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The Management Technology of Winter Pepper’s Flowering and

Fruiting Period in Greenhouse

ZHANG Jian-xiang,ZHANG Xiao-jun
(Department of Bioengineering,Shangqiu Polytechnic,Shangqiu, Henan 476005)

Abstract: The scientific management of winter pepper’s flowering and fruiting period has very important influence on its

output and quality. Controlling room temperature, humidity and topdressing fertilizer correctly could improve pepper’s

growth vigor and avoid the occurrence of disease, so as to improve the planting profit of pepper. The key technology of

protectively pepper at flowering and fruiting period and daily management were briefly introduced.
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