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1.1 X5
I T 5P B SCE/NE & 5 B ILA

(FR#£106°35'37", 4645 26°55'8") , B LR I
Hi, FXMEIR 1 320 m, WG 2= KBTS AKX,
SARBF, WA FEI. FEFBRE 13~16 C,
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T RS, IR LR 1,
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Table 1 Basic physical andchemical properties of the tested soil

AHUR e AR Ak B0 3¢ 24 255 B
pH Organic matter Total N Available N Available N Available N Pb Cd Se
/(g kg™ /(gekg™D  /(mgekg™» /(mgekg 1) /(mgekg™1) /(mgekg 1) /(mg-kg 1) /(ugekg ™D
5.17 37.04 4. 65 115.7 8. 67 152. 8 20. 6 0. 54 80. 67

1.2 RIEH#

BRBUTH TP A <L 8 57, St AR B BRAES
Ak A BRA A L, K HE S —80, B UK
B . TAGERYN (Na,SeOs) S b4, il ==97. 0% (i,
#h & =R A AR ARD
1.3 REH*E

R I L BEME 1.25 mg « L' (T1),
2.50mg*« L7N(T2), 5.00mg+L7" ( T3),
10. 00 mg « L1 (T4).,20. 00 mg » L™ ('T5) FI s
JE 7 7K AE R Xt BB (CKD , LSRR mE 28 M- T A5 R
BB E IR M, 3 IRER  FEPLIX A
HEB 4L 18 A~/ /MR R 30 m? , JH R BEAR
fT. FH 3WID-18 Tt Je#rm i Ees, 509 T 8
IR AC AR AR 5 . I B RS A G
LR S 2~3 d INJCRER .
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LB S AL B N BB NX R,
PULRE b 5 AT A FE LR AR R A [l S
Wi S s L R R IR AR TR R P R S
(REHRB=REK/ERD. BB TES HE
GB30389-201 3¢ BRAL K I AR S BRAURL 5 & 1Y
W A6 ) R 5 EbE & 2 P AR BB L
AR R C R 2,6 /R BN
R H RS B2 R GB5009. 5-2016¢ & 5
WA D ) I R 5 A R S BRI R A v
GB5009. 93-2017¢ £ & Hh i I 2 Vil % 5 57 % &
BB ERE GB5009. 15-2014¢ &5 th 4% 19 I 2 )

EHTES M ER GB5009. 12-2017¢ & & H 4
AR DI 5 5 P TR B A5 VBB A LB E
B 2 BB E Z bR GB5009. 91-2017¢ & 5 f
B NI ) GB5009. 92-2016 ¢ £ & H 45 i
). GB5009. 92-2016 ¢ £ & 7 B B9 3 2 ).
GB5009. 87-2016¢ £ & HF @ Ay I € ). GB5009. 13-
20174 £ f HP 4 I 22 ) GB5009. 90-2016 ¢ £ &
R A )5

1.5 BRSNS

3% FH Microsoft Excel 2010 #3753 &
I, N RBCRSETTrHraRE SPSS 19. 0 #4705 2453
Br R DMRT 32 ELA &-Ab 1 E] i 22 5 4
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Table 2 Effect of spraying different concentrations of NazSeQOs on the surface quality of pepper
AbE HRGR RKge Rei ESZEE 8
Treatment Single fruit weight/g Fruit length/cm Fruit diameter/cm Fruit shape index

Tl 102. 33£2. 08bc 14. 33%1. 52ab 4,33%0. 15b 3.31%0. 35a
T2 105. 00£3. 00ab 14. 33%1. 15ab 4, 33710. 06b 3.31%0. 31a
T3 108. 00£2. 00a 15. 66+1.52a 4, 5310, 15ab 3. 45710, 24a
T4 103. 00E£2. 64bc 14. 00=£1. 00ab 4.7040. 10a 2.98+0. 25ab
T5 100. 00£2. 00c 12.67%1.53b 4,33%0. 15b 2. 92740, 38ab
CK 100. 67£1. 15bc 11. 67=%1. 55b 4,407%0. 17b 2.6510. 22b

T : RV ROR G A R TRk 3o Ab A 22 55 B 4k (P<0. 05) . T,

Note; Different letters in the same column indicate significant difference between treatments (P<Z0. 05), The same below.

2.2 EEMEARRRERE NaSeO; i Xt Bl R
St R B IR M

HH 2% 3 TN, B T MEAR AR A T BB IR,
B TEATAL BB 5 B3 T SR B CK 22
5.3 (P<C0. 05) , T3 AbFH BN & B B 1y, 1A
FNT 117.67 mg » kg™, LLXT IR CK #£5 32. 21%.
o UGNy g ey ol Mg =) G ) S By T TG
BB S A B4 B X IR CK 32/ 18. 77%.
46.50%9.53. 22%.43. 70% A1 20. 45% , 5%} B8 CK
£ B2 EBHK P (P<C0. 05), Fo T3 4bTH (K p b
R . FMREABERHT AR CERE -

Fh#a %, T3 AL T 5E 39. 29 mg « (100g) 1, HX%F I
CK #2175 33.95% ., 22 7 B 3 (P<<0.05) ; Hip Ab 5
WgEAER CHREWMART LT, T1.T2. T4 1 T5 4b
Hoh & & B R 30.41, 32.47, 34.03 AN
33.03mg+ (1000 ', lL X BB CK 4 Bl & T
3.68%.,10. 71%.,16. 02 %1 12. 62% . £&AbFRA AT
BHEEE RS ER L EMG N R EE RS
BEFABE U TSAENSERS, N
1.78 mg » kg ', BER THT AL, T4 F1 T5 b3
AEEEAR S REZR AR E. 5 T1. T2 fixt i
CK #HLL 22 7 5 3 (P<<0. 05),

£ 3 BHRERERE Na SO, BRI HRME L RRNHM

Table 3 Effect of spraying different concentrations of NazSeO; on the internal quality of pepper

Kbz PR A & BESE B®ERCHE EHEARSE
Treatment  Capsaicin content/(mg + kg=1)  Total sugar content/% Vitamin C content/(mg + (100g)~1)  Soluble protein content/(mg * kg—1)

Tl 90, 00£1. 52e 4.2470.01b 30. 4140, 12cd 1. 41£0.02d

T2 95. 3310. 33d 5.2310. 14a 32.4740. 97bc 1. 53=£0. 03¢

T3 117. 6741. 45a 5.4740.08a 39.2940. 35a 1. 7840. 02a

T4 108. 6740. 88b 5.13+£0.08a 34.0340.09b 1. 6540. 02b

T5 103. 00%1. 73c 4.307%0. 11b 33.03%0. 86b 1. 67£0.01b

CK 89.00+£1. 53e 3.571£0.08¢c 29.33+1. 20d 1. 34£0. 04e

2.3 KA RERERE Na,SeO; 18 X SRl 7=
=ikl

& 4 BT LA, JE b BT SR 1 =
PRI, LA T2 A0 T3 Ak 38X A r™ & % ) i
;T2 F0 T3 Ab B P BRI MR R S8 5 X B CK
AHEGAT BI3E I 6. 06 % F1 8.09%, 2 F B (P<
0.05), T3 AhH B ERF=8 3k 3.57 kg, PR~ &
HEr= 8. 18% , 5X B CK £ 7 B3 (P<C0.05),T3
AbIE =R R H] 1 783. 33 kg ¢ (667m?) 7, =K
REE.

;E 4 ﬂﬁﬁﬂ?ﬁ ﬁ)ﬁé’%ﬁlﬁ' Naz 5603 iﬁ‘iﬁi?‘f
=R m
Table 4 Effect of spraying different concentrations of

NazSeOs on pepper yield

prom BRI Bk TR
Fruit number per  Yield per plant Yield
Treatment
plant/4> /kg /(kg+ (667m2) 1)
T1 34.0040. 57ab 3. 4040. 05ab 1 700. 00£28. 86ab
T2 35.0040. 57a 3.5040. 05a 1 750. 00£28. 86a
T3 35. 6710. 66a 3.57+£0.06a 1 783.33£33. 33a
T4 32.6740.33b 3.274£0.03b 1 633. 33E£16. 66b
T5 33.00%0. 57b 3.3010. 05b 1 650. 00128. 86b

CK 33.00%+0.57b 3.30£0. 05b 1 650. 00+28. 86b
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Fig. 1 Effect of spraying different concentrations of

Na; SeQ; on selenium content in pepper
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Effects of Foliar Spraying of Selenium Fertilizer on
Fruit Quality and Trace Elements in Pepper

LI Lei, YIN Xianhui, LONG Youhua, YANG Sen, ZHANG Zhuzhu, WU Xiaomao
(Institute of Crop Protection, Guizhou University, Guiyang , Guizhou 550025)

Abstract; Taking ‘Qianjiao No. 8’ pepper as test material. The effects of different concentrations (0,
1.25,2.50,5.00,10.00,20. 00 mg * .- 1) of nitrite on the quality and trace element content of pepper
were studied. The results indicated that spraying a suitable concentration of sodium selenite solution
promoted the growth, quality and yield of pepper fruits, increased the selenium content of pepper
fruits,reduced the absorption of Cd and Pb,and promoted the accumulation of trace elements in pepper
fruits. Compared with the control, the quality of single fruit of pepper treated with selenium was
increased by 7.28%, capsaicin content 32.21%, total sugar content 53.22%, vitamin C content
33.95%, and soluble protein content 32.84%. The selenium content increased by 0.002 —
0.016 mg » kg~*,the Cd content decreased by 39.30% —58.37%, and the Pb content decreased by
more than 50%. According to the comprehensive test results, spraying sodium selenite solution in
budding period and initial flowering period were beneficial to the formation of pepper quality and
yield,and the spraying treatment of 5. 00 mg » L™ ! had the best effect.

Keywords: pepper; foliar spraying;selenium; Cd and Pb accumulation;quality;trace elements



