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®a 10 va evyapiotom Tov emPAénovia Kadnynt pov, Ap Nikodiao TCwptlakn, yio
TNV TOAVTIUN KaB0d1YNGN TOV, T SLPKTN VITOCTNPIEN KO TIG EDGTOYES TOPATNPNCELS TOV
KB’ OAN N StapKeLd TNG EKTOHVIONG TNG TOPOVGOG TTUYLOKNG EPYOGIOGC.

Eniong, svyopiotd OBepud ta péAn tov gpyactnpiov, v Iavayidro Evid kot v
Evoppaipio Xoatlnooropod mov cuvéBaiay GNUOVTIKA 6TV DAOTOINGCT TG HEAETNG Kot

Yo TNV TOADTIUN BonBetd Tovg o€ OA T GTASIN TG TEPAUATIKNG O1001KOGT0G.

Téhog, Ba NBeXa Vo EVYOPLGTACM TNV OKOYEVELL OV KOL TO, OLYOTNUEVO, LLOV TPOCMOTOL
YL TV a01dKOTT oTNPLEN Kot ELYLYWOOT 0€ KAOE GTASI0 TMV GTOVI®Y LOV.
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HEPIAHYH

To ayyoopt (Cucumis sativus L.) glval €vo omd to O €VPEMS KOAMEPYOOUEVA KO
KOTAVOAIOKOUEVO AoaviKd Taykoopiog. QoTt060, 1 UETOCLAAEKTIKY] TOVL gumddeia
dvoyepaivel T dwmnpnon g modtTdg Tov UEYpt TV KoTavaiwon. Ilowuiieg
TEXVOAOYIEG £YOVV EQUPUOCTEL Y100 TN LEIDMON TOV ATOAEIDV KATA TNV 0mToONKELON, LE TA
afépra éhara (Essential Oils — EOs) va amotelovv po. QUOIKH KOl OIKOAOYIKN
TPOGEYYION YL TV EMUNKLVOT TG O1dpkelag {oNg ToV KOpPTOV. XKOTOG TNG LEAETNG
nTav n a&loAdynon g enidpacng Tov af€plov EAAIOL KoL TOV PUTIKOV 16TOV AeBavTag
OTN HETOCVAAEKTIKN] GLVTNPNON KOl TNV TOWOTNTO TOV KOUPT®OV oyyouplov KaTtd TNV
amofnkevon otoug 11 °C yw 14 nuépeg. H petoyeipion pe abépro oo Aefvrog 75
pL/L epodvice ) peyoAdTEPN OMOTEAEGUOTIKOTNTO, EVIGYVOVIONG TNV OVTIOEEWOMTIKY
KAvOTNTO, OTNPAOVTOG TO GUIVOMKA Kot av&dvovtag tov dsiktn wpipavong, yopig
OPVNTIKY EMIOPOOCT) GTA PVOIKOYNUIKA yopaktnplotikd. H id1a petayeipion avénoe tov
pLOUO avamvong kot BeAtimoe Tovg deikteg ypdpatos. Avtibeta, to patodkt AePavtag x2
oLVoElNKe e peyolutepn ammAelo LAloc Kot LelmoT TG OVTIOEEOMTIKNG KOVOTNTOG,
evo 10 potodkt Aefavtag x1 eiye nmotepn enidopaot. To abépio Elaro Aefavrag 25 plL/L
owutnpnoe otafepd MOOTIKG YOPOKTNPIOTIKE HE HETPLOL OVTIOEEIOMTIKY] EVIGYLON.
2uvolikd, m ocvykévipoon 75 pL/L aiBéprov ghaiov Aefdvtag @dvnke va givor n mo
QTOOOTIKY] QUOIKN UETOAGLAAEKTIKNY HETAYEIpION Yo Tn SOTPNOT TG TOWOTNTAS TOV
kaprov. [epautépm Epevva amatteitar yioo T PeATIoTONOINGON TS EPOPUOYNG Kot TNV

TPOGOPUOYT TNG 6€ GAAL TpOidVTO Ko GVVONKEG amobnKevonc.

AgEarg KAewdud: ayyovpt, aBéplo €rao AePAvtag, HETOUGVAAEKTIKY) GLVINPNON,

AVTIOEEIOMTIKT OPACTIKOTNTA, TOLOTNTO KAPTDV



ABSTRACT

Cucumber (Cucumis sativus L.) is one of the most widely cultivated and consumed
vegetables worldwide. However, its postharvest perishability makes quality maintenance
until consumption challenging. Various preservation methods have been developed to
reduce losses during storage, with essential oils (EOs) emerging as a natural and eco-
friendly approach to extend fruit shelf life. This study aimed to evaluate the effect of
lavender essential oil and fresh plant tissue on the postharvest preservation and quality of
cucumbers stored at 11 °C for 14 days. The treatment with lavender essential oil at 75
pL/L proved most effective, enhancing antioxidant capacity, maintaining phenolic
content, and increasing the maturity index without adverse effects on physicochemical
attributes. It also led to a higher respiration rate and improved color parameters.
Conversely, the treatment with the 2 bundles of lavender caused greater weight loss and
reduced antioxidant levels, while the treatment with one bundle of lavender showed
milder effects. The 25 pL/L treatment preserved quality with moderate antioxidant
enhancement. Overall, lavender essential oil at 75 pL/L appears to be the most promising
natural postharvest treatment. Further research is needed to optimize its application across

various crops and storage conditions.

Keywords: cucumber, lavender essential oil, postharvest preservation, antioxidant
activity, fruit quality
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