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Quality Comparison of Different Color Sweet Pepper Varieties Planted in Greenhouse
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Abstract

of vitamin C, soluble sugar and titratable acid of five self-bred varieties and five abroad varieties, which were planted in greenhouse, was meas-

(Institute of Economic Crops, Hebei Academy of Agriculture and Forestry Sciences, Shiji-
P y gl Y )
[ Objective | The color sweet pepper variety suitable for planting in China was selected through the experiment. [ Method | The content

ured. [ Result] The content of vitamin C had not any relation with sensory quality and titratable acid. The content of soluble sugar was signifi-
cantly positive correlation with sensory quality and was not any correlation with titratable acid. [ Conclusion ] The quality of self-bred variety: CJ1

and CJ3, was better than other varieties.
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Table 1 Determination of content of soluble sugar, vitamin C, titratable acid and sensory quality score in different varieties
e R S ?fﬁ*ﬁ%‘ v, ?/ﬁﬁ%@& SR S Sy
Variety Fruit color oluble sugar me/100 &FW lt-ratal;le Sensory quality
mg/ gkFW acid // % score
cJ1 # 42.37aA 204.5¢C 0. 19fF 9.1aA
CJ2 i 36.92dD 212.9aA 0.22¢C 8.4dD
CJ3 i 39.42bB 209.4bB 0. 19{F 8.6bB
CJ4 i 37.17¢C 201.5dD 0.20eE 8.0fF
CJs5 o 29.41j) 177.6hH 0.22¢C 7.2j)
2T KA Hongtaiji E4N 34.47sG 183. 8{F 0.25aA 7.8gG
495 Ansha N 33.65hH 173.9il 0.24bB 7.5hH
Z1Fittf: Hongruixiang N 35.70fF 182.6¢G 0. 16hH 8.3eE
H#iEiE Huangruixiang H 36.45eE 191.2eE 0.17¢G 8.5¢C
1 Hi#E Chengruixiang hica 31.18il 170.5j] 0.21dD 7.3il

T [RISIEUE 5 /NG FREARTEZFRIRTE 0. 05 /K- 1225 B2, KRG FREAIRFIRTE 0. 01 K 12253 B3

Note: Different lowercases indicated significant differences at 0.05 level; different capital letters indicated extremely significant differences at 0.01 level.
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Table 2 Correlation coefficient of content of vitamin C, soluble sugar, titratable acid and sensory quality

st AR V. A E R TR TS
Indicators Soluble sugar ¢ Titratable acid Sensory quality score
AR Soluble sugar AHIEE 1 0.635" —.425 0.948" "
MBI .049 .221 .000
N 10 10 10 10
Ve AHICE 0.635" 1 .058 0.558
OB .049 .874 .094
N 10 10 10 10
[ E B2 Titratable acid FH A -.425 058 1 -.578
AL (RU) .221 .874 .080
N 10 10 10 10
R B84 Sensory quality score  AHIGHE 0.948"* 0.558 -.173 1
OB .000 .094 .080
N 10 10 10 10

TE: o x F7RAE 0.01 JRF OO L AR, * FoRTE 0.05 KT (R b B,

Note: # # indicated significant correlation at 0.01 level; # indicated significant correlation at 0.05 level.
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