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ABSTRACT

This study was conducted to screen cucwmber varleties containing high
cucurbitacin which is known to be a component alleviating aftereffect of drink.

Among tested varieties Chungpungsseunol and 4-hosseunoi, developed in China
showed higher content of cucurbtacin but Pickling cucumber, Backdadagioi, and
Chungjangoi had lower amount of cucurbtacin compared to other varieties. In the
investigation by cucurbtacin type in  Chungpungsseuuol and 4-hosseunoi, the
cucurbtacin B was found to be contained most followed by cucurbtacin I and
cucurbtacin E but In other varieties such as Pickling cucumber and nogackoi did

not show difference.
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O Detector : UV vis 237nm

O Mobhile phase:MeOH/H-0=1.5:1(V/V)

O flow rate : 1.5ml/min

O Injection volume : 2048
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