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Table 1 Experimental material
F SRR WL EER R
Strain Fruit type Genetic relationship
14038’ AR R TH
140417 FRAE R AL R E TR B E 2R A AR
‘14042’ TR AR EEE T UK Bk P ML T4
14046’ figeche o 3 = R BT
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Table 2 Effect of salt stress on fresh weight,dry weight and water content of dry pepper
. . AT Treatment
MR Character #h & Strain K - - -
14038’ 133.5+1.1a 129.542.4a 118.243.4b 114. 642. 3b
HRREEE 140417 166. 0=-2. 6a 174.5410. 3a 129. 4+7. 4b 104. 341. 9c
Fresh weight/g 14042’ 161. 348.9a 148.6=+1. 9b 125. 643. 3¢ 115.543. 2d
14046’ 148. 343. 5a 122.742. 4b 118.142. 2b 108. 743. 5¢
14038° 23.940. 4b 27.041. 0a 27.240.9a 26.4740. 5a
BHRTE 140417 30. 040. 9b 36. 410. 4a 27.540. 3¢ 23.7+1.2d
Dry weight/g 14042’ 24.840. 3¢ 32.140. 2a 31.340. 3b 31.140. 3b
14046’ 27.140. 3a 23.140. 3b 22.140. 2¢ 23.540. 2b
14038’ 82.140. 4a 79.141. 2b 76.940. 1c 76.9740. 2¢
KR 140417 81.974-0. 8a 79.141.0b 78.741. Obc 77.340. 7¢
Water content/ % 14042’ 84.540. 7a 78.440. 1b 75.140. 5¢ 73.040. 9d
14046’ 81. 740. 2a 81. 24-0. 1a 81.340. 2a 78.340. 6b

B ARFANEFRFR AR FRE 556KV H2EFEE, TR,

Note: Different lowercase letters mean significant difference at 5% level,the same below.
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Fig. 1 Effect of salt stress on the soluble sugar

content of dry pepper
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Fig. 2 Effect of salt stress on the soluble protein
content of dry pepper
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Fig. 3 Effect of salt stress on the chlorophyll
content of dry pepper
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Fig. 4 Effect of salt stress on the chlorophyll
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Fig. 5 Effect of salt stress on the ascorbic acid
content of dry pepper
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Table 3 Effect of salt stress on early yield of dry pepper
R E AbFE Treatment
Character Strain CK T1 T2 T3
BT ¢14038”° 17.1+0.4a 15.940.8b 13.84+0.8c 11.8+0.3d
€14041°  19.8+0.4a 16.640.7b 14.0+1.4c 10.5+1.7d
Single fruit
€14042° 16.6+0.9a 14.34+1.0b 13.5%+1.0bc 11.940.5¢
weight/g . s
14046 19.2+0.9a 16.1+1.7b 13.3*+1.8¢c 11.0740.3c
‘14038’ 18.34+0.6a 18.74+1.2a 19.3+5.5a 19.7+2. 1a
LR

‘140417 16.3+0.6a 16.7%1.2a 19.3*1.5a 11.7%3.1b

‘14042°  17.3+2.5a 17.7%3.1a  18.3*+2.5a 19.0%2. 6a
‘14046” 16.3+3.5a 16.7%6.0a 17.7%2.1a 15.7%4.0a

¢14038” 310.9+15.3a 296.2+5.1a 266.3412. 0b 233.5+8. 6¢c
P-4 B R R
€140417  322.549.0a 275.2+21.1b 268.4+2.5b 121. 7+31. 2¢
Average individual

‘140427 290.6+1.7a 252.349.7b 247.1+43.0b 225. 2+12. 2¢
140467 310.749.6a 272.3+4.7b 233.9%£6.7c 172.1+14. 2d
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Effect of Salt Stress on Growth and Physiological Characteristics of Dry Pepper
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Abstract: Taking 4 dry pepper strains as experimental materials,effect of dry weight and fresh weight,water content, leaf
soluble sugar content,soluble protein content,chlorophyll content,ascorbic acid content and early yield were researched in
sunlight greenhouse. 3 salt stress intensities ((2.0+0.2),(3.0£0.2),(4.0£0. 2)mS/cm) were set in this paper by
pouring sodium chloride solution to the cultivation matrix which simulated salt stress treatment,and the same cultivation
matrix without sodium chloride solution was taken as control. The results showed that plant fresh weight and chlorophyll
content of 4 stains significantly decreased with salt concentration treatment increasing. And plant dry weight and leaf
soluble sugar,soluble protein content significantly increased by low salt treatment and significantly decreased by the high.
Early yield decreased significantly following the salt concentration increased. The EC range for suitable cultivation of test
dry pepper strains was 1. 2—2. 0 mS/cm. There was significant difference among 4 dry pepper strains in the response to
salt stress. The strain‘14038” was inhibited minimum by salt stress in plant morphology, physiological index of leaves and
early yield. The second was strain‘14038”, The growth and yield of stains‘14041”and ‘14046 decreased significantly by
salt concentration stress,were salt sensitive dry pepper strains.

Keywords : dry pepper;salt stress;plant growth;physiological characteristics
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