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Quality Changes during Storage of Hot-chili Seeds Primed with
Different Drying Speeds
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Abstract

Changes of quality during storage of primed hot-chili seeds with different drying speeds were studied. Hot-chili
seeds (Capsicum annuum L. cv. Mae-ping) with initial germination of 98% were halo-primed in 2% KNO; solution for 3
days. After soaking, seeds were subjected to two drying rates: fast drying (FD) by incubating in 35% RH for 3 days and
slow drying (SD) by incubating in 75% RH 2 days, then 50% RH for 2 days and 35% RH for 3 days. Non-primed seed
(control) and primed seeds were stored at 5°C for 12 months and at 40 °C for 6 months. The results revealed that before
storage, germination percentage of primed hot-chili seeds were not significantly different from that of control seed.
However, primed seed with SD had faster germination speed than primed seed with FD and control. During storage at
both temperatures, the controlled seed had significantly highest germination percentage throughout the storage period.
The germination percentage and catalase enzyme activity of SD primed hot chili seed were significantly lower and their
electrolyte leakage and H,0, content were significantly higher than that of FD primed seed and control. These significant
differences occurred more rapidly in high temperature storing than that of low temperature condition.
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Figure 1 Changes of seed moisture contents during (A) soaking period and (B) drying period of hot-chili cv.

Maeping primed in 2% KNO; solution with different drying rates.

Table 1 Germination percentage and mean germination time (MGT) of hot-chili seed cv. Maeping after priming

in 2% KNO; solution followed by drying with different drying rates.

Treatments Germination (%) MGT (days)
Non-priming 98 10.1 a
Priming with fast drying 99 9.1b
Priming with slow drying 98 7.1c
Mean 98 8.7
F-test ns xx
CV. (%) 2.28 3.04

** Significant at 0.01 probability level.
Mean in the same column followed by the same latter are not significantly different by DMRT at P =0.05.
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Figure 2 Changes of germination percentage and electrolyte leakage of unprimed (control) hot-chili seed and

primed hot-chili seeds cv. Maeping with fast and slow drying rates during storing at 5°C (a and ¢) and

storing at 40 °C (b and d); error bars indicate + SD.
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Figure 3 Changes in catalase activity and H,O, content of unprimed (control) hot-chili seed and primed hot-

chili seeds with fast and slow drying rates during storing at 5°C (a and c) and storing at 40 °C (b and

d); error bars indicate + SD.
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