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The influence of temperature and rainfall on components of antioxidant 

complex's formation in fruits of cucumber and zucchini was investigated. It was 

shown, that determining influence on forming of antioxidant complex in fruits of 

gourd family has sum of active temperatures during 10 days prior to the harvest, 

as the coefficient of correlation makes from 0,62 to 0,97 depending on the 

characteristic. The ascorbic acid has the key role in the antioxidant defense system 

of cucumber. On the other hand, antioxidant system in zucchini fruit is supported 

by all components of antioxidant complex, that were studied. 

Antioxidant complex, ascorbic acid, phenolic substances, carotenoids, sugar, 

malondialdehyde, abiotic factors, rainfall, temperature. 

 

Zucchini hybrid Kavili contained almost twice as much ascorbic acid than the 

cucumbers, the average for the years of research 13.41 mg / 100 g of o-products. 

Fluctuations in the indicator data were more substantial - 7,33-18,83. In addition, 

the smallest fund of ascorbic acid in a plane-dah zucchini formed at high 

temperatures during the formation of the fruit (2012.). Between the level of 

ascorbic acid and precipitation during the growing season there is a strong direct 

correlation for cucumber fruit (r = 0,88), and for the fruits of zucchini (r = 0,80). 

Foundation of ascorbic acid in fruits of cucumber is strongly inversely related 

to the amount of active temperatures during the growing season as well as during 

the period of formation of fruits (r = -0,77; -0,87). For fruit zucchini correlation 

between the fund and ascorbic acid for the SAT during the formation of the fruit is 

reduced (r = - 0,62), but on the SAT for the whole period of vegetation becomes 

insignificant (r = -0,27). Having a strong return to the relational communication (r 



= -0,83) between the Fund and the ascorbic acid content of MDA in cucumber fruit 

points to the key role of this bioantioxidant in B-tem antioxidant protection of 

tissues from peroxidation. For fruit Kaba ovary such dependence is not set (r = 

0,36) and probably the antioxidant properties of ascorbic acid in these fruits appear 

substantially. 
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