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1.  6 ± 0,5° , n = 5
, %

,%
 F1,

82,27 ± 1,33 10,04 ± 0,83 2,67 ± 0,36 1,08 ± 0,44 3,94 ± 0,04

 F1,

(0,048%)
89,12±0,21* 5,30 ± 0,38* 2,24 ± 0,09 1,48 ± 0,30 1,86 ±0,03*

 F1
78,96 ± 0,49 11,88 ± 0,63 3,43 ± 0,72 1,13 ± 0,60 4,6 ± 0,20

F1, 
(0,048%)

91,20±0,51* 4,81 ± 0,27* 1,77 ± 0,56 0,48 ± 0,17 1,74±0,04*

0,95 2,57 1,92 1,32 1,27 0,64
*  <0,05.

2.  8 ± 0,5° , n = 5
, %

,%
 F1,

84,37±1,31 6,96±0,88 1,50±0,35 0,80±0,46 6,38±0,13

 F1,

(0,048%)
92,49±0,45* 3,43±0,20* 2,01±0,23 0,15±0,10* 1,92±0,06*

 F1
81,86±1,19 6,62±0,35 2,65±0,53 1,64±0,74 7,22±0,32

F1, 
(0,048%)

92,16±0,43* 3,98±0,44* 1,96±0,33 0,05±0,03* 1,85±0,05*

0,95 3,08 1,19 1,20 0,68 1,04
*  <0,05.
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Effect of exogenous antioxidants on the duration of storage and yield
marketable products of cucumber

O. Priss, O.Danchenko

The influence of AKM antioxidant treatment on the duration of   storage and
yield marketable products of cucumbers   hybrids F1 Masha and Aphina at a storage
temperature of 6 and 8 °C was investigated. Found that the use of exogenous
antioxidants can increase the duration of cucumber fruit storage on 7 days, reduce
the natural loss of weight by 67,8% and increase the yield of marketable products to
89,1 – 92,5%.

Key words: cucumber, storage, antioxidant, commercial quality, the natural
decline in mass, storage temperature.
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