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Abstract 

Food color is an important quality parameter. The overall impression of the product is made on the basis of
visual sensation. Despite the subjectivity of color perception, color determines the attitude of the consumer to
the product. During the processing of raw materials, irreversible color changes occur under the influence of
various factors. Therefore, the preservation of the color of vegetable raw materials is an actual problem.
Also, color evaluation is a pressing issue. In the food industry, food color is often analyzed qualitatively. This
does not give a complete picture of the color difference of the analyzed samples. Currently, the CIE XYZ
method is an alternative to the touch method for obtaining an objective color assessment. 

As a result of the research, the effect of the cooling duration and additives (salt and spices) on the change in
the green color of cucumbers was established. The content of natural pigments in 10 new cucumber varieties
(bred by the Institute of Vegetable and Melon-Growing of the Ukrainian Academy of Agrarian Sciences) was
studied by using the spectrophotometric method. The diffuse reflectance spectroscopy method (Techkon SP-
810, Germany) was used in colour examination of the samples in the 400 - 700 nm range.

It was established that the dominant wavelength is within 510 ... 560 nm, which corresponds to the green
region of visible light. In addition, the duration of cooling and the presence of additives makes a noticeable
effect on the color purity and brightness of cooled cucumbers. The samples cooled in 1 hour has the highest
color purity and brightness. With an increase in cooling time up to 3 hours, color purity decreases by 18%
and brightness by 15% in samples of cucumbers with salt and spices and color purity decreases by 17 and
brightness by 16% in samples without additives. Thus, an increase in cooling time affects the color purity and
brightness of the sample. 

Spectrophotometric  studies  have  shown  that  the  proposed  method  for  the  production  of  low-salted
cucumbers by a low-temperature non-brine process leads to color stabilization. Recipe components for the
production of salted cucumbers are defined.
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