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HEPIAHYH

To ayyovpt (Cucumis sativus L.), elvar éva Aayovikd HeEYAANG Topay®yns Kot
KoTavaA®ong Toykoopimg. Amotelel éva evmabég Aayavikd, Kupiog 6tav EMKPATOVV
dvopeveic ocvvnkeg amobnkevong kot yoo o Adyo awtd pmopel €dkoAa va vwooTel
aAlowmoelg oty moldtnTo. [ avTod givor amapaitnTo vo EQaprocToOOV LETAGVAAEKTIKESG
UETOYEPIOELS Yo dtaTpnomn Kot avénon g ordpketag Long tov. Ot HeToyepioelg avTég
Oa Tpémel va etval COUPMVEG UE TIG ATOUTHOELS TOV KOTAVOAMTMOV, 01 01010l EMENTOVV
QPECKO KO TOLOTIKA TPOIOVTO, TV OTOIMV 1] GLVINPNOT VA YIVETOL HE PLAMKA Yol TO
nepPdAlov péoa. O oTOY0C AVTAG TG HEAETNG NTaV Vo AEIOAOYNOEL TIC EMOPACELS TOV
aféprov ehaimv Aefavtag (Agf) kot devoporifavov (Aevd), Tov petypatog toug (AeP +
Agvd, 1:1 0/0) kot TG KOpLag Tovg Evmong evkaAvntodn (Evk) péow mtmrikng yopnynong
OTN UETOGVAAEKTIKY] TOLOTNTO, TOV KOPTAOV oyyovuplov. Ta omoteléopata ovthig TG
peréng €oei&av 6t 200 ppm AE Agf wor Agvd avéncoav tov pvbud avomvong tov
ayyovpiwv petd and 10 nuépeg amodnkevong otovg 11 °C. H epappoyn evkarlvmtdoing
(100 kar 200 ppm) eiye o¢ amotérecpa Aydtepo amodekTd ePovTa (AyOTEPO EVYAPLETO
dpouo ko dvcdpeotn yevon). Emniong n cvvektikdtro cdprog dwatnprdnke v S5n
nuépa pe Agvd 200 ppm eved peiwdnke oe Agf 200 ppm kot Agvo 100 ppm. H o&btta
TOV KApTAV peidinke pe OAeg TG petayelpioetg v Sn kot 10m nuépa tov mepdpartog.
EmmAiéov o deiktng wpipavong Tov Kaprdv NTav avEnuévog petd t yopnynons Evk
200ppm yw 5 nuépeg. Emmpdobera ta amotedéopata £oei&av avEnpévo o&edmTikod
otpeg (ONAadT], avénuévn vrepoleidwon Amidiov). Avtd elye ®G amoTtéAecuo TNV
gvepyomoinon GAA®V pn eVEOUATIKOV avTIOEEWDMTIKOV UNYOVICUAV OTT®G 1 avénon g
TEPLEKTIKOTNTOS G€ aokopPikd 0o&0 twv Koprdv. ASwoornueioto elvar 0Tl dev
mopatnpONKay eMOPACEI OTNV ATOAEW PAPOVE TOV KOPTMV, GTO OAKE O10AVTA
oteped Ko 6To Ypoua te TG e€etalopeveg petoyelpioets. Avtn n HeAETn vTodNAGVEL OTL
ta. poidvta mov depevvnOnkav (AE xar n kdpra éveorn tovg) Bo pmopovcav vo
EPOPLOCTOVY KOTA TNV omofNKeLon WETE TN CLYKOMON Yol Tr GLVINPNOT TOV
ayyoupldv. QotO60, OTOUTEITOL TEPUITEP® OLEPELVNCT] YL TOV TPOGOIOPICUO TMV
BérTioToV cuVONKOV ePapproyNg (dNA. cLYKEVTP®OT, YPOVOS Kol TPOTTOG EQPOPLOYNG) OTA

ayyovplo Kot 6 AL VOTA TPOiOVTaL.
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ABSTRACT

The cucumber (Cucumis sativus L.) is a widely produced and consumed vegetable
globally. It is a susceptible vegetable, especially when unfavorable storage conditions
prevail, thus it can easily undergo alterations in quality. Therefore, it is necessary to
implement post-harvest treatments to preserve and enhance its shelf life. These treatments
should align with consumer demands, seeking fresh and high-quality products, with
preservation methods being environmentally friendly. The aim of this study was to
evaluate the effects of lavender (Lav) and rosemary (Ros) essential oils, their mixture
(Lav + Ros, 1:1 v/v), and their main compound, eucalyptol (Euc), through volatile
application on the post-harvest quality of cucumber fruits. The results of this study
showed that 200 ppm Lav and Ros increased the respiration rate of cucumbers after 10
days of storage at 11 °C. The application of eucalyptol (100 and 200 ppm) resulted in less
acceptable fruits (less pleasant aroma and unpleasant taste). Additionally, the flesh
firmness was maintained on the 5th day with 200 ppm Ros, while it decreased with 200
ppm Lav and 100 ppm Ros. The acidity of the fruits decreased with all treatments on the
5th and 10th day of the experiment. Furthermore, the maturity index of the fruits increased
after the application of 200 ppm Euc for 5 days. Additionally, the results showed
increased oxidative stress (i.e., increased lipid peroxidation), resulting in the activation of
other non-enzymatic antioxidant mechanisms, such as increased ascorbic acid content in
the fruits. Notably, no effects were observed on fruit weight loss, total soluble solids, and
color with the examined treatments. This study suggests that the investigated products
(essential oils and their main compound) could be applied during post-harvest storage for
cucumber preservation. However, further investigation is required to determine the
optimal application conditions (i.e., concentration, time, and method of application) for

cucumbers and other fresh produce.
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