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Table 1 Main character index of yellow line pepper and hybridization
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Vitamin C content Soluble sugar

Material Branch number Plant fruit number  Fruit length/cm  Fruit diameter/cm  Fruit weight/g  Puip thickness/cm

/(mg « (100g)~1) content/ (mg + g~ 1)

HJ2002 1.18 84. 40 19. 28 1.134 10. 55 0.134 232. 93 15. 47

F109-1 1.38 68. 75 21.28 1.443* 15.75* 0.174* 280. 69 * 13. 37

F109-2 1.18 126.80* * 23.76 1. 406 * 15. 84 * 0.181* 292. 25* 7.18*

F109-3 119 85. 40 21. 42 1.073 9.13 0. 199 * 340. 12 * 4.23% *
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Fig.1 Change trend of inclusion content about parent and hybrid combination in different period
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Fig. 2 Change trend of chlorophyll and carotenoids about parent and hybrid combination in different period
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Table 2 Correlation test between fruit chlorophyll and carotenoids

Ak
Material

HJ2002 F109-1 F109-2 F109-3

HZ %L Correlation coefficient —0. 98* *
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—0.88* —0.92%  —0.99* *
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Study on Characteristics of Quality Tiraits of Yellow Line
Hot Pepper and Hybridized Combination

SHAO Dengkui'*
(1. Institute of Horticulture, Qinghai Academy of Agricultural and Forestry Research, Xining, Qinghai 810016; 2. Qinghai Province Key
Laboratory of Vegetable Genetics Physiology, Xining, Qinghai 810016)

Abstract: One sporadic mutation yellow line pepper HJ2002 and three common red pure line peppers were used for the 3
incomplete top-crosses. The contents and change characteristics of vitamin C,soluble sugar, chlorophyll and carotenoid
pigment in the fruit ripening were analyzed. The results showed that the content of vitamin C, soluble sugar and
carotenoid pigment were gradually increased during the maturation of fruit. The content of chlorophyll was decreased
during the maturation. Relative the parent HJ2002, the physiological ripening fruit still contained some chlorophyll, but
the chlorophyll content in F; generation was reduced to zero almost. Through correlation analysis found that capsicum
chlorophyll had a significant negative correlation to carotenoid pigment content. The presence of a small amount of
chlorophyll b may be the important genetic factor of the mature color in the yellow mutant material.

Keywords:line hot pepper;hybridized;quality traits;chlorophyll
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