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Establishment of sensory evaluation method for astringency of cucumber

and its application in germplasm evaluation
REN Siling, ZHU Xueyun, YAN Liying, LI Xiaoli

(Hebei Key of Horticultural Germplasm Excavation and Innovative Utilization/College of Horticulture Technology, Hebei Normal
University of Science and Technology, Qinhuangdao 066004, Hebei, China)

Abstract: To identify cucumber germplasm resources with high taste quality, an accurate and sensitive sensory assessment
technique for cucumber astringency must first be established. In this study, the astringency of the cucumber's flavor was
used as the primary criterion for evaluation. By contrasting the effects of various slicing techniques, sample placement
times after slicing, and various taste locations on the sensory assessment of cucumber astringency, the sensory evaluation
methods of cucumber astringency were established. To examine the efficacy and discrimination of this strategy, 228
cucumber germplasm resources were evaluated. The findings demonstrated that the astringency in the fruit's skin was
greater than that in its interior cavity. The degree of cucumber astringency in terms of flavor varied significantly depending
on how it was chopped. The fan-shaped melon slice method may assist the evaluator detect the astringency of cucumber,
which is substantially more sensitive, and can decrease the loss of astringency compounds when compared to the slicing
and cutting methods. Additionally, the findings of the experiment indicated that the astringency tended to diminish with an
extended staying period following slicing. Based on the aforementioned findings, the operational procedure for determining
the astringency of cucumber was as follows: slice commercial melons into sections, stay for 1 minute, and touch the juice
that has leaked from the fruit's skin by licking the tip of the tongue. This approach was used to evaluate cucumber germ-
plasm resources, and 6 low astringent and 9 high astringent resources were chosen.
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