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ABSTRACT

This experiment was conducted to determine planting distance of jalapeno
pepper(Capsicum annuum L. cv. Sierra Fuego) and various peppers with different
plant types for pickles. Jalapeno pepper was grown at 90x30, 45, 60, and 70cm of
planting distance. Different plant types of pepper were erect, compact, and prostrate,
and those were grown at 90x20, 30, and 45cm of planting distance. In jalapeno
pepper, stem diameter was gradually thicken as increasing planting distance, but
another growth characteristics such as plant height, leaf length and width, and main
stem length were not different among planting distances. External characteristics and
color degree of jalapeno pepper fruit were not different in various planting distances.
The yield per plant increased as increasing planting distance, however, yield per unit
area was Increased as decreasing planting distance, and it was the highest at
90x30cm as 3,415kg/10a. There were no difference at nutrient contents in various
planting distance. In different plant types, plant height was not different in planting
distance, but stem diameter was increased as increasing planting distance. There were
not significant difference in various planting distance at fruit characteristics such as
fruit length and width, sugar contents, fruit hardness, and color degree, but fruit
length was long and fruit width was diminish as decreasing planting distance. The
number of fruits and yield per plant were increased as decreasing planting distance.
The yield was the highest at 90x30cm regardless of plant type, and it of prostrate
type was 5,769ka/10a, and it of compact type was 3,119kg/10a, and it of erect type
was 3,381kg/10a.
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¥ 1. AAAY7} jalapeno 113 Capsicum annuum L. cv. Sierra Fuego)?] 5S40 n|x]&= 3k

. — == | 2
AgAen | =8| TES L EE E n | avs |
90x30 88.0 a 26.1 13.3 6.5 165 d 92 b 11,851
90x45 820 b 26.9 14.1 6.7 178 ¢ 100 b 10,287
90x60 84.6 ab 25.9 13.6 6.1 191 b 13.0 a 7,852
90x70 85.7 ab 26.7 14.3 0.7 205 a 135 a 5,792

J DMRT at 5% level
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£ 2 AAAY wWE jalapeno 13 (Capsicum annuum L. cv. Sierra Fuego)®] A EA

9030 52.8 24.3 3.6 31.0 -8.7 11.1
90x45 56.5 24.3 3.4 29.3 -84 11.1
9060 53.9 24.7 3.6 28.7 -8.4 10.7
90x70 53.5 27.7 3.7 30.5 =77 10.0
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90x30 7033 986 365 a 3415 a 25
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90%60 7120 1422 263 be 2318 ¢ 34
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J DMRT at 5% level
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E 4. XA W jalapeno 113 (apsicum anmuum L. cv. Sierra Fuego)d] ¥H F-7)AJ 88k

(S © %)
A2 A 2 (em) T-N P>0O5 K20 CaO MgO NaO
90x30 2.626 1.031 3.429 0.249 0.302 0.116
90x45 2.561 1.014 3.454 0.282 0.294 0.099
90x60 2.088 0.909 3.243 0.291 0.298 0.096
90x70 2.446 0.965 3.336 0.319 0.293 0.111
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(F%) (cm) (cm) (cm) (cm) (cm) (mm)
90x20 827 a 243 a 152 b 65 a 145 ¢
7 =z}
1 90x30 84.7 a 242 a 170 a 71 a 174 b
=Rl
90x45 85.3 a 245 a 166 a 75 a 204 a
90%20 1473 a 26.2 a 11.2 ¢ 51 Db 178 ¢
Rl ks
. , 90x30 148.0 a 278 a 12.1 a 56 a 216 b
(‘Serenade’)
90x45 145.0 a 275 a 11.7 b 54 ab 238 a
- 90%20 1333 a 254 a 105 a 52 a 195 b
= A
) ) o 90x30 148.7 a 251 a 10.0 a 51 a 229 a
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90x45 141.0 a 25.7 a 104 a 55 a 24.2 a
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(FF) (cm) (mm) (mm) (°Bx) (kg/®bmm) (mm)
% 9020 402 a | 240 a 58 a 20 a 423 a
' M"],) 90x30 412 a | 232 a 59 a 20 a 373 b
" 90x45 428 a | 235 a 59 a 22 a 381 b
90x20 674 a | 209 a 5.8 a 22 a 280 a
v
s o) 90x30 737 a | 206 a 5.6 a 24 a 270 a
erenade 90x45 741a | 206a | 55a 24 a 283 a
g 90x20 136.2 a 426 a 56 a 1.2 a 443 a
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Como di Too Gallo)| g5 | 1407 a | 426a | 61a 13 a 437 a
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) (cm) (g/7W) (%) L a b
- 90x20 9.9 a 96a | 3592a | -1317 a | 1623 a
7 Pz
Fora 90x30 10.8 a 96a | 3626 a | -1316 a | 1683 a
" 90x45 114 a 99a | 3713a | 1370 a | 1714 a
90x20 149 a 98 a | 4061l a | 4116 a | 2128 a
Ll s

90x30 150 a 10.0 a 39.06 a 4125 a | 21.23 a
90x45 142 a 10.2 a 40.14 a 4290 a | 2452 a

(‘Serenade’)

29 90x20 774 a 6.2 a 62.84 a 477 a 60.98 a

) ] _ 90x30 069.7 b 6.1 a 64.35 a 433 a 64.81 a
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(== (cm) e el s A
N/=2) (g/77) (4 71/10a) (kg/10a)
i 90x20 93 396 519 a 4976 ab
' m;,) 90x30 144 1,558 533 a 5,769 a
= 90x45 169 1,928 A17 b 4760 b
g 90x20 30 439 167 a 2438 2
Seremade’ 90x30 56 842 211 a 3119 a
erenade 90x45 90 1267 195 a 2748 a
49 90x20 7 572 A1 b 3177 ab
T 90x30 13 913 49 a 3381 a
(Como di Toro Giallo) | gy,45 15 1,143 33 ¢ 2480 b
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179 732 28 ARl AAAY} HesTs F7ketes ddolon, o= <A
3 7}>9] jalapenoilFo] A AT A= FAI AF} 1, cayenne(Decoteau and
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i, BREE el Aee AR fodel gle AFAE AAT Stofella(1988)+=  bell
pepperel Al F3 FFE AAAYF HeFE Wi, ha¥ FF AXAL7 7 F&
258,328Fo A 7Fd wWrha H sk tl. B3 cayenne ALFolAM X had AAFF7F 7
W 440,000 A ko]l 71 =dtvie= A d A I (Decoteau and Graham, 1994)%= U
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A dybs £ Ada A7k A ol 2P RG= Al o] &% FF

(9] %)
=% A2 A _ )
<%_%) (Cm) T-N P2OD KZO CaO MgO NaO
90%20 2.908 1.256 4176 | 0.182 0.337 0.117
70 A+
) ° , 90%30 2.729 1.204 4555 | 0.219 0.341 0.095
A
90x45 2.691 1.110 4353 | 0.229 0.338 0.103
90%20 2.504 1.107 3.980 | 0.227 0.310 0.128
Flod ks

) , 90x30 2.429 0.956 3.503 0.249 0.245 0.111
(‘Serenade’)

90x45 2.362 0900 | 3.346 | 0.317 0.244 0.110

90x20 3.172 1.828 | 6.318 | 0.333 0.361 0.103

A
90x30 3.016 1.712 6.424 0.343 0.384 0.110
(‘Como di Toro Gallo) g
90x45 2.988 1.702 6.101 0.367 0.359 0.108
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