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Research on Purification and Rejuvenation of
Ledu Long Pepperin Qinghai

YAN Xiang-ping
(Xining Vegetable Research Institute, Xining 810016, China)

Abstract: In order to protect and develop local vegetable germplasm resources and meet the needs of industrial
development, single plant-mixing method was used to purify and rejuvenate Qinghai Ledu long pepper for three
generations. The results showed that, after purification and rejuvenation, the traits were obviously improved.
The leaves were lanceolate and dark green. The fruit shape was long conical, the top of the fruit was acuminate,
the calyx was enclosed, the surface of the fruit was shrunken and furrowed. The fruit length was 24. 4 cm, the
transverse diameter was 4. 23 cm,and the pulp thickness was 29. 99 mm. The fruit weight was 55. 47 g, the
number of fruit per plant was 39. 85,and the 1000-grain weight was 9. 23 g.

Keywords: L.edu long pepper; purification; rejuvenation
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5 A R R A I A RIS 9 R 8 HZ - ik
1.2 FHix FoREFRFMWIE S, B REM B LK =,
1.2.1 ZE@greies LK RHEEH FAEE T 22 BRIEI (A6 22 )5 B 8 25 O B8 38530 FH

WK R o A LA P G AT R TR R e X L
BB HRE AT+ 8] ACBE PR O 6k B 4 7 18 KL B
PR B SR B EUE A R B MR A 12 4
EN T ARSI C D

x1 BEERSREELSH
Table 1 Components and its proportions
of suspension drop
Ak 3 T VR 3 BT R LA
Treatments Component Proportion
1 FEWE : K 50:1 000
2 REHE = 7K 100:1 000
3 REHE 7K 150:1 000
4 WD« R K 0.05:50::1 000
5 TIRD = A UK 0.05:100:1 000
6 WD« B 7K 0.05:150:1 000
7 D = A K 1:50:1 000
8 WD = B 7K 1:100:1 000
9 WD« TR K 1:150:1 000
10 WD« TEwE K 1.5:50:1 000
11 D = A K 1.5:100:1 000
12 BRED = A = oK 1.5:150:1000
1.2.2 mwm#ddae F21744H4HR

TrEA . fFach AR a I AT AE 0 & 2R . R
LF B0 e B ST HEDIAE B R L 7E A 254 18
93 DB B8 3 R B H BN R0 A RS S L RS TR A B
0.05 mL B WA B OB P B A
28 CrE M P G F% 46 1F 90 min JF I . T
BB E D MR A WB B R LSRG
FH BT 10 X 10 550 WLEE, A4 d B Bl ML ER
SAME G BB EHE 3K,
1.2.3 ®HH#HFERERF X 2017 4£ 4 A
6 H R FRAEMASF 50 228 5T BB S
W BEA R o 3 03 s 4 BN TE IR VR R AR
PRI, == N R B 4 °C KA AR
T ARTE BRI 38 — 15 CvKAE 547 . RN
2MH SR R K =100:1 000 EL I W, M 2 46 8
B % %, 2RI 5.10,15.20,25 d J5 I & 16K
0 & 55 V3 40 il AR IE K 5,10, 15,20, 25 d J5 Ul
TE 5 VR URIE B0 BIAE U 20,30,40 d S 5E .
1.2.4 ¥4 KA DPS 7.05 Gt B4 ik
(RRENL s A Vi
2 RS nbr
2.1 AENEHRFBMIEMAFE

M 2% 2 0] UE H L A TRDE B0 L 461 B 3 vk Bk

R2 AELEREMAFELR

Table 2 Comparison on pollen germination rate of peach under different treatments

s TE¥ 7 % % Pollen germination rate/ %

Treatments R4 g WEL TS hE 1S % K e ik 2-24 e T4418 Average
1 50.0 4bB 56. 88 aA 69.69 bA 70,06 aA 50,22 bA 66.81 bB 53.68 bA 64,93 aA 68.65 aAB 61,22 aA
2 60,70 aA 63.79 aA 75.33 aA 74,37 aA 52.60 abA 74,69 aA 60.75 aA 57.20 bA 71,87 aA 65.70 aA
3 55.69 aAB 58.12 aA 71.81 abA 70.07 aA 56.33 aA 70.53 abAB 53.60 bA 57.49 bA 61.78 bB 61.72 aA
4 28.61 cC 20,36 beBC 20,00 deBC 14,10 efDE 16,69 dCD ~ 20. 95 cdeCDE 13, 10 efC 15.99 deBCD 17.25 dE 18. 56 bedBCD
5 17,40 deDE  18.62 bedBC 26,04 B 27.62 beBC 20,44 dC 15,58 efgDEF 24.75 B 16.52 deBC 20,93 dCDE 20. 88 bBC
6 11,12 {gEF  15.15 ¢dBC  15.82 defCD  17.16 deDE 19.04 dC 13.52 fgEF  18.11 cdeBC ~ 22.73 cdBC 19.76 dDE 16. 93 bedBCDE
7 8.37 gF 12,20 dC 15,45 defCD 7.38 {fE 9,54 {DE 16. 75 efDEF 11. 28 €fC 13.52 ¢fCD 22,73 cdCDE 13.02 deDE
8 12,56 efgEF  14.27 ¢«dC 21,47 «dBC ~ 18.10 deCD 32.73 B 18.16 defCDEF 18, 34 cdeBC 25.54 B 21.32 dCDE 20. 28 beBCD
9 15.39 efDEF 11,91 dC 18. 82 deBC 34.78 bB 16.13 deCD 23,08 cdCD 23.18 odB 19.25 cdeBC 28.82 cC 21.26 bBC
10 7.99 gF 12,44 dC 10.96 D 13. 96 efDE 742 {E 10,47 gF 8. 74 fC 7.45 1D 16.37 dE 10, 64 eE
11 13,48 efgEF 15,86 ¢dBC 14,17 efCD  15.31 eDE  10.77 efDE 14, 44 fgEF 13. 36 €fC 13.76 ¢fCD 20,67 dCDE 14, 65 cdeCDE
12 22.36 dCD 24.75 bB 20,75 ¢dBC 23,66 ¢dCD 17,44 dCD 25.66 cC 17.39 deBC 25.63 cB 28.14 ¢«CD 22.86 bB

ARG GBI IR TE 0,01 10, 05 K T2 5 B

Different capital and lowercase letters indicate significant difference at 0. 01 and 0. 05 level. respectively.
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TEN W & A 0 35 5 ) L 25 S Bk RO [ A 3 3 A7
MR EZES, 1~3 kB 50~150 g« L' BEBEBE
A6 W 28 S B E 5 Bk 61, 2220.65. 7020 F
61. 7203 AL FRAEMS i 2 T2 62. 880054~
12 b BRRERE -+ WD 4L A 1 A8 R 0 2F S OF Y 7E
10. 64 % ~22. 86 Y0 o i 5 35 I A A B, 1T L 7R
VEA B TRk IE By W & . BRbdk 2-24 Db 1
AR B 2E R B L DAL B 3 AE M B 2R
Hb, FLA SRR LA B 2 AR W 2 R IR AEAS
) R 01 2 5, () — REHR VAR 8 AN [ Bk it Aol A 3 W
FERMAHE L g 11 S R 10 5 48k B A

FEWE -+ A0 41 A, A BER A 268 5 2F R0
PR A s AN TR Bk i b AS [ A 226 B 0 2F A7 7E A TR
PR FH o 255, LIAGHE 10(1.5 g« L'l
b +50 g« L' JEM FIALEE 7(1.0 g+ L' #0170 +
50 ge L REMD AL MY T 25 81 2F R fe K 7F 1.5 g~ L
R B AD VI BT o B 2 A VA B 1 3 0L B R 1 2R R
B . 1.0.0.5 g« LBl Ab ok B2 F 46 8 W 2

A AL R K U B AR X Bk AE Ry 1 ZF R O
AL

2.2 AEAMERETHREMAHFER

2.2.1 EERAMMIELH F RO PR HE
3 AT 2 HOAS [ Bk 5 R A8 Ry B 2F % OF 15k
F 64.75% , BRI BT 25 5 96 Bk A6 R 0 2R R
B FIRAMT X B R B &R AT W R,
Wi 5 T S J0 1 E K 6 Ry B 2F R R ARG N R
PO 5 d B BT ZE RO 26, 1300, IR
R 3 o 59. 6400, i 10 5 T B IR B B KL 3k
B 77.41% ;i 11 FREE/N, R 49.08% . TP
10 d £ 8 0 28 2 0 16. 46 %0, S 24 H AH
Fb R R Ok 74, 58 %6 V7 15 d 48K B 25 R
Yok 7.92% , FBEE FE IR 87. 77% 7K 20 d 7&
Wi 2E RS20 4. 420, T RIS B 3k 93, 17%.,
RN 25 dJE T SR AR R B 2E SR ARG Y
HJ2.51%  FREMREE L 96. 12% ., NI E R T4
MAEKBIRAE.

&3 EIRX Bk TR IE M A 2 R A0

Table 3 Effect of room temperature storage on pollen germination rate of peach varieties

fih ALKy B 2 % Pollen germination rate/ %
Varieties TP 5% 0 P 5 d P& 10 d 5% 15 d TP 5% 20 d 5% 25 d
rh A 4 60. 73 28.13 16.79 8.73 4. 64 2.59
pIE=R4N 63. 24 25.13 13. 90 9.19 3.66 3. 34
g 10 &= 73.72 16. 65 13.47 4,58 4,06 2.48
g 11 73. 64 37.50 20. 86 11.00 4.34 2.45
HE 50. 41 18.01 14. 59 4.13 3.67 1. 04
HE® 72.72 26. 48 14.15 7.06 5.24 3.67
et 62. 63 25.97 18.03 9.51 5.93 3.10
ik 2-24 53.70 26.55 19. 85 9.10 4.93 1.67
A 71.95 30. 74 16. 47 8.01 3.28 2.24
S| 64.75 26.13 16. 46 7.92 4,42 2.51
2.2.2 ABATMILAH F RO Hw K4 A AN TR] it A AN R I 58 B[R] 8 25 2R B i B AN ) ¥

SRV AT UL V2 2% AF T IRk A6 K o B A IR R 1 A
W R R R TR, T 5,10,15,20,25 d
TR B 25 343 Wy 45. 84%6.26. 50% ,15. 74 % .
8.20% F 3. 95% , £E Ky W 2F 3T B R JEE 43 B K
29.20%,59.07%,75.69%,87. 34 % £ 94. 46 % ,
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5 4 A R ) B B YA T A B TR B 9 F R 6 vl HZ - BA
R4 REXNRBFHEMNAEFENZN
Table 4 Effect of refrigerate storage on pollen germination rate of peach varieties
i i 168y B 2 2 Pollen germination rate/ %
Varieties 3 0 d I 5 d Ik 10 d Ik 15 d 3% 20 d Ik 25 d
gk 4 60.73 39.07 47.33 30. 67 10. 75 3.49
RE L 63. 24 37.78 9.94 7.91 4,00 2. 88
i 10 5 73.72 48, 54 27.38 12.13 6. 45 3.62
ik 11 73. 64 42. 60 24. 64 18.51 8. 62 2.43
e 50. 41 31. 85 30. 28 21. 28 11. 61 3.47
i 72.72 46. 59 14. 53 9.16 6.01 4. 86
REAN 62.63 50. 08 22. 84 11. 39 7.39 4.11
thkk 2-24 53.70 44. 88 10. 02 7.53 4.54 3.51
e 71.95 71. 21 51. 51 23.12 14. 40 3.98
-2 64.75 45, 84 26. 50 15.74 8.20 3.59
2.2.3 AKMMIEHFHFEGYm MRS 3 ged S

L, & VR A PE T O G B ) iE K Bk A A B 2 R A
TRER S IR 20 d Bk R0 B — 5 1Y A T
J1 AR B SRR AE By B 25 R AE 15, 2900 ~22. 0%,
S35k 18,96 X6, i B 22 [E) AH 25 AN B S, BRI 24
HAEM B 28 2 TR 70, 72% . LLER 5 46 By W 45 %
TR OWE Rk, N 78 T5%, R OEE N K
62.67% , WURIHK 40 d rh o 4 5 WU & 21 Fvh
% 10 S A6 3. 0% LL bl i 28 5, Hoqh 5 A
B 2E R R T 0,

RO REMNHMMIEMFEFEHZMN
Table 5 Effect of frozen storage on pollen

germination rate of peach varieties

o A ALK 8 25 % Pollen germination rate/ %
Varieties I 0 d I 20 d PR 30 d o PG 40 d
e 4 60.73 16. 26 9.69 3.27

RE4L 63. 24 21.98 9.85 4. 34
g 102 73,72 22.00 9.37 3.17
g 11 73.64 18. 41 4.59 1.11

HE 50.41 18. 82 10. 95 1. 45

H¥ 72.72 20. 01 6. 41 0.98

thar 62.63 20. 95 8. 36 1.19
ik 2-24 53.70 16. 96 7.90 1.19

L 71.95 15.29 6. 14 0. 00

-1y 64.75 18. 96 8. 14 1. 86

TR B R 238 422 5% ) SRR ) 52 0 32 R A 2R
R, FEAED G5 BLR WL OR Rk R AE R B &
FZ SRR L10Y BERE AT 0. 1% Bl B2 A A T 46 85 #
Ko A I 0 A Ak T VR TR W B8 Bk AR B i 2
R0 K B AR Bk S AR R B 2F AN R] L 50~
150 g« L' M vk B 34 02 2E A6 By B & . 100 g« L' i
WG B R RO by 510 Y0 BEWE W B2 Bk i A AE
WY & R AR G A SR A — B S S
FAERFH A 0. 120 W (Y 15 77 L8k 46 ¥ i &
RRKT IR MR 5. Eus & B 45 R %
B1,0. 1% R0 5 100~150 g L FEd 2 & Bk AL ¥
W 25 S B AR T RE MRV W, AN A TE 0. 10 Bl RD
XTAERY B 2300 W 5 m . A 50~150 g+ L'
TEMEBE AL A 1] 25 %725 62. 8800, I M + I D
4G A FEAE A W 2 R0 17, 6806, B AR T
PR 5 25 0l i 58 4 R AR 0L

1ot A% DR 28 T S Bk AR B W 2R R L (H A2
BTSSR A IR WY e - IR NE 28 7 R )
PRATF B I 8] (9 0 27 58, 8By B 28 R T R g2 18
TR . A BN A R AR S R IO
PR AS TR RG it b 0 46 K3 1 28 26N [ L 46 b i 28 %
Wi o I ] 7 2 4T T R 2 3R I AR B W
RN REM BT BB S R VR IR RO i D
AR IR WYL R R R B Ak A7 B R A SE K AE
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Effects of Different Suspension Drop Ratio and Storage
Conditions on Pollen Germination Rate of Peach

DONG Zhe-qi'* ,ZHANG Qi''** ,DUAN Huang-jin'"*
(1. College of Plant Science, Tarim University, Alar 843300, Chian;2. The National and Local Joint Engineering
Laboratory of High Efficiency and Superior-Quality Cultivation and Fruit Deep Processing Technology of Char-
acteristic Fruit Trees in South Xinjiang, Alar 843300, Chian;3. Xinjiang Production & Construction Corps Key
Laboratory of Protection and Utilization of Biological Resources in Tarim Basin, Alar 843300, Chian;4. College
of Life Science, Tarim University, Alar 843300, Chian)

Abstract: In order to improve the preservation conditions of peach pollen,nine peach varieties were used as test
materials, which were obtained from the Peach Resources Institute of Horticulture Experimental Station of Ta-
rim University. The suspension germination method was adopted,and the germination rate of peach pollen was
studied under the combination of different ratios of sucrose and boric acid and room temperature, refrigerated
and frozen storage. The results showed that there were differences in pollen germination rates among different
peach varieties. The suspension of sucrose with a concentration of 50-150 g+ was beneficial to pollen germi-
nation. The pollen germination rate was 62. 88% .and the germination rate of 100 g+L! sucrose suspension was
the highest. The pollen germination rate of Zhongpan 10 was the highest,and that of Zhongpan 11 was the sec-
ond. Peach pollen was stored at room temperature, cold storage and freezing conditions, with the prolongation of
storage time,the germination rate of peach pollen showed a downward trend. The germination rate of frozen
storage pollen decreased slowly. The germination rate of stored pollen at room temperature declined rapidly,
and there was a great difference among peach varieties in pollen germination rate.

Keywords: peach; pollen germination rate; storage; suspension drop method



