Supplementary Table S3 Evaluation of astringency of cucumber fruit of 'FC' and 'HC'.

line te]st te2st te;t tist tesst te6st te7st te;t te;st t]e(s)t lezel le\llel le;el le;el lexel le;el level total Al
P1-9d-1 0 0 1 2 3 2 1 1 1 2 2 4 3 1 0 0 0 10 21.67
P1-9d-2 1 1 2 0 3 1 2 2 2 0 2 3 4 1 0 0 0 10 23.33
P1-9d-3 1 1 2 1 3 2 1 1 3 0 1 5 2 2 0 0 0 10 25.00
P2-3d-1 3 1 1 1 3 2 2 2 3 1 0 4 3 3 0 0 0 10 31.67
P2-3d-2 2 2 1 2 1 3 2 1 3 3 0 3 4 3 0 0 0 10 33.33
P2-3d-3 3 3 3 2 1 1 2 3 2 2 0 2 4 4 0 0 0 10 36.67
P2-9d-1 4 4 4 3 6 5 6 5 5 6 0 0 0 1 3 3 3 10 80.00
P2-9d-2 6 6 4 4 4 5 4 5 6 5 0 0 0 0 4 3 3 10 81.67
P2-9d-3 4 4 4 6 5 5 6 6 5 4 0 0 0 0 4 3 3 10 81.67




