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Table 1 Main botany characteristics investigation of pepper varieties
A e FRE REH R PR R BRI
Vasiety Plant height  Plant expansion Fruit vertical diameter Fruit transverse diameter Average single fruit weight Fruit number of single plant
/em /em /em /em /g /A
“SEHIZL 17 “Pingjiao F1” 61. 80abA 69. 70aA 15. 30abA 4. 87aAB 61.17aA 23.58aA
“22 31 108” ¢ Anjiao 108° 65. 30abA 67. 12aA 14. 38abA 4. 75abAB 59. 03aA 22.10aA
“YEHL 18” “Zhengjiao 18’ 64. 70abA 68. 22aA 15. 42aA 4. 73abAB 58. 55aA 25. 0daA
“HEH 4 57 ‘Pujiao No, 47 62. 10abA 72.23aA 14. 53abA 4. 73abAB 59. 22aA 24. 84aA
“B|% 3 5” ‘Moxiu No, 3’ 56. 70bA 64. 83aA 15. 10abA 4. 82abAB 59. 28aA 21. 84aA
“BERYL 20”7 ¢ Zhujiao 207 65. 50abA 73.67aA 15. 53aA 4. 88aAB 58.77aA 25.72aA
“BRK 3017 ‘Kangda 301° 62. 40abA 67. 45aA 14. 18abA 4. 98aA 61. 83aA 25.28aA
“WABT 13” ‘Xiangyan 13’ 72.25aA 73.10aA 12. 78bA 4. 50bB 51. 37aA 23.88aA

ERAXREFRER INERFEE, NEFRET SHERFBE; D TEER.

Note: The capital letter indicates significant difference at 1% level;the lowercase letter indicates significant difference at 5% level;the same as in the following Tables.
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Table 2 Investigation of yield characteristics of pepper varieties

10m? MK 667 m PR X ERIm
bR Iy 667 m?  Compared with CK
Variety 10 m? average yield increase or decrease
vield/kg /kg /%
“SE#Z% 1”7 ‘Pingjiao F1’ 47.10 3 141. 57 12. 49aA
“Z2HL 108” ¢ Anjiao 108’ 47. 06 3138.61 12. 39aA
“YEHY 18” ¢ Zhengjiao 18’ 45.15 301151 7. 81bB
‘WML 4 57 ‘Pyjiao No, 47 45. 83 3 057.08 9. 45abAB
“B3% 3 5” ‘Moxiu No, 3’ 46. 20 3 081.91 11. 11abAB
“ZEH 20”7 ¢Zhujiao 207 46. 61 3 108. 96 11. 23aAB
“REK 301” ‘Kangda 3017 46. 43 3097. 11 10. 98abAB
“YaBF 13" “Xiangyan 13’ 41.87 2 792. 52
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Table 3 Main quality characteristics detection of pepper varieties
o MRS’ ®AERCHE AN EEE R BHREER piikapiioig -
\;D_ Capsaicin content Vitamin C content Soluble sugar Protein Crude fiber
ey /(mg + kg—1) /(mg » (100g) 1) content/ % content/ % content/ %
“SEHIZE 1”7 “Pingjiao F1’ 1. 19¢G 72.40dD 2.25dD 1. 33dCD 1.54eE
“Z1 108” ¢ Anjiao 108’ 4. 74cC 75. 30cC 2. 60aA 1. 42bB 1.58dD
“Y5H 18” “Zhengjiac 18 6. 96bB 66. 70fF 2. 28cdCD 1. 28eD 1. 63cC
“HEL 4 B ‘Pyjiao No, 4 3. 82¢E 68. 20eE 2. 36¢BCD 1. 42bB 1. 56dDE
“BFE 35” ‘Moxiu No. 3’ 3.93dD 78. 10bB 2. 29¢dCD 1. 37¢BC 1. 62¢C
“BF R 20” ¢Zhujiao 20° 7.88aA 75. 30cC 2. 42bcBC 1. 42bB 1. 82aA
“REK 301” “Kangda 3017 3. 06fF 68. 20eE 2. 39cBCD 1. 41bB 1. 58dD
“WIHF 137 ‘Xiangyan 13 0. 13hH 82. 40aA 2. 47abAB 1. 60aA 1. 80bB
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Fig. 1 Correlation analysis of yield
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Abstract; The variety comparative test for eight fresh pepper was designed by random grouping and three times of

repetition, It mainly analyzed the correlation between the yield and quality characteristics. The results showed that

there was positive correlation between capsaicin content and yield characteristics, The test results also showed

negative correlation between vitamin C, soluble sugar, protein, crude fiber content and yield characteristics. It could

provide theoretical guidance for breeding target and quality breeding.

Keywords : fresh pepper;yield characteristics; quality characteristics;regression analysis;correlation
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