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Summary. Dill pickled cucumbers is the product obtained 
from fresh cucumbers with the addition of taste-aromatic 
seasonings poured with a water solution of table salt and 
subjected to lactic acid fermentation. There are many kinds 
of pickling technology, and many types of pickle brines. 

-
sessment of dill pickled cucumbers depending on the pickle 
brine chemical composition. On the basis of organoleptic 

tested dill pickled cucumbers was carried out depending on 
pickle brine chemical composition. 
Key words: dill pickled cucumbers, pickle brines, organoleptic 

assessment

INTRODUCTION

Dill pickled cucumbers are very popular in our country 

and they win over larger and larger group of connoisseurs and 

they have many pro-health properties, and that is why they 

are often recommended by dieticians as an item of a well-bal-

-

The endogenic strains of lactic acid bacteria, when present in 

a ready product, contribute to the formation of the character-

istic taste of ensilaged products [7]. Dill pickled cucumbers 

by both the cucumber variety and the components of the 

and their share in the ready pickle brine allow obtaining an 

optimum taste-smell effect. The important aspect is the use 

-

ments for drinking water and its hardness, which may be 

increased by adding calcium carbonate. The pickle brine is 

a water based solution of table salt enriched with natural 

taste-aromatic additives, the most common of which are dill 

and horseradish. They create a characteristic, strong aroma 

of dill pickled cucumbers [2].

Sodium chloride added to the brine enables an initial 

selection of microorganisms and faster growth of lactic acid 

mesophilic bacteria such as L. paracasei, L. casei, L. plan-
tarum, L. rhamnosus

-

nistic reactions to detrimental moulds or yeasts, The essen-

tial hazard arising during spontaneous fermentation process 

is the risk of infection by Geotrichum candidum or Picha 
manshurica 
due to the oxidation of organic acids enable the development 

Salt, as a component of pickle brine reduces the osmot-

ic pressure and by this the brine gets enriched in nutritional 

components and becomes an appropriate environment for 

processes proceed slowly, and that it is why the fermen-

tation in the anaerobic environment is a lengthy process 

[8]. Sensory assessment carried out by predisposed tasters, 

i.e. those without changes in the felt taste and disorders 

such as the so called taste daltonism manifesting itself 

as a lack of sense of taste and feeling no differences be-

tween the four basic tastes, in appropriate concentration 

is an important element while introducing the product to 

the market as well as during laboratory tests aimed at the 

improvement of technological processes. Changes in taste 

perception may be caused by too low content of zinc in the 

human organism, which can be often observed in people 
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Sensory assessment, apart from physical-chemical 

one, is a supplementary method of the assessment of 

on the reaction of the senses to the consumption of 

a product [9].

The tested material were the fruits of three varieties of 

soil-grown cucumbers (Polan F

F

The cucumbers of the selected varieties were pickled in 

large glass jars with the pickle brines of three different 

(Cracow Plant Breeding and Seed Production “POLAN”) 
as a standard of the variety non-predisposed to pickling 

was subjected to this process in one type of pickle brine 

the jars were stored in the room temperature, and after that 
0 

C. The chemical composition of pickle brines is presented 

The tests included the organoleptic assessment of the 

-

sistency, taste, and smell. The organoleptic assessment 

Ta b l e  1 .  Chemical composition of the pickle brines used for the pickling of the tested varieties of soil-grown cucumbers. 

A B C

Component 
Addition for 100 kg 
of cucumbers (%)

Component
Addition for 100 kg of 

cucumbers (%)
Component

Addition for 100 kg 
of cucumbers (%)

Water solution of 
NaCl

Water solution of 
NaCl

Water solution of 
NaCl

Fresh dill Fresh dill Fresh dill

0.2 0.2 0.2

Mustard

Mustard Mustard

Currant leaves
Oak tree leaves

0.02
Whole grain dark 
pepper

Ta b l e  2 .  Card of the assessment by score method for tested dill pickled cucumbers

Quality de-
terminant

Weightiness Scale of score points

5 points 4 points 3 points 2 points 1 point

Consistency
very hard, crispy, 
no void cavities 
inside

medium hard, no 
void cavities inside

soft, with small 
void cavities inside void cavities inside

very soft, large 
void cavities inside

Taste

very salty, very 
sour, typical for 
dill pickled cu-
cumbers

salty, sour
medium salty and 
sour

too salty and sour, 
too little-salty and 
too little

oversalted, too 
sour, no percep-
tible taste of salt 
non-sour

Smell 0.2

intense, aromatic, 
typical for dill 
pickled cucumbers 
with perceptible 
smell of herbs and 
other additives

medium percepti-
ble with medium 
aroma of additives 
and herbs

hardly perceptible 
with faint aroma of 
additives and herbs

slightly perceptible 
with no perceptible 
aroma of additives 
and herbs

not perceptible, 
musty

Colour

very good, full-
dark green colour-
ing, typical for dill 
pickled cucumbers

good, close to typi-
cal for dill pickled 
cucumbers, lighter 
spots along the 
whole length

with not numerous 
discolouration 
spots at the ends

with well visible 
large brown, dark 
brown or white 
spots at the ends

brown, dark brown 
or white indicating 
rooting

General 
appearance

0.2
very good, typical 
for dill pickled 
cucumbers

good, close to typi-
cal for dill pickled 
cucumbers

medium, minimal-
ly differing from 
typical for dill 
pickled cucumbers

minimal indica-
tions of rooting 
and getting 
mouldy

mouldy, spoiled



 

product being assessed on the basis on those values. The 

score assessment was based on the comparison of the 

form. The obtained data were multiplied by appropriate 

the University of Rzeszów, having appropriate sensory 

sensitivity. The organoleptic assessment of dill pickled 

cucumbers was carried out in the Laboratory of Organo-

To determine the possible usefulness for the processing 

of the analyzed varieties of cucumbers some photographs 

of the cross-sections of soil-grown cucumbers were taken 

during the pickling process. The pictures were taken in three 

places: at the leaf stalk base, in the central and in the end 

part of the cucumber fruit. The pictures were taken for two 

size fractions: I-fraction, i.e. small fruits, II-fraction. i.e. 

large fruits. The views of the surfaces of the cross-sections 

were obtained by the view scanning method by scanning 

slices cut off from the eatable part of the fruits of the an-

alysed varieties. 

-

-

ties of soil-grown cucumbers dill pickled in three pickle 

brines of different chemical composition. Irrespective of 

the cucumber variety and the brine chemical composition, 

the assigned tasters assessed the general appearance of dill 

pickled cucumbers as the highest (appraisal arithmetic mean 

The arithmetic mean values for the consistency, smell, and 

was given by the assessing persons to the general appearance 

 variety pickled in the 

 variety 

The organoleptic assessment of dill pickled cucumbers 

was conditioned by both the cucumber variety and the 

pickle brine chemical composition. The highest score, in 

 variety pickled in the brine 

cucumbers of the Polan F  variety pickled in the brine 

-

useless for the dill pickling process, this variety obtained 

-

tic assessment of the dill pickled cucumbers versus the 

variety and the chemical composition of pickle brine are 

The lowest score, irrespectively of the pickle brine 

va-

given to the Polan F  variety. On the basis of the results of 

the organoleptic assessment of dill pickled soil-grown cu-

cumber it can be stated that from among the tested varieties 

, 

while the least useful one is the Polan F . The results of the 

usefulness of the tested cucumber varieties for dill pickling 

are presented in Fig. 2.

Fig. 1. 

cucumbers as the function of variety and chemical composition 

of pickle brine.

Fig. 2. 

soil-grown cucumbers with regard to their usefulness for dill 

pickling.

Regardless of the variety of soil-grown cucumbers, the 

best score was given to the cucumbers subjected to pickling 

in the pickle brine C. The mean value for all the tested 

On the basis of the obtained results it was found out that, 

regarding chemical composition, the C brine is the most 

least suitable. The results of the assessment of pickle brines 

of three different chemical compositions with regard to 
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Fig. 3. Mean values of the assessment of brines of different 

chemical composition with regard to their usefulness for pickling 

cucumbers.

Fig. 4. Cross-sections of the tested varieties of dill pickled soil 

The examples of the views of the cross-sections of cu-

cross-sections of the tested pickled cucumber fruits, the larg-

est air spaces were found for the Polan F variety, which con-

CONCLUSIONS

-

cess of dill pickling of soil-grown cucumbers is condi-

tioned by both the variety and the chemical composition 

of the pickle brine.

2. From among the varieties of soil-grown cucumbers being 

for pickling, and the least useful was the Polan F . Regard-

less of the chemical composition of the brine used in the 

pickling process, the cucumbers of the varieties referred 

to above obtained the following organoleptic assessment 

that the pickle brines of the chemical composition C and 

varieties of soil-grown cucumber fruits.
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Streszczenie. -

-

nych, zalanych roztworem soli kuchennej i poddanych procesowi 

-

ogórki kwaszone, zalewy, ocena organolep-

tyczna.


