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Optimal Doses of UV-B and UV-C to Delay Senescence of Cucumber Fruit
during Storage at Room Temperature
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Abstract
The objective of this experiment was to investigate the effects of UV-B and UV-C irradiation suitable
for postharvest quality of cucumbers during storage at room temperature (27+2 °C, 75 £ 2% relative humidity)
were studied. Cucumber fruits were harvested at commercial maturity stage and irradiated with low UV-B
dose of 0.54-1.61 kJ/m?, medium dose of 2.58-8.04 kJ/m? and high dose of 19.80-99.00 kJ/m? or UV-C at low
dose of 0.20-0.60 kJ/m?, medium dose of 0.80-2.58 kJ/m’ and high dose of 5.18-10.35 kJ/m?. Cucumbers
without UV irradiation served as control fruits. All experimental batches of cucumber fruits were packed in
corrugated boxes and stored at room temperature. Cucumbers were randomly picked and inspected daily
during storage by measuring changes in peel color, fresh weight loss, and wilting. The results showed that
cucumbers exposed to high doses of irradiation had an effect on peel color change from green to yellow,
weight loss, and wilting of fruits but cucumbers irradiated with low dose of 0.54 kJ/m® UV-B and 0.20 kJ/m”
UV-C showed the best results in reducing weight loss, delay the changes of peel color and fruit wilting during
storage at room temperature. Irradiated UV-B and UV-C cucumbers may change in content of active
substances, therefore, further study should be conducted on the content of some important substances.
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Figure 1. Changes of hue angle value of cucumber peel with UV-B (A) and UV-C (B) irradiation during storage

at 2712 °C, 75% relative humidity. Fruits without UV irradiation were served as control samples.
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Figure 2. Changes of weight loss of fresh cucumber with UV-B (A) and UV-C (B) irradiation during storage at

27+2 °C, 75% relative humidity. Fruits without UV irradiation were served as control samples.
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Figure 3. Wilting score of fresh cucumber with UV-B (A) and UV-C (B) irradiation during storage at 27+2 °C, 75%

relative humidity. Fruits without UV irradiation were served as control samples.
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