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Research advances in chilling injury and the regulation of chilling toler-
ance of postharvest cucumber fruit
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South China Agricultural University, Guangzhou 510642, China)

Abstract: Cucumber is a kind of chilling-sensitive fruit vegetable. Harvested cucumber is subjected to chilling injury
under cold storage conditions, which will reduce the postharvest quality and shorten the storage life, and cause great post-
harvest losses. Therefore, the urgent scientific-technical issue to be solved in the field of postharvest preservation of fruits
and vegetables is to ascertain the mechanisms of chilling injury in harvested cucumber and propose purposeful technical
measures for the prevention of chilling injury. In recent years, a series of important progresses about prevention technologies
of chilling injury and the regulation of chilling tolerance in harvested cucumber have been made. This article comprehensive-
ly summarized research advances on chilling injury and chilling tolerance of harvested cucumber fruit, from the perspectives
of chilling injury symptoms, physiological and biochemical changes during the occurrence of chilling injury, and prevention
techniques. This article can provide references for the research of cold storage technology and prevention technologies of
chilling injury in harvested cucumber.
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Fig.1 Chilling injury symptoms (A) and secondary disease symptoms (B and C) of postharvest cuacumber
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Table 1 The major physical methods for controlling chilling injury and their physiological effects in harvested cucumber fruit
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Table 2 The major chemical methods for controlling chilling injury and their physiological effects in harvested cucumber fruit
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Table 3 Genes closely related to the chilling tolerance in cucumber and their functions
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