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Dwarfing Effect of Paclobutrazol on Pepper Seedlings

LIU Zii,NIU Yu,CAO Zhen-mu, YANG Yan
(Key Laboratory of Crop Gene Resources and Germplasm Enhancement in Southern China, Ministry of Agriculture, Tropical Crops Genetic
Resources Institute,Chinese Academy of Tropical Agricultural Sciences,Danzhou, Hainan 571737)

Abstract: Taking ‘Rela No. 17 pepper seedlings as materials, different concentrations of paclobutrazol were adopted for
analyzing the effect on the quality and physiological characteristics of ‘Rela No. 1’ pepper seedlings. The results showed
that 100~350 mg/L 15% paclobutrazol could effectively reduce plant height,increase stem diameter,reduce the leaf area,
improve the root to shoot ratio, and significantly increase the activities of SOD and POD that were conducive to
developing strong seedlings. 200 mg/L 15% paclobutrazol was the most suitable concentration for developing strong
seedlings. This study could provide scientific basis for regulating the growth of pepper seedlings and culturing strong
seedlings through using paclobutrazol.
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Table 1 Effect of different debagging time on coloration

ESC1hE] SRE FOMH
Debagging time/ H-H Fruit surface color Coloring index
9-15(CK) HARAIR, BHRLE 0. 95Aab
9-25(4b3 1D RO, EOE 0. 98Aa
10-5C4b 7 2) WEAR, LA 0. 92Aab
10-15(4b 72 3) HERHRLE 0. 87Ab

& FF N ARF/NE FRRERITE 0.05 K P L2 R BE, KEFHFRRE
0.0l K- ExRRE, TH.
Note: Different capital and small letters indicate significant difference at P=0. 01

and 0. 05 level respectively. The same as follows.
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B BRI K, R 9. 56, BEARAS S [B] 43R , A8 28
A5/, Ab R 3 SR SEAE B SR R, A R IR AR SE
84.31%, 5Xt R A B &,
2.4 fRASETEIXT SR SE RV ER & BRI

FHER 2 AIAT, X B SRS FT iAo R 4 & B AR,
1 13.20% , A0 P 5 % R B) 22 57 i 2 . BE R A% A B Y
IR IR SE BLRE H R R 2 B T, b 3
Xt BRI 112,70 % . Uk B AN R] R, SR S AT 5
T & B AR,
2.5 fRASETEIXT SR SE RR A BRI

FREE R ERL AR EZENF, B TA IR
(FER¥REROMSES . AR 2TH, RLARTE
Rl A s B A 4R 258 B THE T BRSO X IR IR & &2
B, 0. 58%, AbHE 2 L AR & SR BT R BB K
1. 05%, %t BR Y 181.03%, X B R H e ab i B
Wi, FEALFE 3 il TR ZE 0.57%, X A #E5 10
ARSBRAS IR, SR SEF I8 2% , B HLER T #E & 53
FEIS/D R O, AT DR SR BE I AN — i R B 2 SR S R
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BEER LL 2 P 2 RS KUK A 45 1 FEZ 48 4, LB 8
s SRS . fhER 2 AT, BEER LR AS AT AR

x2 N[5 8 % B A 3o R 55 A 7E R B RO 6 i
Table 2 Effect of different debagging time on fruit inner quality
ES e ] BRE 5/ 7Z1 4 EEERE TR E TR A R Jo¥iace WERR H R R
Debagging time/ J-H Weight of single fruit/g Fruit shape index Flesh firmness/kg » cm—2  Soluble solids content/ % Total acid content/ % Solid-acid ratio Tasting quality
9-15 239. 20 0. 88 9.56 13. 20 0.58 22. 64
T fe AR
(CK) Aa Aa Aa Be Bb Ab
9-25 261. 84 0. 90 9. 42 14. 02 0. 596 23.53
We R
(€032 9] Aa Aa Aab ABb Bb Aab
10-5 245. 94 0. 89 9.22 14. 38 1. 05 13.65
PANE R
(4b3 2) Aa Aa Ab Aab Aa Be
10-15 252. 80 0. 90 8.06 14. 88 0.57 26. 69
FANE H
(4E3H 3) Aa Aa Be Aa Bb Aa
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Table 3 Effect of different debagging time on fruit watercore
e uE] BRI P 1 16 B

Debagging time/ A-H Incidence/ % Disease index/ %

9-15(CK) 0 0

9-25(4bFE 1) 66 47. 33

10-5(4b3E 2) 74 55.33

10-15C4b 2 3) 100 80. 67
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Effects of Different Debagging Time on Quality of ‘Red Fuji’ Apple Fruits

DONG Tie,SUN Wen-tai, LIU Xing-lu, YIN Xiao-ning,NIU Jun-giang, MA Ming
(Institute of Forestry,Fruits and Floriculture,Gansu Academy of Agricultural Sciences,Lanzhou,Gansu 730070)

Abstract : Taking ‘Red Fuji’ apple as material, the effects of different debagging time on fruit inner quality and appearance

were studied. The results showed that different periods of debagging had effect on the color, cleaness, soluble solid

content, hardness, total soluble sugar content, total acid content and sweet-sour ratio of fruit, but not on the weight of

simple fruit or the index of fruit shape. In Gansu province, the most appropriate stage of debagging was in late

September. Removed bag and harvested at the appropriate time,the fruit had the bright skin color, high cleanness index

and hardness middle solid-acid ratio, it tasted sweet and sour. The research provided theoretical basis for production

practice.

Key words: ‘Red Fuji” apple;debagging time;fruit quality
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