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Investigation of related traits with cucumber flavor in some field and greenhouse cultivars
Abstract

Cucumber is one of important fruity vegetables that in Iran is consumed not only as salad and
pickled but also on table fruit. The odor and taste of cucumber is very considerable in Iranian
consumer savor, so qualitative potential and organoleptic characteristics including taste, odor,
firmness and crispiness should be considered in cucumber breeding. In this study three
commercial greenhouses (Sultan, Negin and Royal) and field cultivars (Monarch, Beitalfa and
Daminos), were planted and their fruits were evaluated for odor, taste and external attribute by
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panel test. In addition candidate effective parameters including dry weight of fruits, potassium
content, ash percent, texture crunchy and firmness were measured. Sultan had the best taste and
Beitalfa had the highest firmness. Potassium content had high negative correlation with fruit
texture firmness. Increasing of dry weight also was correlated with increasing fruit odor and taste.
Shape, size and external attribute was not significantly different among all of cultivars. On the
basis of cluster analysis, cultivars were divided to three groups.
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