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Abstract: ‘Jingxian No.1’ is a new hot pepper F, hybrid developed by crossing 07-133 as female
parent, and 07-401 as male parent. This variety can sustainably set fruit. lIts fruit is of string type.
The single fruit is 25-30 g in weight, 25-30 cm in length and 1.3-1.6 c¢m in diameter. Its fruit is bright
and shining. The fruit is light green when immature, it turns scarlet red when ripen. It is hot in rich
flavor and its quality is good. It is suitable for transportation and has good commercial value. It is tol-
erant to heat and humidity, resistant to TMV, medium resistant to CMV and Phytophthora capsici.
The sustainable harvesting period can last long. It is suitable for various methods of processing. It
can eat as table fruit or make sauce. It can yield about 48 t + hm™ of fresh fruit. It can be planted in
protected and open fields in southern and northern China.
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oE ., Fre THEPUREFLZ MR R R . ZER PR, BT R 9~ 107, Mk
AR SGR, FFRERR, R, REN, ES R REE T, AR O, EARRA A,
M, PRFE 28~35g, BEME20~25 cm, R 1.3~1.8 cm, WE 0.25 cm; HRHE
W, BTk, RmOGH . NE . PUREERR, TR RO

AR 07-401 J2 2000 4l 52N 51 LA M FI BB 8 %, L6 A E, REEXF M
R ERR AR, Z AR, POWEEN, W& AR, B2, A% 8~9
W, MMRREE, JFRERCK, WRARAN, HRRNSRE, AR ROE, FHMEMIT, LR
18 ~25 g, B 25~30 em, BiFE 1.2~ 1.5 cm, WJE 0.15 cm; FHEOGCH, WE, PRBREU,
A

2007 44 B AE i B 22 22 41 G, 2008 AFEF ZEAE A6 5t KM B AT S AP b 3K, 414 07—
133 x 07-401 FRIELL AL RBE S0, MANE, FTERLESR/N, GFMR. W4 7~9 H
TERT . MR . PRV 22 S e AT IX R, 2009 ~ 2010 4E7EJL 5T, yldb . Bevd . Uil Hrie .
Hl RN R F ST AR R R T L 2012 A 1 A6 5T AR AT B, M L B e BB
e Hoi . wde . W, =, I, SR AR, RIHHET LA E] 640 hm’,

2 EXBELER

21 EFHE

2.1.1 AP AR 2008 LRI AT T ARl 2 BE gk S 5 o0 VO 2 5 AR 3 MR AT A
P, IR B ALK 41HE9, 3 W, BRI 4.5 m?> , WHENECE 4 5. BAK
FE 26 #ko RIS REN (£ 1), L1 SR~ =F¥ N 16182 kg - (667 m*) ', Ej=i&
3360.6 kg - (667 m*) ', LXTHEAMIE = 12.2% M1 10.4%.

Fx1 FE1SEMERLR~=ER
i B kg - (667 m*) I CK + % Bk kg - (667 m”) ! I CK = %
w5 1618.2 12.2 3360.6 10.4
BE 45 (CK) 14423 — 3 043.4 _

e D) FiEE NS H28 HE6 H 11 BRI ™ &.
2.1.2 R¥EaKE 2008 AESNFE DL . BN, VRS BRI, PRVSIERAE 5 A sl TR
Mo XSRS, R R R LA HES, 3 WER, A/RXTER 20 m®, HLIEE 4 50X, 178
65 cm, FEEE 30 em, IKIGLEREH (F2), HL 1SR FH R 1 816.4 kg - (667 m*) ',
SRR 3084.8 kg + (667 m*) 7', BJLUXTHEIE S 11.7%, 45300 4 25 ik B E K.
xR2 &1 SREBXBTEER

g ﬁj,ﬁﬁfﬂﬁ‘ kg - ( 6?7 m*) ™! b CK £ % F‘:Fﬁﬁ/kg - ( 66z m*) ™ b CK £ %
H& 1 B+ 4% (CK) W1 HF 45 (CK)

PR Tl e R 1723.5 15383 12.0 2906.1 2611.3 1137

23 T 1891.7 1700.4 11.3 3186.2 2850.4 11.8”

T P 1764.9 1 601.0 10.2 3100.0 2751.7 12.77
TR BRI 1 840.0 1 640.4 12.2 32723 2920.0 12.17
SRR 1862.1 1 650.8 12.8 2959.6 2 670.8 10.8™
1y 1816.4 1626.2 11.7 3084.8 2760.8 11.7

T 1) AW R ERS 50 d (R) PRI ™ ik 2R S0 I2E R B ( «=0.01).
2,13 A7 2009 ~2010 FE o3 A 50, Wb, BREE . I BrEE. HOR . S i
M. =9 AT KA ER AL 7R, A I LIS 4 5 09X iR, g BRI A e R
RS A, X LEG R ZRIEAT Tig g PP 54 1 5 PIAERT 8 ™ 5 1 839.8
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kg - (667 m*) ~', PI4ER TN 3 184.9 kg - (667 m*) ~', X HRAM 917 11.6% F1 1.1%),
(F3)o WK1 S INAUREAME T, RIRIHAELLA LGS0, KL L TRES/N, A
B AR R | RIE IS UL LR B A R

£3 BB 1SEFRETRER

O ﬁjliﬁfﬁﬁ‘ kg -L(A667 m’) W CK = % ié:f":i/kg - (667 tnf> - It CK
e R #iF 45 (CK) e R HiF 445 (CK) +%
2009 JEa 1877.5 1 690.1 11.1 3211.6 3174.8 1.2
L EE g 1841.9 1658.3 11.1 3022.0 2994.1 0.9
Sl 1.809.5 1594.7 13.5 3259.9 32253 1.1
R 1799.3 1 609.1 11.8 3163.9 3125.4 1.2
Holr sk 1862.8 1 668.5 11.6 3034.2 3 006.8 0.9
2010 iAFRE HIAh 1 886.8 1711.2 10.3 3315.6 3279.0 1.1
PRIl 1913.7 1 698.3 12.7 3209.7 3160.0 1.6
Py oe 1778.9 1593.9 11.6 3364.2 3329.8 1.0
SO g % 1787.7 1612.1 10.9 3083.0 3050.1 1.1
iy 1839.8 1 648.5 11.6 3184.9 3149.5 1.1
e 1) AU R S 50d (K) MR-,

2.2 fwEtE
2007 AF 28 At 50 T AR B B A 9T O B SE IR F N TR 1 S AT BN TR e
Y, TMV., CMV SR HREEER, 20 R AR PR T e Mk, 3 IRER ., w15
() TMV . CMV FIEER R IETE 80090 8.7, 18.9, 32.4, XM E 4 S 18500 7 & 28.6.
41.2, 48.7 (F£4), FL 1S4 TMV, T CMV, SRS T 32 M 5 X0 BB 4 5402,
F4 FZ 1 SEHPAIBEMARELSELER

o TMV CMV Y2

NGRS B I T 5 4 Pk VEHERIER S o
HE 1S 8.7 R 18.9 MR 32.4 MR
BE 45 (CK) 28.6 MR 41.2 S 48.7 MR

{E: R—HL, MR—PHT, S—EH.
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