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Effect of shading on growth, yield and secondary compounds
contents of Capsicum annuum L. cv. Super Hot
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Somjai Sengseng!” and Nattaya Montri'

UNARER: NIANEINATDINIININLAIFBNTATTYLFLTR HALAS LL@:‘]E‘NWM’&’]?@%Wﬁﬂﬂu?ﬁﬂ%ﬁ%ﬁuﬁ:ﬁﬂLﬂ’rﬂi%@%
1AEINLRUNIINARRGLLIL Randomized Complete Block Design (RCBD) 1lsznaumae 3 UReA 335017 waz 3 %’1
nsmeasinislgnluudasuarnasuassoandne@nn 50 way 70% Wusvezinan 3 heu wisuiauiuns
laingrauaa wud’mw‘wmqLLmﬁm@rﬁiﬂmm?mLﬁuim%\imm@q wAzANNATBINTINH wiinnslgnuunlingg
wasilnaseminuananan tiinudi wefdufiwmiinuste Suaunased LAz NS ARanaNINTign Ao
194.67 N, 56.43 1., 29.23%, 95.92 uA LAT 68.53 WAA AMAAFL WaZWLINNNTWTINLAS 70% Hriwiinidadn
dwiinuiEaut Lmnﬂﬂie‘ﬁuﬁﬁmﬁﬂLuﬁml,ﬁ\amn%mﬁﬂ 0.45 ., 0.30 N., 66.24% AINAIAL AuLFuIRENT
aAnyluna wudnFunnans capsaicin LAz anthocyanin ”Lumaw?nmn‘?izgm*?‘i 61.79 mg/g DW wag 11.76 mg/100
g DW AugaaL Lﬁﬂﬂ@]ﬂluﬁ]’]"ﬁ’mw%\um\i 50% AUL[FNN0UANT total phenolic 23\117'1'@@17'1' 17.82 g RT/g DW LAy
flavonoids mn‘ﬁlzgm 58.27 g QUE/100 g DW MINANAL Lﬁﬂﬂ@ﬂlu@mwwmmm 70%

AEATY: W?‘ﬂ%ﬁk&, NNINTWUAY, ANIEATY

ABSTRACT: The effect of shading on growth, yield and secondary compounds contents of Capsicum annuum L.
cv. Super Hot were investigated. The experimental was conducted in Randomized Complete Block Design (RCBD)
with 3 blocks 3 treatments and 3 replications. The seedlings were grown under shading condition at 50 and 70%
compar with non-shading for 3 months. Results revealed that non shading had the maximum of fresh and dry weight,
dry weight percentage, fruit number and seed numbers at 194.67g, 56.43 g, 29.23%, 95.92 fruits and 68.53 seeds,
respectively. The highest content of capsaicin and anthocyanin were highest under 50% shading at 61.79 mg/g DW
and 11.77 mg/100g DW, respectively. While, the highest content of total phenolic and total flavonoids were achieved
in 70% shading at 17.82 g RT/g DW and 58.27 g QUE/100g DW, respectively.

Keywords: Capsicum, shading, secondary compounds contents
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Figure 1 Plant height (a) and diameter (b) of Capsicum annuum L. cv. ‘Super Hot’ under the cultivation in the

field with various shading percentage at 0, 50 and 70 % for 3 months.

Table 1 Fruit number, seed number per fruit, fresh and dry weight of fruits and seeds, fruit and seed dry weight

percentage of Capsicum annuum L. cv. ‘Super Hot’ under the cultivation in the field with various shad-

ing percentage at 0, 50 and 70 % for 3 months.

Shading Fruit Seed numbers Fresh weight (g) Dry weight (g) %DW
(%) number per fruit fruit seed fruit seed fruit seed
0 95.92a 68.53a 194.67a 0.43 56.43a 0.28 29.23a 65.75
50 40.62b 66.93c 104.67b 0.44 2266b 029 2159 65.76
70 39.69¢c 67.03b 91.33b 045 2057b 0.30 2254b 66.24
F-test * * * ns > ns - ns
CV.% 22.86 1.62 21.42 2.41 20.57 4.60 6.51 2.83

ns = non-significant * = significantly different at the 0.5 % level and ** = significantly different at the 0.1

% level (Duncan’s Multiple Range Test DMRT)
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Figure 2 Characteristics of Capsicum annuum L. cv. ‘Super Hot’ under the cultivation in the field with various

shading percentage at 0 (a), 50 (b) and 70 %(c) for 3 months.

Table 2 Capsaicin, total phenolic, total flavonoids and anthocyanin content in the fruits of Capsicum annuum
L. cv. ‘Super Hot" under the cultivation in the field with various shading percentage at 0, 50 and 70 for

3 month.
Shading Capsaicin Total phenolic Total flavonoids Anthocyanin
(%) (mg/g DW) (mg GAE/g DW) (g QE/g DW) (mg/100g DW)
0 59.71b 17.33 35.86b 9.23
50 61.79a 17.59 57.10a 11.76
70 57.43b 17.82 58.27a 10.51
F-test * ns * ns
CV.% 4.54 6.65 18.15 9.91

ns = non significant and * = significantly different at the 0.5 % level (DMRT)
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