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Abstract The effects of packaging conditions on freshness extension of cucumber were investigated during 24-day
storage temperatures 18°C and 10°C. The storage life of cucumbers was influenced by both packaging methods (cor-
rugated cardboard vs EPS box) and temperatures during storage. The fresh weigh, vitamin C content and Chlorophyll of
cucumbers were decreased, while yellowing of cucumber peel was increased during storage. The change of vitamin C
content was influenced by both packaging method and temperature during storage. The EPS box and low temperature
were revealed to be effective treatments to extend the storability or cucumber fruit.
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Fig. 1. Changes in fresh weight by packaging method, transport
and storage temperature during storage of cucumber. A: 20°C,
corrugated cardboard B: 20°C EPS box, C: 10°C, corrugated
cardboard D: 10°C EPS box
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Fig. 2. Changes in vitamin C contents by packing method,
transport and storage temperature. in cucumber storage. A
20°C, corrugated cardboard B: 20°C EPS box, C: 10°C, cor-
rugated cardboard D: 10°C EPS box
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Table 1. Changes in Chlorophyll by packing method, transport
and storage temperature. in cucumber storage. A: 20°C, corrugated
cardboard B: 20°C EPS box, C: 10°C, corrugated cardboard D:
10°C EPS box

S8 % KHSE EPSTA

710 W2 20

Packaging Storage(day)
Methods 0 4 10 7

3.81" 1.52 0.74

N-C 2.552 1.10% 0.552
436" 1.89° 1.02°
3.81t 1.53¢ 0.83

N-E 2.55% 1.112 0.59%
436° 1.82b 1.68°
3.81! 1.62 0.85¢ 0.72

L-C 2.558 1.242 0.60% 0.48
4.36° 2.15° 1.68° 0.92
3.81 2.01 0.99" 0.80

L-E 2.558 1.782 0.65° 0.52
4.36b 3.06° 1.95b 112

Y% means in a column followed by different superscripts are

significantly different at the p <0.05 level.
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Packaging Storage(day)

Methods 0 4 8 12 . 24
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