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SUMMARY
THE EFFECT OF POLLEN VIABILTY AND GERMINATION RATIOS ON  THE FRUIT SET AND QUALİTY IN THE LOCAL PEPPER POPULATION


This study was carried out at Adnan Menderes University Agricultural Faculty Horticulture Department in 2003-2004 years. In this study, among the local pepper population, Çine Charleston and Şahnalı; Bağcı Charleston (as a standart variety) were used as research material.

In order to evaluate pollen viability, polen germination and yield properties of pepper varieties, the experiment was designed as two replications. While to take into consideration the effects of cross pollination on the fruit quality in 2003, yield properties were also examined by using two different experiment group, one was isolated by tulle and other one was open. 

Proper flower buds were collected weekly beginning from first pollination for pollen viability and germination tests. Climate data of collection dates were enrolled at the same time. 

Viability rates were determined by using acetocarmin, germination ratios were determined by 1 % agar + 10 % sucrose + 100 ppm H3BO3 + 300 ppm Ca (NO3)2. It was detected that, the most proper incubation time is 25 °C for  24 hours. 


It was enrolled that, during the term the most pollen viability rate for Çine Charleston is 99.07 %, Şahnalı type 99.18 %, Bağcı Charleston  99.48 % in 2003; for Çine Charleston is 97.34 %, Şahnalı type 97.62 %, Bağcı Charleston 96.75 % in 2004.

It was observed that, viability rates decreased when the temperature increased.

There were some fluctiations in germination rates in 2004 and in some weeks (35 °C and above 35 °C) germination rates decreased to 0 %. It was enrolled that, during the term the most pollen germination rate for Çine Charleston is 7.82 %, Şahnalı type 9.85 %, Bağcı Charleston 14.51 %.

The number of pollen production capacities were detected during the term 9213 for Çine Charleston, 9618 for Şahnalı type and 8978 for Bağcı Charleston.


Yield decreased in the weeks  which pollen viabilty and germination rates decreased. Temperature increasing caused fruit quality decreases in Çine and Bağcı Charleston which were more sensitive than Şahnalı type. Also at these terms, it is observed that, harsh, small fruits which were named as “aborted fruits” increased. 
