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Changes in Several Physiological and Biochemical Indexes of Cucumber Fruit

in vivo during Senescence

LI Yan-Qiu, WANG Zhi-Kun, QIN Zhi-Wei*, ZHOU Xiu-Yan
College of Horticulture, Northeast Agricultural University, Harbin 150030, China

Abstract As cucumber fruit in vivo became senescent, the chlorophyll content decreased, membrane perme-
ability and MDA content increased, the activity of SOD decreased, the activity of POD showed a double-peak

curve, respiration rate had a peak in the anaphase of senescence.
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Fig. 1 Change in chlorophyll content in cucumber

peel during senescence
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Fig. 2 Change in SOD activity of cucumber

fruitduring senescence
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Fig. 3 Change in POD activity of cucumber

fruitduring senescence
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Fig.4 Change in MDA content in cucumber

fruitduring senescence
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Fig. 5 Change inrelativeelectric conductivity of

cucumber fruit during senescence
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Fig. 6 Change in respiratory rate of cucumber

fruitduring senescence
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