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Research Advance of Heat Stress and Heat Tolerance in Pepper

LU Ming-hui GONG Zherrhui CHEN Rugang HUANG Wei LI Da-wei
(College of Horticulture, Northwest Agricultural and Forestry University, Yangling Shaanxi 712100 China)

Abstract; Heat stress has already become the noticeably environmental factor for pepper production. The researches on

the heat tolerance in pepper by domestic and foreign researchers in recent years were summarized, including the effects of

heat stress on the growth and development of pepper, the evaluation and improvement of the heat tolerance of pepper

aiming to provide ideas and references for the further researches on the mechanisms and improvement of heat tolerance in

pepper. Under heat stress the net photosynthetic rate (Pn), stomatal conductance (Cs) and transpiration rate of leaves

showed the tendency of continuous decrease, followed by the inhibition of the development of pollen and anther, the de-

struction of antioxidant system, the disturbance of intercellular Ca”~ distribution and the change of ratio of different hor-

mone, while the adverse effects of heat stress were alleviated by using tolerant cultivars. Indexes of heat tolerance in

pepper included stress indexes, protection indexes, photosynthetic indexes and reproductive indexes, while because in-

volving in many metabolic action, the evaluation of the heat tolerance must be carried out synthetically. The heat toler-

ance in pepper could be enhanced by heat acclimation, exogenous chemical substance and tolerant cultivar, while planting

tolerant cultivar was considered as the most effective and economical pathway, and was the friendliest means to environ-

ment.
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