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Effects of accelerated aging and osmopriming process on seed germination and peroxidation product
in sweet pepper seed

3en uiauns’, Adlm 3aWuE, gniuan TaRug, USdnua naugns’ uasyndl /s
Preeya Kaewnaree1, Kanit Vichitphan1, Sukanda Vichitphan1, Preekramol Klanrit' and Boonmee SIRI?

uUNARsa

maﬁﬂmm;ﬁﬁiﬁmm@muammwmmLuﬁmmeﬂ’mﬁm peroxidation product
FLNTNNINBIYUATNIZUIUNTT osmopriming TBINAANTNNINY ImLa*amﬂmﬁmﬁmm%uﬁuﬁwﬁ 100% fUAN
42°C lwwan 0 5 10 15 20 25 uar 30 Gu mﬂﬁuﬂiuﬁumi\mﬂmmLmﬁmﬁﬁ\imqiwrﬁu
ﬁmma‘wm@mﬂgﬂ"l,éffhLﬁ'am’flumm’mmLﬁu‘%uﬂixam%mwmNfammmﬁmmmq
I massdanidszavaninlumsen 7 swiu fe 99 95 83 79 69 19 uar 0%
naanNMIMAaesagiamninnisenanaluaaInnIaive g eanAn Hansmaaeuiiunns peroxidation
product lAuA total peroxide waz MDA content ARaannnsdesaanemeensalasuiifiugauszneataesailusad
wudﬁﬁmﬁmmﬁu%ummmqqLqmm@\aﬂwjﬂ‘mmuﬁm Toy 1funeu total  peroxide and MDA content
aduednasansaluiud 5-10 1BINNTLINNE Mz‘i’qmnﬁut,ﬁu%u@ﬂ'ﬁﬁﬂ lufuit 10-20 21B9NNTLINBNE WATT A 20-30
f;“ummmimmﬂﬁxﬁﬂ?mmmﬁ NNIONTIBIHAANINUN U A NANRUS A LaLBE NI TITEA AT aDA MuLFunn
total peroxide waz MDA 7l P<0.01 uaz P<0.05 ANASL mmﬁnm@mﬁmﬂ;ﬂiﬁdﬁmﬁ@mmLmﬁmﬁﬂﬁiﬁmm total
peroxide and MDA content Qq%u q7N SIE>Vala! MDA
ﬁzﬂﬁuﬂw:lﬁmmnm‘iﬂ'ﬂmmmﬂmhﬁuﬁLﬂumuﬂixﬂfammmﬁqmmﬁ'mmxﬁﬁmm’qmq Luﬁmﬁm’qmﬁmmmﬂ
Lﬁ@ﬁﬂﬂmumiﬁuﬂgq@mmwLuﬁmimﬂﬂi:muma‘ priming uansazate walefaw lnamrea  (PEG 6000) (-1.5
MPa) unan 6 Fufiguund 15 °C nazuaums priming ansnsoufudgsgaaninmdaiideeny 5 fe 20
flldlaedeuaunsnlumssendiady  wazwdsiliuananlunisenligegelumdeiideeny 10 Su
TngAaenTeLAARIELAIN 83% Tt 92% TaeEaTiinunssLaunns priming H32AU total peroxide WAz MDA
content @mmﬁmﬁﬂuﬁuLuﬁm‘ﬁ'Li'qmqnmzﬁmmmﬂ,éamﬂ uamsmaaeshkaaslFifiuinszLaLng osmopriming
amn90ilesiuniaifia peroxidation 289n3nlasiuluadiusiusuaanaandnuaule

ARNATY © LNAANINYIY, N19L8981E), priming, peroxidation product, total peroxide WAz MDA content

"gudidenimdnileingaAnaniusmianisinensuaznidsmatulagdann angmalulad awdnendeaeuuniu 40002
‘AT AT ANARTUAZINENINIINEAT AMEINEAIANANS HWIANLNAEVRULL TEUUTIW 40002



Abstract

Seed quality and peroxidation product during accelerated aging and priming process of sweet pepper
seeds were determined in this study. The accelerated aging of sweet pepper seeds were incubated in an
incubator with 100% relative humidity at 42 °C for 0, 5, 10, 15, 20, 25, and 30 days. The results revealed that
longer aging time decreased the ability of seed germination. Seven levels of seed germination in laboratory testing
which were 99, 95, 83, 79, 69, 19 and 0 % of the complete seed germination were determined. These results
could be concluded that the sweet pepper seed quality was reduced by aging process. The peroxidation
products which are total peroxide and malondialdehyde (MDA) content were determined because these products
produced from fatty acid peroxidation in seed deterioration. Total peroxide and MDA content were increased in all
accelerated aging time. The total peroxide and MDA rapidly increased during 5-10 days of aging time, slowly
increased during 10-20 days of aging time and no change from 20-30 days of aging time. The ability of seed
germination in different aging time indicated significant negative correlation with total peroxide and MDA content
at P<0.01 and P<0.05, respectively. These results could be concluded that deteriorated seed exhibited the high
amount of total peroxide and MDA. The increase of MDA product implied fatty acid degradation and the cell
membrane damaged from accelerated aging process. Aged seeds at different aging time were primed in non-
aerated polyethylene glycol (PEG 6000) solution (-1.5MPa) for 6 days at 15 °c. Priming process could improve
seed quality on 5 to 20 days of accelerated aging time and 10 days of accelerated aging time exhibited the
maximum improvement of seed germination which was increased from 83 to 92%. Primed seed showed lower
total peroxide and MDA content than those of aged seeds at all level of aging time. These results implied that

osmopriming process could prevent fatty acid peroxidation in cell membrane of sweet pepper seed.
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