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Cucurbitacin and volatile compound profiling reveals independent e
domestication of cucumber (Cucumis sativus L.) fruit
Kyeonglim Min®, Kihwan Song”, Sooyeon Lim ¢, Gibum Yi% ', Eun Jin Lee ®®
* Department of Agriculture, Forestry and Bioresources, College of Agriculture and Life Sciences, Seoul National University, Seoul 05826, Republic of Korea
- Department of Bioresources Engincering, Scjong University, Seoul 05006, Republic of Korea
© National Institute of Horticultural and Herbal Science, Rural Development Administration, Wanju-gun 55365, Republic of Korea
o Department of Bio-Environmental Chemisery, College of Agriculture and Life Sciences, Chungnam National University, Dagjoen 34134, Republic of Korea
© Research Institute of Agriculrure and Life Sciences, Seoul National University, Seoul 08526, Republic of Korea
ARTICLE INFO ABSTRACT
Keywords: Profiling of metabolites that confer bitter taste and flavor to cucumber products is necessary to produce preferred
Bitterness products. In this study, cucurbitacins A, B, C, D, E, and 1 and untargeted volatile compounds were analyzed using
Gulrvation the fruit of 69 inbred cucumber of diverse cultivars. Only cucurbitacin C was detected in six inbreds. They were

(E Z)-2,6-nonadienal

i classified into four clusters based on the profiles of cucurbitacine and volatile compounds. Clusters 2 and 3

Fruit quality showed the largest difference with the highest and lowest volatile contents, respectively. Clusters | and 4 showed

Phenowic"mmm different fruit phenotypes of length and color. Fifteen F1 hybrids from selected inbreds were analyzed. Total

Taste volarile compound (TVC) content, especially for the alcohol content, was lower in the F1 hybrids than the mid-
parent values, and the ratio of aldehyde to TVC was increased. This profiling will contribute to produce cu-
cumber products with no bitter taste and improved flavor.
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