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Summary

This study was made to investigate the effects of soil moisture content according to
irrigation methods on the storability and quality of cucumber.

The fresh weight loss of cucumber fruit harvested in drip irrigation plot was more than
that in conventional irrigation plot at both 13°C and 24°C storage temperature. Dry
weight ratio decreased during storage, and was higher in conventional irrigation plot than
drip irrigation plot both 13°C and 241 storage. The decrease of dry weight ratio was
higher at 24°C than 13°C.

Vitamin C was not influenced by soil moisture content, but decreased during storage at
13°C and 24°C. The decrease of vitamin C at 24°C in 8 days after storage was twice as
much at 13°C.

Firmness was measured differently in two parts of cucumber;fruit stalk and blossom
part. The firmness of fruit stalk part was higher than that of blossom part. This phenome-
na was observed continuously at untill final day at 13°C and 24°C storage. But the differ-
ence of firmness was not showed in soil moisture content.

Vitamin C, firmness and other quality characteristics were not influenced by soil mois-
ture content during cultivation.

The different soil moisture content according to irrigation methods did not affect the

storability and quality of cucumber.
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Fig. 1. Changes in postharvest fresh weight of fruit
according to soil moisture content in cultiva-
tion of cucumber.
z) Means separation within columns by
Duncan’'s multiple range test, 5% level.
y) C—13: Conventional irrigation(pF 2.0)
at 13 storage
D—13 : Drip irrigation(pF 1.8) at 13°C stor-
age
C—24 : Conventional irrigation(pF 2.0) at
24°C storage
D—24 : Drip irrigation(pF 1.8) at 24°C stor-
age
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Table 1. Changes in dry weight ratio during storage
in cucumber fruit according to soil mois-

Table 2. Changes in vitamin C content during stor-
age in cucumber fruit according to soil

ture content. (unit : %) moisture content. (unit:mg/100g FW)
Treat- Days after storage Treat- Days after storage
ment 0 4 8 | 16 ment 0 4 8 16
C—13" | 458a” | 4.24a | 392a | 3.33a C—13” | 12.252” | 10.17a | 10.10a | 8.19a
D—-13 3.88b 3.57b 3.51b 3.01b D-—13 12.51a 10.68a 9.87a 8.75a
C-24 3.98a | 3.31b C—24 8.16b | 7.96b
D-24 3.54b 3.23b D—24 8 49b 7.68b
" See Fig. 1 ? See Fig. 1. - o

" Means separation within columns by Duncan’s

multiple range test, 5% level.
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¥ Means separation within columns by Duncan’s

multiple range test, 5% level.
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Table 3. Changes in firmness during storage in cu-
cumber fruit according to soil moisture

content. (unit : kg)
Position| Treat. —— — Pza_ys afteﬁrvsﬁ)xia_girm 1~§- -
0 4
* Upper | C—13" |13.15a” | 12.30a | 9.04a | 7.76a
D—-13 | 12.64a | 11.73a | 8.80a 7.87a
C-24 12.05a | 8.03a
D-24 10.08a | 8.22a
Lower | C—13 | 9.63a | 849 | 6.03a | 591a
D—13 | 9.40a | 8.65a | 593a | 5.89%
C-24 8.73a | 5.92a
D-24 8.72a 6.06a
» See Fig. 1. .

¥ Means separation within columns by Duncan’s

multiple range test, 5% level.
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