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Abstract

Correlation of Moisture content, seed size and optimum temperature of Pepper
(Capsicum annuum L.) seeds for conservation in DOA Genebank was studied. The experiment
was conducted at DOA Genebank, Genebank Research and Development Group. Pijit 27-1-2-1
(P) and Huaysiton SK1 (H) was plant in Sukhothai Horticultural Research Center. The experiment
was arranged as split plot design in 4 replications which main plot was arranged treatment
4x2 Factorial in RCB by factor 1 was % Moisture Content (MC) 4 level (Control, 8, 6 and 4 %)
factor I was seed size (P and H), sub plot was time storage. The seeds were collected in 25, 5° C (medium
term storage room), -10° C (long term storage room), in aluminium foil and vacuum system in
the same period for collecting in DOA Genebank.

Sampling every months for Germination Test (TP) for 5, 25° C. For -10° C and
Moisture Content test (air oven method) and Germination Index Test in every 6 months was
done.

It is found that 25 months storage time had effected difference highly significant
in germination test by decreasing rapidly in 25° C room storage, at control MC, but at 4 % MC
% germination test was 86.4, 86.3 but for 5° and -10° C every MC showed germination still

remain. Totally, H had lower germination than P. Seed vigor by germination Index Test



showed the same trend with Germination test at 25° C and H showed less vigor than P. MC
still remaining status after collected the seeds reach 25 months. Seed size (Thickness, width,
length and 1,000 seeds weight) had no effected for preservation in every temperature and

moisture content.
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moisture content seed size optimum temperature Pepper Capsicum annuum L. DOA Genebank
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Table 1 Seed Moisture Content (SMC), size (Pijit and Hauysiton) and storage times

of chili seed as affected standard Germination Test by the 25° C storage room.

V(SIZE) (V) V(SIZE) (V)
SUBPLOT (S) P H SUBPLOT (S) P H
M=C M=6
1 87.3ab 51.0c-g 1 85.8 ab 57.6 b-e
2 67.3 bed 35.2gh 2 80.6 abc 62.5 b-e
3 72.4 abc 75.4 ab 3 85.8 ab 72.0 a-d
4 51.8 cde 47.6 e-h 4 43.0e 47.9 def
5 84.5 ab 73.7 abc 5 83.6 ab 76.6 abc
6 82.3ab 78.1 ab 6 83.5ab 71.8 a-d
7 81.0 ab 59.9 b-f 7 84.0 ab 73.1 abc
8 79.2 ab 74.5 ab 8 77.2 abc 77.1 abc
9 87.0 ab 77.2ab 9 83.9 ab 73.9 abc
10 82.8ab 49.8d-g 10 86.1 ab 58.5 b-e
11 89.5a 80.3 ab 11 75.9 a-d 74.2 abc
12 70.2 a-d 77.7 ab 12 66.2 b-e 74.1 abc
13 55.6 cd 69.4 a-e 13 60.2 cde 71.4 a-d
14 51.6 cde 75.0 ab 14 86.1ab 75.5 abc
15 84.1 ab 73.1a-d 15 920a 80.4 ab
16 86.9 ab 76.5 ab 16 9lla 88.3a
17 74.6 abc 854 a 17 79.6 abc 86.6 a
18 48.0 de 76.5 ab 18 83.0 ab 75.2 abc
19 52.7 cde 50.2 c-g 19 58.7 cde 45.0 ef
20 31.3 ef 59.5 b-f 20 83.3ab 74.9 abc
21 21.6fg 77.7 ab 21 60.8 cde 61.4 b-e
22 12.6 gh 41.6 fgh 22 65.7 b-e 326f
23 2.2 hi 26.5h 23 57.7 cde 61.4 b-e
24 3.9 hi 60.9 b-f 24 743 a-d 72.4 abc
25 0.8i 31.6gh 25 53.4 de 54.3 c-f
M=8 M=4

1 84.9 abc 51.6 e-h 1 87.9a 53.0 def
2 75.9 a-e 54.6 d-h 2 81.2a 445 f
3 84.4 abc 773 a-d 3 945a 65.3 b-f
4 47.0fg 41.8 h 4 53.0b 46.7 ef
5 76.2 a-e 72.8 a-f 5 8l.8a 70.6 a-d
6 83.5 a-d 78.6 abc 6 88.4a 711 a-d
7 80.9 a-e 70.3 b-g 7 82.3a 69.9 a-e
8 8l.2a-e 75.8 a-d 8 80.7a 66.4 b-f
9 87.6a 86.5 abc 9 879a 84.3 ab
10 87.2a 69.7 b-g 10 8l.7a 59.7 c-f
11 83.0 a-d 69.3 b-g 11 832a 75.1 a-d
12 82.7 a-d 75.7 a-d 12 87.3a 72.9 a-d
13 62.8 c-f 739 a-e 13 88.0a 84.1ab
14 77.8 a-e 82.6 abc 14 859a 84.5 ab
15 86.0a 90.3a 15 90.4 a 80.8 abc
16 875a 89.5 ab 16 90.8 a 89.1a
17 85.6 ab 79.1 abc 17 918a 86.9 ab
18 73.1a-e 77.4 a-d 18 95.1a 82.1 abc
19 61.6 def 68.8 c-g 19 875a 79.7 abc
20 75.9 a-e 75.6 a-d 20 86.6 a 86.1ab
21 59.0 efg 46.9 gh 21 91.8a 85.3 ab
22 75.6 a-e 36.7h 22 92.0a 80.9 abc
23 385¢g 34.4h 23 81.7a 80.8 abc
24 74.0 a-e 49.9 fgh 24 88.6 a 73.4 a-d
25 63.9 b-f 75.3 a-d 25 86.4a 86.3 ab




Table 2 Seed Moisture Content (SMC), size (Pijit and Hauysiton) and storage times

of chili seed as affected standard Germination Test by the 5° C storage room.

V(SIZE) (V)
SUBPLOT (S) P H
M=C
1 87.4 abc 82.0 bc
2 70.0 de 42.7i
3 63.0 ef 415i
4 524f 49.2 ghi
5 81.5 bed 56.6 f-i
6 89.2 abc 45.5 hi
7 87.0 abc 68.5 c-g
8 88.5 abc 68.1c-g
9 91.3 ab 83.3 abc
10 80.5 bed 63.2 d-h
11 89.0 abc 71.2 b-f
12 73.7 cde 56.4 f-i
13 86.5 abc 71.7 b-f
14 91.7 ab 85.3 abc
15 90.4 ab 82.0 bc
16 87.0 abc 86.8 ab
17 89.1 abc 83.8 abc
18 954 a 81.9 bc
19 91.6 ab 79.9 bed
20 948 a 948 a
21 88.5 abc 77.1b-e
22 76.5 b-e 60.2 e-i
23 85.0 a-d 68.9 c-f
24 89.2 abc 70.9 b-f
25 914 ab 70.5 b-f
M=8
1 81.8 a-d 83.2 abc
2 66.0 de 29.8f
3 50.7 e 56.8 e
4 528e 53.6e
5 76.3 bed 553 e
6 84.7 abc 60.9 de
7 86.0 abc 71.4 b-e
8 81.5 a-d 54.8e
9 88.1ab 68.7 cde
10 77.0 bed 55.6 e
11 948 a 71.9 b-e
12 68.9 cde 52.4e
13 85.6 abc 78.9 a-d
14 83.7 abc 79.3 a-d
15 87.9 ab 86.8 ab
16 86.2 abc 85.7 abc
17 91.0 ab 89.5a
18 93.1a 87.4 ab
19 84.4 abc 84.7 abc
20 89.1ab 84.9 abc
21 90.0 ab 79.5 a-d
22 82.9 a-d 77.6 a-d
23 81.7 a-d 76.4 a-d
24 90.9 ab 76.5 a-d
25 83.3 a-d 76.0 a-d

V(SIZE) (V)
SUBPLOT (S) P H
M=6
1 81.0 c-f 8l.3a-e
2 69.7 fg 50.3 hi
3 62.89 51.5 ghi
4 40.3 h 345i
5 75.4 efg 65.8 c-h
6 77.8d-g 63.4 d-h
7 83.0 b-f 70.6 b-g
8 82.3 c-f 73.9 b-f
9 92.8 abc 83.2 abc
10 91.2 a-d 629 e-h
11 96.1a 81.0 a-e
12 83.6 b-f 61.4 fgh
13 89.7 a-e 73.3 b-f
14 95.3 ab 912a
15 92.6 abc 80.9 a-e
16 87.3 a-e 78.3 a-f
17 86.2 a-f 81.7 a-d
18 92.8 abc 85.4 ab
19 91.4 a-d 82.7 abc
20 87.1a-e 86.0 ab
21 90.5 a-e 72.5 b-f
22 86.3 a-f 67.3c-h
23 82.8 b-f 74.1 b-f
24 86.6 a-f 73.4 b-f
25 85.6 a-f 69.3 b-h
M=4

1 82.8 a-e 79.7 a-f
2 68.3 de 58.1 hi
3 67.1e 60.3 ghi
4 39.7f 37.0j
5 73.0 cde 52.5ij
6 69.4 de 65.9 f-i
7 87.9 abc 76.2 a-h
8 77.0 b-e 66.4 e-i
9 87.7 abc 76.9 a-h
10 72.2 cde 66.9 d-i
11 82.7 a-e 78.3 a-g
12 84.6 a-d 68.8 c-i
13 90.3 ab 68.4 c-i
14 85.1 a-d 88.5a
15 91.0 ab 86.8 ab
16 922a 84.7 a-d
17 90.6 ab 85.6 abc
18 86.8 abc 81.9 a-f
19 92.6a 85.1 abc
20 93.0a 84.2 a-e
21 85.3 a-d 70.1 b-i
22 90.5 ab 79.6 a-f
23 80.3 a-e 72.6 a-h
24 90.9 ab 75.7 a-h
25 90.4 ab 73.1a-h
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Table 3 Seed Moisture Content (SMC), size (Pijit and Hauysiton) and storage times

of chili seed as affected standard Germination Test by the -10° C storage room.

SUBPLOT (S)

V(SIZE) (V)

P

H

M=C
1 80.4 bc 76.4 ab
2 735¢c 318e
3 703 ¢ 42.2 de
4 88.1 ab 67.9 bc
5 74.0c 53.1cd
6 84.9 abc 55.5 cd
7 925a 85.7a
M=8
1 86.9a 83.4a
2 66.6 ¢ 28.0d
3 71.3 be 54.8¢c
4 82.6 ab 64.8 bc
5 82.3 ab 70.2 abc
6 88.3a 63.6 bc
7 87.1a 74.9 ab
M=6
1 885a 75.6 ab
2 52.6¢C 37.2¢
3 72.2b 66.8b
4 88.2a 64.6 b
5 80.1 ab 65.4 b
6 83.9 ab 60.5b
7 919a 86.2 a
M=4
1 94.7 a 79.7 ab
2 70.4¢c 446d
3 68.3¢C 59.8 cd
4 77.1c 73.4 abc
5 81.7 bc 58.7 cd
6 79.1¢ 68.1 bc
7 91.8 ab 83.7a
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Table 4 Result of Seed Moisture Content , size (Pijit and Hauysiton) and storage times

as affected chilli seeds vigors at 25° C storage room.

V(SIZE) (V)
SUBPLOT (S) P H
M=C
1 6.97 ab 3.65¢
2 797a 6.15b
3 6.19 be 6.43 b
4 4.80 cd 7.62 ab
5 3.66d 8.00 a
6 5.75 bc 6.98 ab
7 0.00e 2.07d
M=8
1 6.49b 3.10c
2 8.48a 6.21 ab
3 6.95b 4.99b
4 7.23 ab 7.18a
5 7.94 ab 6.75a
6 6.63 b 6.62 a
7 150c 1.17d
M=6
1 5.89b 3.35¢c
2 8.12a 6.00 b
3 6.97 ab 6.07 b
4 5.64 b 6.97 ab
5 7.95a 8.02a
6 6.38b 6.47b
7 1.75¢ 1.49d
M=4
1 7.68 a 4.87 de
2 8.44a 5.75 cd
3 6.97 ab 5.75 cd
4 8.28a 6.88 bc
5 8.33a 8.40 a
6 791a 7.36 ab
7 5.67b 4.05e




Table 5 Result of Seed Moisture Content , size (P and H) and storage times

as affected vigor chilli seeds vigor at 5° C storage room.

V(SIZE) (V)
SUBPLOT (S) P H
M=C
1 6.888 ¢ 4525b
2 7.975 ab 4.355b
3 7.598 be 5.070 b
4 8.095 ab 7.415a
5 8.733a 8.045 a
6 7.518 be 7.208 a
7 5.565 d 4592b
M=8
1 6.570 ¢ 4.645¢
2 7.095 be 4.850 ¢
3 6.788 ¢ 4268 ¢
4 8.012 b 7.137b
5 8.960 a 9.090 a
6 7.432 be 6.393b
7 5.363 d 4562 ¢
M=6
1 6.075 ¢ 4.333d
2 8.368 ab 5.278 cd
3 7.678 ab 5.465 ¢
4 8.253 ab 7.170b
5 8.625 a 8.808 a
6 7.475b 6.663 b
7 5.345 ¢ 4,580 cd
M=4
1 6.885 ¢ 4.908 ¢
2 7.525 be 5.135¢
3 7.717 abc 4.983¢c
4 7.975 ab 6.840 b
5 8575 a 8.888 a
6 7.163 be 6.600 b
7 5.205 d 5.562 ¢

Table 6 Result of Seed Moisture Content , size (P and H) and storage times

as affected chilli seeds vigor at -10 storage room.

V(SIZE) (V)
SUBPLOT (S) P H
M=C
1 5.99 ¢ 4.71c
2 7.42b 3.49d
3 8.15b 5.62 bc
4 7.66 b 6.42 b
5 9.15a 8.17a
6 6.14¢c 6.63 b
7 5.49c¢c 4.88¢c
M=8
1 7.27 bc 3.73¢
2 6.93¢c 395¢c
3 7.98 be 6.11b
4 8.12b 6.39b
5 9.22a 8.22a
6 6.98 ¢ 6.69 b
7 5.56 d 4.18¢c
M=6
1 7.06 b 421c
2 7.55b 3.53¢
3 7.93b 7.20a
4 6.89 b 7.16 a
5 9.40a 7.99 a
6 7.48b 591b
7 5.50 ¢ 3.96 ¢
M=4
1 6.38 cd 4.19b
2 7.15 be 3.79b
3 7.66 b 6.80 a
4 7.96b 7.01la
5 94la 7.82a
6 6.98 bc 7.08 a
7 5.53d 391b
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Table 7 Result of Seed Moisture Content , size (Pijit and Hauysiton) and storage times

as affected moisture of chili seeds at 25° C storage room.

V(SIZE) (V)
SUBPLOT (S) P H
M=C
1 7.017 a 6.704 a
2 7.508 a 6.328 a
3 7.864 a 6.852 a
4 7.656 a 6.817 a
5 7.731a 6.754 a
6 7.724a 6.460 a
7 7730 a 6.679a
M=8
1 6.930 a 6.603 ab
2 6.732a 6.771a
3 7.209a 6.752 a
4 7.039a 6.550 ab
5 6.536 a 6.680 ab
6 6.876 a 6.175 ab
7 7.055 a 5.856 b
M=6
1 6.968 a 6.606 a
2 6.886 a 6.558 a
3 7.062 a 6.580 a
4 7.106 a 6.386 a
5 7.102a 6.444 a
6 6.821a 6.329 a
7 7429 a 6.034 a
M=4
1 4.914b 5.387 ab
2 6.728 a 5.286 ab
3 5.375b 5.126 ab
4 5171b 5.173 ab
5 5.463 b 5.493 ab
6 4.794b 4.737b
7 5.345b 5561 a

Table 8 Result of Seed Moisture Content , size (Pijit and Hauysiton) and storage times

as affected moisture of chili seeds at 5° C storage room.

V(SIZE) (V)
SUBPLOT (S) P H
M=C
1 7.406 bc 6.787 b
2 7.656 abc 6.456 bc
3 8.132a 6.717 b
4 7.922 ab 6.104 ¢
5 8.285a 6.845 b
6 7.130¢c 8.212a
7 8.139a 7.022b
M=8
1 7.007 a 6.454 a
2 6.798 a 6.308 a
3 6.839 a 6.595 a
4 6.962 a 6.666 a
5 7.282a 6.657 a
6 6.242 b 6.689 a
7 7.129 a 6.761 a
M=6
1 6.950 a 6.552 a
2 6.589 ab 6.548 a
3 6.674 ab 6.548 a
4 6.354 ab 6.452 a
5 6.752 ab 6.527 a
6 6.311b 6.764 a
7 6.755 ab 6.582 a
M=4
1 4901 a 5.481 ab
2 4770 a 5.209 b
3 4.947 a 5.563 ab
4 5.036 a 5.649 ab
5 5.268 a 5793 a
6 4.198 b 4427 ¢
7 4984 a 5.950 a
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Table 9 Result of Moisture Content , size and storage time as affected

moisture content of chili seeds at -10° C storage room.

V(SIZE) (V)
SUBPLOT (S) P H
M=C
1 8.931a 7.218a
2 8.264 a 6.702 ab
3 8.557 a 6.788 ab
4 8.746 a 6.604 ab
5 8.493 a 6.567 ab
6 6.061 b 6.227b
7 8.458 a 6.562 ab
M=8
1 7.696 a 7.301 a
2 6.875 bc 6.595 ab
3 7.267 ab 6.914 ab
4 7.552 ab 6.848 ab
5 6.992 abc 6.617 ab
6 6.450 ¢ 5.784 ¢
7 7.125 abc 6.506 b
M=6
1 7572a 6.932 a
2 6.762 b 6.235 ab
3 7.093 ab 6.505 ab
4 6.861 ab 6.620 ab
5 6.887 ab 6.447 ab
6 6.042 ¢ 5.957 b
7 6.897 ab 6.189 ab
M=4
1 5.342 ab 5.724 ab
2 4.780 be 5.294 b
3 5.267 ab 5.351b
4 4554¢ 5.301 b
5 5.078 bc 5.594 ab
6 5918 a 6.223 a
7 4.972 be 5.371b
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Table 10 Results of moisture content, size and storage time as affected thickness of chili seeds

at 25° C room storage. (mm)

V(SIZE) (V)
SUBPLOT (S) P H
M=C
1 0.625 bc 1.070 a
2 0.940 a 0.803 ab
3 0.550 ¢ 0.768 b
4 0.798 abc 1.070 a
5 0.870 ab 0.775b
6 0.705 abc 0.878 ab
7 0.740 abc 0.870 ab
M=8
1 0.390d 0.857 a
2 1.345a 0.898 a
3 0.737 c 0.668 a
4 0.915 be 0.935a
5 1.038 b 0.830 a
6 0.823 be 0.808 a
7 0.898 bc 0.810 a
M=6
1 0.248 ¢ 0913 a
2 1.013a 0.960 a
3 0.688 b 0.700 a
4 0.888 ab 0.870 a
5 0.962 a 0.795 a
6 0.653 b 0.855 a
7 0.845 ab 0.790 a
M=4
1 0.605 b 0.870 a
2 1.025a 0.853 a
3 0.850 ab 0.722 a
4 0.940 a 0.898 a
5 0.828 ab 0.872 a
6 0.827 ab 0.815a
7 0.873 ab 0.830 a




Table 11 Results of moisture content, size and storage times as affected thickness of chili seeds

at 5° C room storage. (mm.)

V(SIZE) (V)
SUBPLOT (S) P H
M=C
1 0.625 ¢ 0.865 a
2 1.143a 0.945a
3 0.710 ¢ 0.800 a
4 1.015 ab 0.843a
5 0.862 b 0.818 a
6 0.825 bc 0.870 a
7 0.863 bc 0.820 a
M=8
1 0.395¢ 0.815a
2 0.858 ab 0.825a
3 0.980 a 0.775a
4 1.080 a 0.868 a
5 1.008 a 0.848 a
6 0.743 b 0.805 a
7 1.023a 0.830 a
M=6
1 0.545b 0.895a
2 1.018 a 0.845a
3 0.838a 0.790 a
4 0.823a 0.943a
5 0.935a 0.888 a
6 0.798 a 0.843 a
7 0.865 a 0.873a
M=4
1 0.715b 0.905 a
2 1.180a 0.813 ab
3 0.717 b 0.598 b
4 0.863 b 0.940 a
5 0.862b 0.803 ab
6 0.873b 0.773 ab
7 0.818 b 0.780 ab

Table 12 Results of moisture content, size and storage times as affected thickness of chili seeds

at -10° C room storage. (mm.)

V(SIZE) (V)
SUBPLOT (S) P H
M=C
1 0.278 ¢ 0.865a
2 0.965 a 0.820 a
3 0.773 ab 0.805 a
4 0.983 a 0.965a
5 0.817 ab 0.905 a
6 0.670 b 0.830 a
7 0.858 ab 0.893 a
M=8
1 0.453 b 0.810 a
2 0.955 a 0.880 a
3 0.830 a 0.855 a
4 0913 a 0.888 a
5 0913 a 0.840 a
6 0.748 a 0.847 a
7 0.888 a 0.860 a
M=6
1 0.878 a 0.953 ab
2 0.970 a 0.803b
3 0.783 a 0.752 b
4 0.910 a 1.015a
5 0.928 a 0.758 b
6 0.877 a 0.837 ab
7 0.873 a 0.843 ab
M=4
1 0.943 a 0.998 a
2 1.025a 0.823 a
3 0.880 a 0.843 a
4 1.013a 0.805a
5 0.938 a 0.800 a
6 0.950 a 0.888 a
7 0.943 a 0.818 a




Table 13 Results of moisture content, size and storage times as affected the width of chili seeds

at 25° C room storage. (mm.)

V(SIZE) (V)
SUBPLOT (S) P H
M=C
1 2.99b 3.15ab
2 3.50a 3.06 ab
3 3.34a 297b
4 3.45a 3.33a
5 3.39a 3.09 ab
6 3.27 ab 3.06 ab
7 3.39a 3.13ab
M=8
1 2.86b 3.19a
2 3.27a 3.15a
3 3.36a 3.20a
4 34la 297a
5 3.23a 3.20a
6 3.17a 3.18a
7 3.34a 312a
M=6
1 2.85b 3.04a
2 3.29a 3.04a
3 3.56a 312a
4 3.26a 317a
5 347a 312a
6 3.23a 3.07a
7 343a 3.14a
M=4
1 3.11b 296 a
2 3.41lab 3.05a
3 3.46a 298a
4 3.30 ab 3.28a
5 3.31lab 310a
6 3.33ab 3.00a
7 3.36 ab 3.12a
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Table 14 Results of moisture content, size and storage times as affected the width of chili seedsat 5° C room storage. (mm.)

V(SIZE) (V)
SUBPLOT (S) P H
M=C
1 3.298 a 3.125a
2 3.260 ab 2.993 a
3 3.298a 3.208 a
4 2.955 b 3.013 a
5 3.218ab 3.288 a
6 3.283 ab 3.103 a
7 3.155 ab 3.168 a
M=8
1 3.253b 3.090 a
2 3.245b 3.150 a
3 3.790 a 2.903 a
4 3.278b 3.068 a
5 3.280b 2.828 a
6 3.433b 3.045 a
7 3.450 b 2930 a
M=6
1 3.540 a 3.143 a
2 3.415a 3.098 a
3 3.403 a 3.190 a
4 3.313ab 3.080 a
5 3.048 b 2.955 a
6 3.453a 3.143 a
7 3.255 ab 3.078 a
M=4
1 3.188a 3.020 a
2 3.408 a 3.180 a
3 3.455a 3.315a
4 3.450 a 3.113a
5 3.168 a 3.130 a
6 3.350 a 3.173 a
7 3.358 a 3.188 a




Table 15 Results of moisture content, size and storage times as affected the width of chili seeds

at -10° C room storage. (mm.)

V(SIZE) (V)
SUBPLOT (S) P H
M=C
1 3.298a 3.125a
2 3.260 ab 2.993a
3 3.298a 3.208a
4 2.955b 3.013a
5 3.218 ab 3.288a
6 3.283 ab 3.103a
7 3.155 ab 3.168a
M=8
1 3.253b 3.090 a
2 3.245Db 3.150a
3 3790 a 2.903a
4 3.278b 3.068 a
5 3.280 b 2.828a
6 3.433b 3.045a
7 3.450 b 2.930 a
M=6
1 3540 a 3.143a
2 3.415a 3.098a
3 3.403a 3.190a
4 3.313ab 3.080 a
5 3.048 b 2.955a
6 3.453a 3.143a
7 3.255 ab 3.078a
M=4
1 3.188a 3.020 a
2 3.408 a 3.180a
3 3.455 a 3.315a
4 3.450 a 3.113a
5 3.168a 3.130a
6 3.350a 3.173a
7 3.358a 3.188a

Table 16 Results of moisture content, size and storage times as affected the length of chili seeds

at 25° C room storage. (mm.)

V(SIZE) (V)
SUBPLOT (S) P H
M=C
1 4.168 ab 4.030 a
2 4.668 a 4.063 a
3 4.090 b 3.783 a
4 4.230 ab 3.708 a
5 4.038b 4.005 a
6 4.310 ab 3.958 a
7 4120 b 3.833a
M=8
1 4323 a 3.845 ab
2 4.608 a 4113 a
3 4378a 3.550 b
4 4.090 a 3.798 ab
5 4143 a 3.875ab
6 4.435a 3.838 ab
7 4.203 a 3.740 ab
M=6
1 4.043 b 4.208 a
2 4.400 ab 3.788 a
3 4.780 a 4.215a
4 4.233b 4.148 a
5 4.115b 3.830a
6 4.408 ab 4070 a
7 4.375 ab 4.063 a
M=4
1 4130 a 3.903 bed
2 4.453 a 3.588 d
3 4.550 a 4453 a
4 4.158 a 4.238 ab
5 4.148 a 3.718 cd
6 4378a 3.980 a-d
7 4.285a 4.138 abc




Table 17 Results of moisture content, size and storage times as affected the length of chili seeds

at 5° C room storage. (mm.)

V(SIZE) (V)
SUBPLOT (S) P H
M=C
1 4.065 a 3.980 a
2 4440 a 3.945a
3 4632a 4.053a
4 4258a 3.813a
5 4280a 3.725a
6 4380 a 3.993a
7 4388a 3.863a
M=8
1 4535a 3.928 ab
2 4730a 3.758 b
3 4563 a 4358a
4 4595a 3.953 ab
5 3.873b 3.723b
6 4610a 4.015 ab
7 4342 ab 4.010 ab
M=6
1 3.950 a 3675a
2 3.880 a 3.913a
3 4215a 4230a
4 4205a 3.895a
5 4108 a 3.830a
6 4015a 3.940 a
7 4175a 3.988 a
M=4
1 4.820a 3.868 a
2 4383 ab 3.748a
3 4543 ab 4170 a
4 4.235 ab 3.810 a
5 4.085b 3.735a
6 4583 ab 3.928a
7 4.288 ab 3.913a

Table 18 Results of moisture content, size and storage times as affected the length of chili seeds

at -10° C room storage. (mm.)

V(SIZE) (V)
SUBPLOT (S) P H
M=C
1 4.103 abc 3.670 a
2 4273 ab 3.788 a
3 4543 a 3.945a
4 3.698 ¢ 3.778 a
5 3.725¢ 3.920 a
6 4.305 ab 3.800 a
7 3.990 be 3.880 a
M=8
1 4.038b 4.268 a
2 4.340 ab 4.063 a
3 4628 a 4353 a
4 4.055 b 4.158 a
5 4.095 b 3.918a
6 4.335 ab 4.145a
7 4.260 ab 4.143 a
M=6
1 4.418 ab 3.990 a
2 4.603 a 3.878a
3 4.253 ab 3.643 a
4 4.413 ab 4.055 a
5 3.965 b 3.598 a
6 4.422 ab 3.838a
7 4.210 ab 3.765a
M=4
1 4.140 ab 3.785 ab
2 3.880 b 3.658b
3 4.453 a 4.208 a
4 4.505 a 3.845 ab
5 4.070 ab 4.025 ab
6 4.155 ab 3.885 ab
7 4.343 ab 4.023 ab




Table 19 Interaction of seed moisture content, size (P and H) and storage times as affected chili seed weight

(1,000 seeds) at 25° C room storage. (g.)

V(SIZE) (V)
SUBPLOT (S) P H
M=C
1 5.75b 4.48¢c
2 6.10b 5.07 be
3 5.46 b 5.15 bc
4 5.83b 5.48 bc
5 8.48a 758a
6 577b 4.90¢
7 6.59b 6.07b
M=8
1 5.78 bc 5.38 bc
2 6.25 bc 5.08 ¢
3 5.27¢ 5.30 bc
4 6.38 bc 5.57 bc
5 9.00a 8.10a
6 5.77 bc 5.25 bc
7 6.88b 6.33b
M=6
1 5.90 bc 5.60 bc
2 6.05 bc 430d
3 5.41c 5.03 cd
4 6.50 bc 6.68a
5 8.98a 6.95a
6 5.79¢ 4.98 cd
7 6.96 b 6.22 ab
M=4
1 6.33 bc 5.30 ¢
2 5.20d 543 ¢
3 5.43 cd 5.25¢
4 7.35ab 6.58 b
5 750a 8.30a
6 5.65 cd 533¢
7 6.76 ab 6.71b

Table 20 Interaction of seed moisture content, size (P and H) and storage times as affected chili seed weight

(1,000 seeds) at 5° C room storage. (g.)

V(SIZE) (V)
SUBPLOT (S) P H
M=C
1 478 ¢ 4.43d
2 5.68¢c 5.35cd
3 552 ¢ 5.38 cd
4 6.80 b 6.08 bc
5 8.23a 7.88a
6 532¢c 5.05 cd
7 6.85b 6.44 b
M=8
1 5.63 ¢ 5.65¢
2 5.68¢c 535¢c
3 4.79¢c 5.43c
4 6.85b 6.67 b
5 8.78 a 7.95a
6 5.36¢C 5.48 ¢
7 6.80 b 6.69 b
M=6
1 5.68 bc 5.15c¢c
2 5.77 bc 4.98 ¢
3 5.19¢c 5.39¢c
4 5.60 bc 6.03 bc
5 8.43a 8.55a
6 5.54 bc 517 ¢
7 6.41b 6.66 b
M=4
1 473 ¢c 5.38¢c
2 5.75 bc 5.70 bc
3 5.30 be 5.48¢c
4 5.03¢c 6.65 ab
5 8.17a 7.55a
6 5.26 bc 552 ¢
7 6.17 b 6.56 ab




23

Table 21 Interaction of seed moisture content, size (P and H) and storage times as affected chili seed weight

(1,000 seeds) at 5° C room storage. (g.)

Snwilanuwenenanuaenale

oNe

=p.

V(SIZE) (V)
SUBPLOT (S) P H
M=C
1 5.45d 532¢
2 5.95 bed 5.43¢c
3 5.33d 552¢
4 6.88 ab 6.23 bc
5 7.38a 8.82a
6 5.58 cd 5.42¢
7 6.53 abc 6.86b
M=8
1 6.10 bc 5.45 cd
2 5.73 bc 5.85 bed
3 521c¢ 5.31d
4 5.25¢ 6.50 bc
5 8.85a 8.03a
6 5.68 bc 5.54 cd
7 6.44b 6.61b
M=6
1 5.63d 5.15b
2 5.98 cd 5.63b
3 5.31d 5.98b
4 6.70 bc 5.05b
5 9.02a 7.25a
6 5.64d 559 b
7 7.01b 6.09b
M=4
1 5.15¢ 5.65 bc
2 5.08 ¢ 4.98¢c
3 5.28¢ 5.52 bc
4 6.73b 6.55b
5 9.07a 7.65a
6 5.17¢ 5.39¢
7 7.03b 6.57b
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Germination Test of P pepper seeds were collected at room temperature storage.
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figure 1 Germination Test of P pepper seeds were collected at room temperature storage.
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Germination Test of H pepper seeds were collected at room temperature storage.
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figure 2 Germination Test of H pepper seeds were collected at room temperature storage.
Germination Test of P pepper seeds were collected at medium term storage.
(5° C room temperature).
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figure 3 Germination Test of P pepper seeds were collected at medium term storage.

(5° C room temperature)
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Germination Test of H pepper seeds were collected at medium term storage.

(5° ¢ room temperature)
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fisure & Germination Test of H pepper seeds were collected at medium term storage.
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Germination Test of P pepper seeds were collected at long term storage.
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figure 5 Germination Test of P pepper seeds were collected at long term storage.
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Germination Test of H pepper seeds were collected at long term storage.

(-10° C room temperature)

% Germination Test

100

—4— 10" -C-H

—8— 10" -8%-H

90

80

e -10" -6%-H
& i 107 -4%-H

70

60

50

40

30

20

10

Month

figure 6 Germination Test of H pepper seeds were collected at long term storage.
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figure 7 Vigor Test of P pepper seeds were collected at room temperature storage.
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Vigor Test of H pepper seeds were collected at room temperature storage.
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fisure 8 Vigor Test of H pepper seeds were collected at room temperature storage.



33

Vigor Test of P pepper seeds were collected at medium term storage.

(5° c room temperature)

% Germination index value

[any
o

S B N W b~ U1 O N 00 O©

—=—15° -C-P
——5° -8%-

e=fe=5° -6%-

Month

figure 9 Vigor

(5° c room temperature)

Test of P pepper seeds were collected at medium term storage.
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Vigor Test of H pepper seeds were collected at medium term storage.
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figure 10 Vigor Test of H pepper seeds were collected at medium term storage.
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Vigor Test of P pepper seeds were collected at long term storage.
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figure 11 Vigor Test of P pepper seeds were collected at long term storage.
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Vigor Test of H pepper seeds were collected at long term storage.
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figure 12 Vigor Test of H pepper seeds were collected at long term storage.
(-10° c room temperature)
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Moisture Content of P pepper seeds were collected at room temperature storage.
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fisure 13 Moisture Content of P pepper seeds were collected at room temperature

storage.

Moisture Content of H pepper seeds were collected at room temperature storage.
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figure 14 Moisture Content of H pepper seeds were collected at room temperature storage.
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Moisture Content of P pepper seeds were collected at medium term storage.
(5" ¢ room temperature)
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figure 15 Moisture Content of P pepper seeds were collected at medium term storage.
(5° c room temperature)

Moisture Content of H pepper seeds were collected at medium term storage.

(5" c room temperature)
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figure 16 Moisture Content of H pepper seeds were collected at medium term

storage. (5° ¢ room temperature)
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Moisture Content of P pepper seeds were collected at long term storage.

(-10” ¢ room temperature)
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figure 17 Moisture Content of P pepper seeds were collected at long term storage.
(-10° c room temperature)
Moisture Content of H pepper seeds were collected at long term storage.
(-10° ¢ room temperature)
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figure 18 Moisture Content of H pepper seeds were collected at long term storage.
(-10° c room temperature)
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Seed size (thickness) of P pepper seeds were collected at room temperature storage.
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figure 19 Seed size (thickness) of P pepper seeds were collected at room temperature
storage.

Seed size (thickness) of P pepper seeds were collected at room temperature storage.
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figure 20 Seed size (thickness) of P pepper seeds were collected at room temperature

storage.
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Seed size (thickness) of P pepper seeds were collected at medium term storage

(5°C room temperature).
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figure 21 Seed size (thickness) of P pepper seeds were collected at medium term storage.
(5°C room temperature)
Seed size (thickness) of H pepper seeds were collected at medium term storage
(5°C room temperature).
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figure 22 Seed size (thickness) of H pepper seeds were collected at medium term storage.
(5°C room temperature)
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Seed size (thickness) of P pepper seeds were collected at long term storage

(-10°C room temperature).
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figure 23 Seed size (thickness) of P pepper seeds were collected at long term storage.
(-10°C room temperature)
Seed size (thickness) of H pepper seeds were collected at long term storage
(-10°C room temperature).
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figure 24 Seed size (thickness) of H pepper seeds were collected at long term storage.

(-10°C room temperature)
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Seed size (width) of P pepper seeds were collected at room temperature storage.

3.70 —4—25°-C-P
A == 25°-8%-P
3.50 e 25°-6%-P
i 25°-4%-P
3.30
£
E
T 310
=
e, /
= /
2.90 ‘
2.70
2.50 T T T T T T 1
1 2 3 4 5 6 7 Month
figure 25 Seed size (width) of P pepper seeds were collected at room temperature storage.
Seed size (width) of H pepper seeds were collected at room temperature storage.
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figure 26 Seed size (width) of H pepper seeds were collected at room temperature storage.
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Seed size (width) of P pepper seeds were collected at medium term storage (5°C room temperature).
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figure 27 Seed size (width) of P pepper seeds were collected at medium term storage.

(5°C room temperature)

Seed size (width) of H pepper seeds were collected at medium term storage (5°C room temperature).
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figure 28 Seed size (width) of H pepper seeds were collected at medium term storage.

(5°C room temperature)
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Seed size (width) of P pepper seeds were collected at long term storage (-10°C room temperature).
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figure 29 Seed size (width) of P pepper seeds were collected at long term storage.

(-10°C room temperature)

Seed size (width) of H pepper seeds were collected at long term storage (-10°C room temperature).
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figure 30 Seed size (width) of H pepper seeds were collected at long term storage.

(-10°C room temperature).
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Length (mm.)

Seed size (length) of P pepper seeds were collected at room temperature storage.
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figure 31 Seed size (length) of P pepper seeds were collected at room temperature storage.

Length (mm.)

Seed size (length) of H pepper seeds were collected at room temperature storage.
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figure 32 Seed size (length) of H pepper seeds were collected at room temperature storage.
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Seed size (length) of P pepper seeds were collected at medium term storage (5°C room temperature).
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figure 33 Seed size (length) of P pepper seeds were collected at medium term storage.

(5°C room temperature)

Seed size (length) of H pepper seeds were collected at medium term storage (5°C room temperature).
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figure 34 Seed size (length) of H pepper seeds were collected at medium term storage.

(5°C room temperature)
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Seed size (length) of P pepper seeds were collected at long term storage (-10°C room temperature).
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figure 35 Seed size (length) of P pepper seeds were collected at long term

storage. (-10°C room temperature)

Length (mm.)

4.80

Seed size (length) of H pepper seeds were collected at long term storage (-10°C room temperature).
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figure 36 Seed size (length) of H pepper seeds were collected at long term storage.

(-10°C room temperature)
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weight (g.)

Seed size (weight) of 1,000 P pepper seeds were collected at room temperature storage.
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figure 37 Seed size (weight) of 1,000 P pepper seeds were collected at room temperature

storage.
Seed size (weight) of 1,000 H pepper seeds were collected at room temperature storage.
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figure 38 Seed size (weight) of 1,000 H pepper seeds were collected at room temperature



48

Seed size (weight) of 1,000 P pepper seeds were collected at medium term storage
(5°C room temperature).
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figure 39 Seed size (weight) of 1,000 P pepper seeds were collected at medium term storage.

(5°C room temperature)

Seed size (weight) of 1,000 H pepper seeds were collected at medium term storage
(5°C room temperature).
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figure 40 Seed size (weight) of 1,000 H pepper seeds were collected at medium term storage.

(5°C room temperature)
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weight (g.)

Seed size (weight) of 1,000 P pepper seeds were collected at long term storage
(-10°C room temperature).
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figure 41 Seed size (weight) of 1,000 P pepper seeds were collected at long term storage.

(-10°C room temperature)
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Seed size (weight) of 1,000 H pepper seeds were collected at long term storage
(-10°C room temperature).
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figure 42 Seed size (weight) of 1,000 H pepper seeds were collected at long term storage.

(-10°C room temperature)
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AMANUIN

Picture 1 Picture 2

Picture 1 and 2: The container for collecting all treatments, these pictures were shown at b&°C room

condition collecting data in every parameters

( Germination Test, Seed Vigor, Moisture Content And Seed Size ).

Picture 2 : Pijit 27-1-2-1 seeds were shown in this picture.

wiadnu ein 1
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Picture 4 : Huay Siton seeds were shown in this picture.

Picture 5 Picture 6

Picture 5 and 6 : The seedlings were growing for the Germination Test.

Picture 7 : The chilli plant were shown at Sukhothai Horticultural Research Center.
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