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Effect of leaf and flower removal on physiological characteristics and performance of a
pepper cv. Pax
S. N. Mortazavi- S. F. Talebi and M. abbasi

Abstract:
Pepper(Capsicum annuum) is one of the important crop of Solanaceae family. Pruning due to
being easy to work methods, control excessive vegetative growth, preventing the formation of
many small fruits, producers attention has been. This experiment was conducted in
completely randomized block design with nine replications. Two factors include the leaf
pruning with four levels (0, 20, 40 and 60 %) and flower removal with four levels(0, 5, 10
and 15 %). Traits including total soluble solids, vitamin C and width of pricarp. Results
showed that with pruning of flowers the amount of dissolved solids reduce. Remove of 40 %
of the leaves than other treatments resulted to increase the soluble solids and vitaminC.
Obtined the highest levels of vitamin C from remove of %40 leaves and %15 of flowers.
Increase of pruning lead to increasing the fruit pricarp.
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