1.50%
16# 96.17+0.69™°  3.57+0.18"¢"  1.23+0.18" 1.84+0.24°% 66.12+326' _ -11.7120.99"" LéﬂiQil.QQdEf 1110.40+196.35®  337.29435.99™*  7.43+1.13" 8574053
18# 96.24+0.49™  359+0.12™*0  193+0.18° 0.99+0.11%" 70.31£3.37% -11.06+1.38%"  22.00+2.70%°"  1032.50+135.86™  324.92+31.659  743+1.81™  8.71+0.76®
19%# 96.31+0.80™°  3.04+0.05' 1.23+0.19' 1.99+0.34%° 7A#887 . -1218+0917° 23124201 931.10+173.38%  328.18+35.79°  £.71+150°*  871:0.76%
20# 96.78+0.43"  355+0.15°0"  163+0.23° 11340279 7210x2.19%9 - 113+083%"  2254+1.70%0  1033.40+14657°! 3331443266  7.71+150%* 8.71+0.76™
214 95.27+0.23" 3.74+0.19%° 1.24+0.17" 1.90+0.20" 2.0 '}7[0@.31‘“9 21.19+2.84""  1144.60+136.01*°  375.41#37.46°  7.71+150™ 8.86+0.38"
224 96.32+0.51%°  3.64+0.30°* 1.13+0.14% 1.9410.20*", 68.53+1541 4 -11.91+1.34" 23.29+2.78™  1004.80+105.39™  329.06+28.68°"  7.57+1.62%™ 9.00+0.00°
234 95.79+0.89"¢  3.41+0.17" 1.25+0.14" 1.77#0.14° 68.47+2.18" -12.99+1.39 25.18+2.89" 1109.10+136.97®  341.78+27.75"¢  657+1.72"%  7.71+1.38%*
Bk 96.07 3.54 150 145 70.70 -11.33 2247 1024.10 330.13 6.86 8.04

AR £ 0.58 0.26 0.39 0.51 4.25 1.94 3.86 163.06 38,59 172 1.42

L5 ZEI% 0.60 7.37 259 3521 6.01 17.13 17.19 15.92 11.69 25.01 17.62

2EM *k *k *k *k *k *k *k *k *k *k
rc?, ** %k 7 p<0.01.
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Table 3 Correlation coefficient between indexes'of cucumbérs

R E o R ME  RARRE MEAZE RANBE RABE SeKE ML TSSC oA bHME
=P 1.00
W 081" 1.00
REFE 000 0.21 1.00 < \
AR 012 0.33 0.15 1.00
RWEE  -003 -0.31 -0.27 1.00
RMAEE 007 0.08 0.40 -0.14 1.00
LKE 004 0.08 -0.14 0.22 -0.04 1.00
L8 -0.30 -0.43 -0.09 6" 043 0.01 1.00
TSSC 0.6 0.11 0.14 .04 -0.08 032 023 100
a*fh -0.04 -0.14 023 0.62" 0.11 0.05 033 020 1.00
b*1h -0.02 0.04 0.19 0.54" -0.18 005 -018 -0.12 -098" 100
JE: *EGF p<0.01, *& T p<0.05.
4 4 FIBTIERE R —HEGTG
Table 4 Appraisal matrix and consistency check
Fatx oA R RRE  RWEAE LA TSSC >l HiEEE
DX\ 1 5 4 2 8 3 6 0.3545
%@i i 1/5 1 1/2 1/4 3 1/3 2 0.0692
R JE 1/4 2 1 13 4 112 3 0.1050
RAWEZE 1/2 4 3 1 6 2 5 0.2366
L*& 1/8 1/3 1/4 1/6 1 1/5 1/2 0.0307
TSSC 1/3 3 2 1/2 5 1 4 0.1582
axi 1/6 1/2 1/3 1/5 2 1/4 1 0.0459
&5 EITMIEFMUE
Table 5 Weight of main evaluation indexes
RO o R RAWEE TSSC RNAE R a*h L*A
RE/Y% 35.45 23.66 15.82 10.50 6.92 4.59 3.07
23 [F B kAR E T E Z M Satty1-9 AR, IZIREAZOIENIRIRA HUR
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1# 0.39 0.54 0.60 0.55 0.91 0:89 0.39 0.5362 18
2# 0.71 0.55 0.63 0.84 0.64 0.45 0.6422 4
3# 0.48 0.59 0.59 0.79 0.63 0.49 0.5781 13
44 0.50 0.85 0.76 0.76 0.62 0.39 0.6953 2
6# 0.95 0.89 0.62 0.71 0.85 0.46 0.8188 1
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XN E FEARIZETH AT AR AT AN A T
VRO, BE TSI EUTOIN & B RIPE R AR U

RWJEREE, TSSC. RWHEE. RGME. RREZE
a* A LAE s 82 R E S5 E VR FR AU E
512N 35.45%. 23.66%- 15.82%. 10.50%- 6.92%. 4.59%
F13.07%; R KSR HTT 19 ANH AL S AR

51



MK EmBHL

Modern Food Science and Technology

2018, Vol.34, No.12

DTN & B AERAT 1 HE

(1]

(2]

(3]

(4]

52

O\

PR AR 35 JICAEL A7) (1 362 U A 43 8 B 9 3t 8 3], [ R
3¢,2017,30(7):1-3

LIN De-pei. A study of origin and taxonomy on cucumber [J].
China Cucurbits and Vegetables, 2017, 30(7): 1-3

TR, KA, VF 55, S B TURUST BF IR AL 2R R R I
RAPD 73 #T[J]. [l 5241, 1998,25(4):345-349

ZHANG Hai-ying, WANG Yong-jian, XU Yong, et al. RAPD
used in analysis of genetic relationships of cucumber
(Cucumis sativus L.) germplasm [J]. Acta Horticulturae
Sinica, 1998, 25(4): 345-349

S RS, e T N R Z MR
ZREMEVEN ] AZ 4 2£41%,2016,30(10):1914-1924

SHI Jian-lei, CHEN Xian-zhi, HUANG Zong-an, et al.
Genetic diversity of evaluation on main agronomic traits in
South China ecotypic cucumber [J]. Journal of Nuclear
Agricultural Sciences, 2016, 30(10): 1914-1924

Ji . o B B MR BRI AR S B [I] R A
1%,2018,8(1):12-18.

FANG Zhi-yuan. Development

&

B A FH RIS
PRI H A0E B BTN AR SRR 48R0 24, 3%
HIZPPAN A R RERS B A PR S BN H RN B A, ik
SENELOEVIN =277y IRV

perspectives of vegetable breeding sciences and technologies
in China [J]. Journal of Agriculture, 2018, 8(1): 12-18
At L r R B2 R 3 SR 5T 07 1) A H AR (2R [J].
TFIAERHRIMYE 2P 54K, 2004,18(2):6-9

DU Yong-chen. The orientation and aim of recent study in
vegetable breeding [J]. Journal of Hebei Normal University
of Science & Technology, 2004, 18(2): 6-9

2R B, S, S5 S R AR A e DN 0 B Ak PP
[0]. & shA}2£,2012,33(15):136-139 4

LI Hui, MAO Sheng-li, HU Hong, et al. [Evaluation of
fresh-cut processing suitability of“different sweet pepper
cultivars [J]. Food Science, 2012, 33(15): 1

SHEN Yue; GAO' Me
analysis/of: freshcut vege
green capsicum-cultivars in China [J]. Transactions of the
Chinese Society of Agricultural Engineering, 2016, 32(S2):
359-368

?&%‘éz’&.%ﬁ I it I AR R 2K E SR ER FE 4 T
PEA 9] & i R22,2007,28(7):54-56.

ZHANG Xue-jie. Evaluation on different carrot varieties for
juice processing by grey correlative degree analysis [J]. Food
Science, 2007, 28(7): 54-56



