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Summary

In the present paper, in order to clarify the rela-
tionship between the growth of pepper fruits and
the constituents thereof, fresh matter, dry matter,
capsaicin, carbohydrate and nitrogen in the pepper
fruits were determined periodically throughout the
development of the fruits.

The fruits of Takanotsume, Fushimi Amanaga and
California Wonder, typical varieties of pepper in
Japan, were used as materials.

The results obtained are as follows:

(1) The growth curve of fresh matter in pepper
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showed a sigmoid curve. The flesh weight of Taka-
notsume attained its maximum on the 30th day after
flowering, Fushimi Amanaga on the 40th day, and
California Wonder on the 50th day. The change
pattern was similar to that of the pericarp. In all
varieties, the growth of the placentae and seeds
terminated on the 30th day.

(2) The dry weight of Takanotsume and California
Wonder increased throughout the entire course of
the investigation, but the dry weight of Fushimi
Amanaga reached its maximum on the 40th day after
flowering. It seemed that in all varieties tested, the
increase of dry matter depended on all tissue parts
of the fruit in the early growing period, whereas it
depended on the seed tissue in the later growing
period.

(3) The capsaicin in the fruit of Takanotsume was

accumulated in the placenta tissue in high concen-
trations, while in Amanaga and California Wonder
it was found stored in all parts of the fruit tissue
in low concentrations on the 20th day after flowering.

(4) In the Takanotsume, the variation of the ratio
of reducing sugar to total sugar in its placentae was
remarkably lower than that in other varieties in the
early growing period.

(5) In the Takanotsume, the variation of the ratio
of soluble nitrogen in the placenta was lower than
that in other varieties in the early growing period.

(6) From the above mentioned results, it was
suggested that the capsaicin in the fruit of Takano-
tsume is produced and accumulated in the placenta
tissue, and that there is a close connection between
nitrogen and carbohydrate metabolism and produc-

tion and accumulation of capsaicin.



