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Abgtract : The experiment was carried out in climate chambersto invedigate the efectsof high temmperature and air hu-
midity on reduced d utathione( GSH) content ,ascorhic acid (AsA) content ,caroteroid content flavoroid content and antiox-
idative erzyme activities in ten hot pepper varieties leaves under both rormal and high tenperature and air humidity condi-
tions during seediing Sage. The resultsindicated that contentsof AsA and activitiesof FOD ,APX increased ,and contents of
G8H ,CAR and activities of DHAR ,S0D decreased under high tenperature and air humidity sress. There was no regularity
o the contents of flavoroid under high termperature and air humidity gress. Acoording to the every indeX sthe relative va-
ue ,and then the methods of subordi nate function was used in evd uation for antioxidant activity differencesd hot pepper var
rieties ,and the antioxidant activity followed the sequence:1>C>W>D>J>H>F>G>E> K
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1.1
C(06591) ,D (06590) ,E(06592) ,F ,
(B04-51-4-2-1-4-1) , G(B04-512-14-1) ,H (B04-114-1-
1-1-1-1) ,1(06597) ,J (1155512-9-1-2) ,K(43-51-1- ;
1) \W(B0499-51-1-2) 10 (), () (D
,C,D,E,F,G,H,K,W8
, 4 6 () ,
, 1J2 ()
( 20 000 Ix) : ,
7:00- 19:00, 28 ;19:00- 7:00 ,
18 10 , 75 % , ()
:7:00 - 19:00, 40 ,;19:00 ( 1) CD,H,K4
-7:00 30 , 10 , () ,
90 % 2.28 % ,6.53 % ,23. 86 % 14.91 %; 6
1.2 () \ G,W?2
4d () , 25.75%,
(AR ! (Ha)® (AsA) ) 29.42 %
(™ (APX) 1
1
Tab.1 Hfects d high temperature and high air humidity sress on antioxidant in pepper leaves
[ (g g AA /mol/g  GH
Variety Gontrol Treatment Gontrol Treatment
C 1.27+0.24a 0.50+0.18hc 1.11+0. 14ab 1.50+0. 21cd
D 0.70£0. 02bcd 0.42£0.07c 0.60 0. 01f 1.13+£0.19d
E 0.81%0.13bc 0.71+0.33ab 1.15+0.14a 1.67 £ 0. 32bcd
F 0.66 = 0. 15bcd 0.50+0.11bc 0.82 +0. 06cde 2.02£0. 31lahc
G 0.87+0.13b 0.84+0.03a 0.96 +0. 15hc 2.41+0.23ab
H 0.56+0.07cd 0.45+0.08c 0.67 +0. 124 1.25+0. 11cd
| 0.54+0.03d 0.45+0.07c 0.93+0.02c 1.33+0.29cd
J 0.65 % 0. 20bcd 0.49+0.03hc 0.71 +0. 060 1.36 £0.09cd
K 0.47+0.02d 0.45%0.01c 0.86 +0.03cd 1.45+0.72cd
W 0.63 + 0. 16bcd 0.58 + 0. 04hc 0.90+0.11c 2.77+£0.89
/ (mg/ @ Caroteroids /g Hawmids
Variety Qontrol Treatment Qontrol Treatment
C 0.30+£0.01 a 0.27£0.03a 19.02 £ 1. 06bc 18.59 £ 0. 79abcd
D 0.25%+0.01 cd 0.23+0.03b 17.86 £ 0. 24hc 16.69 £ 2. 70cd
E 0.24+0.01 de 0.22+0.01bc 17.66 +£1.98bhc 18. 07 £ 2. 65bcd
F 0.28 0. 04ahc 0.24+0.02ab 16.55+0. 74c 16.64 £0.91cd
G 0.26 +0.01bcd 0.26+0.01ab 18.25+2.08hc 22.95+6.52ab
H 0.24+0.01de 0.23+0.01bc 22.07+1.41a 16.81 + 1. 80cd
| 0.29+0.01ab 0.25+0.01ab 16.37+1.33c 18. 78 = 0. 94abcd
J 0.25%0.01cd 0.23+0.01hc 20.58 +2.03ab 21.30 £ 0. 89abc
K 0.26 0. 01bcd 0.24+0.03ab 18.00 £ 0. 38hc 15.32+1.23d
W 0.22+0.01e 0.20£0.03c 18.10+2.63bc 23.43+2.69a
+ (n=3), 5%

Note : Data in the column was the mean + D o three repetition ,different little |ettersin same row was dgnificant difference(p < 0. 05) ,the same asfollows.
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Tab.2 Hfects o high temperature and high air humidity gress on antioxidative enzymes in pepper leaves
/(U/g) SOD POD / (U/ (g min) PFOD
Variety Qontrol Tregtment Qontrol Trestment
C 65.90 £ 8. 15c 59.06 £12. 85¢c 173.90 £ 13. 95ab 208.43 +13.97d
D 84.04 +£6.86b 77.08 £14.36b 109.93 +£52.28b 242. 4 + 26. 96cd
E 68.25+5.58c 66.9+2. 75hc 203.79+£5.35a 205.90+17.81d
F 99.47 £0.42a 91.67 £9.56a 181.30£45.27a 221.30+17.54d
G 52.94+8.09d 38.54 +3.33d 217.77 £13.76a 295. 20 + 30. 64ab
H 45,18 £ 1. 96de 33.09+£9.08d 206.28+7.83a 245.39 + 27. 24cd
| 44,94 + 4, 59de 28.28 £2.59d 181.68 £10. 12a 318.56 + 27.87a
J 34.48 £+ 8. 56e 33.96 +8.44d 229.78 £79.48a 234.34+£26.77a
K 37.15+10.98e 33.29+3.81d 160.7 £ 25.47ab 269.4 = 32. 14hc
W 39.8 +10.40de 26.69 +3.29d 169.1 +34.19ab 226.2 +17.54cd
Varia / @ mol/ (g min)) DHAR / (Ul (g min)) APX
ani
y Control Treatment Control Treament
C 165. 26 + 89. 57ab 88. 21 + 20. 69ab 76.21+£16.32b 146. 70 + 37. 70ab
D 242.69 + 61. 33a 96.15 + 35.63ab 82.86+6.70b 132. 60 + 33. 14abcd
E 216.92 + 88.98a 111.92£42.12a 141.91 £ 16. 55a 163.79 £ 25. 94a
F 140. 14 £ 35. 40ab 98.33 £ 28.87ab 89.29+6.78b 129. 20 £ 24. 90abed
G 165. 26 £89. 57ab 126.79 £44.19a 68.54 +24.19 89.70 £ 20.30d
H 150. 65 £ 44. 66ab 127.69 £ 48. 79a 68.82 +18.47b 94.13 +11.56cd
| 93.72+225.64b 81.15+ 34.39%ab 137.15+12.41a 142.81 + 37. 10abc
J 129.23 +76. 94ab 92.44 +18. 29ab 80.57 +30.38b 116. 60 £ 17. 09abcd
K 181. 15 +55. 14ab 44,23 +6.35b 99.75+13.16b 111.30 % 29. 77hcd
W 135. 77 £ 24. 02ab 133.46 +64.50a 69.95+21.12b 118.53 £ 5. 19abcd
APX H.O, ROD , )
: : () 92. 50 % ,69. 46 %
APX ( 2 D,E,F,G,H,l1J,K 40 /30 (d/n) ,RH 90 %
8 (), APX : ( )DHAR (
. CW2 ( )APX 2) C,E,F,G,H, I, J,W8
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Tab.3 Every index sthe relative value o 10 hot pepper varieties %
Varigty CAR Ha ASA GH
C 90.08 97.72 39.27 135.51
D 92.30 93.47 59.80 188.08
E 91.33 102.31 86.97 145.31
F 86.91 100. 55 76.28 246. 41
G 99. 08 125.75 96. 47 251.17
H 94.45 76.14 79.43 186.06
| 86.00 114.77 82.80 143.13
J 92.17 103. 48 76. 36 190. 60
K 92.77 85.09 96. 01 169. 16
W 89.26 129.42 92.53 309.21
Varigty APX DHAR D FOD
C 192. 50 53.37 89. 62 119. 86
D 160. 09 39.62 91.72 220.55
E 115. 42 51.60 98.14 101.04
F 144.72 70.17 92.16 122.00
G 130.87 84.16 72.80 135. 56
H 136. 76 95. 68 73.24 118. 96
| 104.13 86.59 62.92 175. 34
J 144.77 71.53 98.50 145. 50
K 111.58 24.42 89.61 167.59
W 169. 46 88.62 66.97 133.81
3 : (), U(x) = (% - Xmin)/ (Xmax = Xmin) (j=1,2,  n)
& ) , 8 2
() U () = (% - Xain) / (X - Xovin)
() . @ % j Xin
, j + Xax j
2.2.2 ( 4
( 4 2
4 () ux
Tab.4 The value o each hot pepper variety s U( x) value
() D
vaigy, U@ e u® U4 u(s) u(e) u() U®  plawe oOrder
C 0.688 0. 405 1.00 1.000 1.000 0.406 0.25 0.157 4,906 2
D 0.518 0.325 0.641 0.697 0.633 0.213 0.191 1.000 4,218 4
E 0.593 0.491 0.166 0.944 0.128 0.381 0.01 0.000 2.713 9
F 0.93 0. 458 0.353 0.362 0.459 0.642 0.178 0.175 3.557 7
G 0.000 0.931 0. 000 0.334 0.303 0.838 0.722 0.289 3.417 8
H 0.34 0. 000 0.298 0.709 0.369 1.000 0.710 0.15 3.590 6
| 1. 000 0.725 0.239 0. 956 0.000 0.872 1. 000 0.622 5.414 1
J 0.528 0.513 0.352 0.683 0.46 0.661 0.000 0.372 3.569 5
K 0.482 0.168 0.008 0. 806 0.084 0.000 0.250 0.557 2.355 10
w 0.751 1.000 0.069 0.000 0.739 0.901 0.886 0.274 4.551 3
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