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Study on Fruit Harvesting Stage for Chilli Seed Production
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Study on fruit harvesting stage of chilli were conducted at Songkhla Field Crop Research
Center during 2010-2013. The design was CRD with 4 replications. One month seedlings were
transplanted in the field at plant spacing 0.8x1.0 m. Different thread were taged at flowering stage.
Fruits harvested and seeds separated for germination test at 7, 14, 21, 28, 35, 42, 49, 56, 63, 70 and 77
days after flowering. Fruit harvested at 70 days after flowering gave highest seed germination, 94.5
percentage. While harvested at 63 and 77 days after flowering were 92.3 and 90.5 percentage,

respectively.
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