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Elucidation of Factors to Fruit Set Failure in Self-Pollination of Tetraploid
Rocoto Peppers Obtaining Self-Compatibility.
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Rocoto pepper (rocoto), native to the Andes region of South America, is a
new pungent pepper with high water content in its pericarp, which allows the use of fresh fruits.
The problem was to overcome the self-incompatibility of this species in order to use it as a
horticultural crop. In contrast, tetraploid rocoto obtained by colchicine treatment was found to be
self-compatibility, but the low self-pollination rate was a new problem.

The results of this study revealed that pollen germination of rocoto was suppressed under high
temperature conditions, which was considered to be the main reason for the low self-pollination
rate. The tetraploid rocoto showed a self-pollination rate of nearly 65% under appropriate
temperature conditions, indicating the practicality of tetraploid rocoto.
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1 N0.37322

25°C

(D)
No0.37322 1 34 20 58.8
2 33 13 39.4
3 45 28 62.2
No0.37323 1 23 10 435
2 11 0 0.0
No0.37324 1 17 2 11.8
2 41 18 439
3 42 27 64.3
4 44 16 36.4
5 32 10 31.3
6 41 11 26.8
7 38 17 44.7
8 47 21 44.7
2 No0.37324
No0.37322
1
2
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@ (mm) (mm) @
No0.37322 2X 33 20.0 62.7 4.3 541 1.2
4x 56 16.8 50.0 6.0 14.9 0.4
No0.37324 2X 27 28.4 51.0 53 60.0 1.0
4x 48 17.5 47.4 51 12.2 0.3
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