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Z 1. B2 E R &E L hp27 ~ hp29 ~ hp30 e hp3l k8 7 F 2 B 5
Table 1. Effect of cultural temperatures on pollen germination of hot pepper hp27, hp29, hp30
and hp31.

A

Pollen germination (%)

BERERY

Cultural temp. ('C)

hp27 hp29 hp30 hp31 Mean
15 40.6b” 50.7d 30.2¢ 45.8¢c 41.8d
20 51.5a 71.5a 50.1c 59.2a 58.1ab
25 55.5a 68.5a 65.1a 60.4a 62.4a
30 52.5a 60.4b 55.3b 52.5b 55.2b
35 35.4c¢ 55.1¢ 40.3d 48.7bc 44.9c¢

“ Means within a column followed by the same letter(s) are not significantly different by
Fisher’s protected LSD test (P<0.05).

Y Medium was composed of 100 ppm H3BO;, 200 ppm MgSO, - 7H,0, 300 pm Ca(NO3), , 100
ppm KNOj; and 10 % sucrose.
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Fig. 1. Effect of day / night temperatures of growth period on pollen germination percentage,

pollen grain number and pollen tube length of hot pepper 'hp27', 'hp29', hp30 and hp3
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B2 7 B HEAET 2 &k hp27 B B R AN 28 5 52 0 A 15/10C »
B:20/15°C ~ C:25/20°C ~ D:30/25°C ~ E:35/30°C > 100 # -

Fig. 2. Performance of pollen germination of hot pepper hp27 on solid germination media at

different temperatures during flowering, A: 15/10°C, B:20/15°C, C:25/20°C, D:30/25°C,
E:35/30°C, x100.
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Bl 3. 7 FBIEHERET2ZHIES L hp27 437 TTC 2 788 % AP
15/10°C ~ B:20/15°C ~ C:25/20°C ~ D:30/25°C ~ E:35/30°C > 100 & o

%4 AR A

Fig. 3. Performance of pollen vigor of hot pepper hp27 on liquid media containing TTC at

different temperatures during flowering, A: 15/10°C, B:20/15°C, C:25/20°C, D:30/25°C,
E:35/30°C, x100.
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Pollen Viability Affected by Temperatures during Flowering of
Hot Pepper (Capsicum annuum L.)

Horng-Yeuan Kuo " Yu Sung *

Key words: pepper, pollen germination, heat tolerance

Summary

For selection the heat-tolerance line among 4 hot pepper lines, the plants were cultural
under four growth temperatures. The effects of flowering temperatures on the pollen vigor, fruit
and seed characteristics after pollination were studied. The results showed that pollen incubated
on B&K solid medium with 10% sugar under 25°C for one hour or in 0.5% TTC solution under
dark condition for 15 min were both rapid test methods for pollen vigor. Line hp27 was selected
to be a heat-tolerant line from four entry lines by better pollen performances (pollen germination
percentage, pollen grain number per flower bud, and pollen tube length). In addition, line hp27

had good performance of pollen vigor and fruit characteristics under 25/20 and 30/25°C,

although it performed well under higher temperature environment than other entry lines.
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2) Professor, Department of Horticulture, National Chung Hsing University. Corresponding
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