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Studies on Storage Physiology of Cayenne Pepper Hybrid Seeds
Chen Runzhengx Liu Wenhua Huang Xiaoling Zeng Xiangyue Fu Jiarui

Abstract The germination percentage of fresh cayenne pepper seeds was 88% and vigor
index 6.98. After 12 month storage in open condition, the germination percentage de—
creased to zero. Low temperature and low moisture content (M C) were found to be advan—
tageous to the storage of cayenne pepper seeds.

The vigor of seeds storaged in normal temperature and ultradry condition was the
highest and similar to that of seeds storaged in 15°C and 30% R. H There was good corre—
lation between the acid phosphatase, catalase and peroxidase activity and the seed vigor.
The peak period of volatile aldehyde (V A) evolved by cayenne pepper seeds are in 1st day.
The amount of V As evolved by cayenne pepper seeds was in inverse proportion to seed
vigour.

Keywords cayenne pepper seeds, storage, vigor, volatile aldehyde.
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