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Impact of Pre-Ozonation on Mechanical Properties of Selected Genotypes of Cucumber Fruits During
the Souring Process

X = v U REORKRE TR D FFE O S O BB MBI KF T RTA Y LB D 5%

Jozef Gorzelany,Dagmara Migut,Natalia Matlok,Piotr Antos,Piotr KuzZniar &Maciej Balawejder

ABSTRACT

Cucumber souring is a process mediated by a microorganisms present on the surface of cucumber
fruits. Sour pickles are fresh cucumbers that have been poured over with a sodium chloride solution
and various types of spices. In the present research, pre-ozonated and control cucumber fruits were
subjected to the souring processes. It was observed that ozone treatment had no negative impact on
the quality of the fruit before the souring process. Moreover, sour pickles after pre-ozonation had
better mechanic and sensory properties than the control.
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