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Pepper Cultivar ‘Huangguan’
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Abstract: The new pepper ‘Huangguan’ was hybrid cultivar accomplished using the resistant
materials ‘0701’ as female parent and the good quality and big fruit material ‘0702’ as male parent. The
plant height is of 61.5 - 69.5 cm. The average node of the first flower is 9.3 - 9.6. The fruits are light
yellow and green in early stage, while deep red as soon as the maturity, sheep horn shape, smooth surface
with luster. The fruit length and diameter is of 17.2 - 17.8 cm and 3.01 - 3.23 cm. The thick of fruit flesh
is of 0.34 - 0.37 cm. The single weight is of 42.0 - 52.7 g. The commercial rate is 97.72% - 98.71%. The
vitamin C content is 1.36 mg - g and spicy taste. It is mid-resistant to bacterial wilt, and tolerant to heat,
cold and drought.
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Fig. 1 A new pepper cultivar ‘Huangguan’
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