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Storability of bhendi seeds in different agro-ecological conditions
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Abstrael ¢

In bhendi var. Parbhani kranti an experiment was carricd out to study the influence

of agro-ccological conditions, sced treatments and containers on storability of seeds. The results
revealed that among the place of storage, sceds stored at Coimbatore, Yercaud, Kodaikanal and
Paiyur maintained higher viability and vigour for 24 months, The seeds treated with thiram
@ 2 ¢ kg of seed stored in polyethylene bag remaincd viable for longer period as compared
to those sceds stored in cloth bag in all the places of storage, The seeds remain viable for
21 and 15 months when stored in polythene and cloth bags, respectively irrespective of treatments,
locations and periods of storage. (Key weords: Agro-ecology, Viability, Vigour, Storability).

One of the major problems with seed
industry is the behaviour of stored seeds at various
regions differing in environmental conditions,
Many a time,due to failure of timely supply
of seeds, cropping programmes have been modified.
Inadequate supply of quality seed to the extent
of 30-40 per cent is one of the major constraints
in limiting the vegetable cultivation. It may be
helpful, if the seeds can be stored in bulk quantities
in favourable places and moved to the desired
destinations at the time of sowing. Therefore,
generation of information on storability of seeds
in different regions may be highly useful for
stocking the seeds in adequate quantities well
in advance.

Ageing involves a series of irreversible
degnerative changes leading to loss of viability
(Mathews and Powell, 1981). Differential viability
of species over storage (Agarwal, 1976), varicties
(Agarwal, 1978), place of storage (Krishnasamy,
1982) and places of production and their

deterioration pattern (Banumurthy and Gupta,
1981) had been well documented by many workers.

The most important factors of the storage
environment affecting the maintenance of seed
quality during storage are relative humidity and
temperature, Between the two, RH has a greater
influence on longevity of seed in storage because
seed moisture content is directly related to the
RH of the atmosphere (Delouche et al,1973).

Materials and Methods

The graded seeds of bhendi var. Parbhani
kranti were packed in cloth polythene (700 gauge)
(C,) and cloth (C,) bags with (thiram
@ 4g/kg; T,) and without seed treatment (control:
T,) in the following 11 locations representing
seven agro-ecological zones.

The seed samples were collected once in
three months in moisture vapour proff containers
from the above locations to V.R.S., Palur and
evaluated for the follwing seed quality attributes

S.No Place of storage Agro-ecological zone
01. Vepetable Research Station, Palur (L1) North Eastern Zone
02. Regional Research Station, Paiyur (L2) North Western Zone
03.  Agricultural College and Rescarch Institute, Coimbatore  (L3) Western Zone

04, Horticultural College and Research Institute, Periyakulam (L4) Western Zone

05. Tamil Nadu Rice Research Institute, Aduthurai (L5) Cauvery Delta Zone
06. Agricultural College and Research Institute, Trichy (L6) Cauvery Delta Zone
07.  Agricultural College and Research Institute, Madurai (L7) Southern Zone

08.  Agricultural College and Research Institute, Killikulam (L&) Southern Zone

09. Horticultural Research Station, Petchiparai (L9) High Rainfall Zone
10. Horticultural Research Station, Kodaikanal (L10) Hilly and Tribal Zone

11.  Horticultural Research Station, Yercaud

(L11) Hilly and Tribal Zone
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viz.'germination Anon (1985), drymatter produc-
fion, 'vigour index (Abdul-Baki and Anderson,
1973) and electrical conductivity {Presley, 1958).

Results and Discussion

- It was evident that the variability in
percentage of germination was greater at the end
of storage period than at the initital period among
the seeds stored at different places. The seeds
stored at Palur, Petchiparai and Aduthurai lost
their viability (52.3, 56 and 58.5%, respectively)
after 15,15 and 18th month of storage, respectively,
while the seeds stored at Killikulam and Trichy
lost- their viability (63.8 and 61%, respectively)
after 22 months of storage (Table.1). In the other
locations seeds maintained higher germination
-above the certification standard, Similar results
-were reported by Pushpamma and Reddy (1979),
Krishnasamy (1982) in sorghum and Jayaraj
et al. (1987) in tomato, chilli, brinjal and bhendi.

The per cent reduction in . germination of
the treated seeds over periods of storage was
less in all the locations compared to untreated
seeds. The deterioration rate of seeds stored in
cloth bags in different zones was higher than
those stored in polyvthene bags. This is in
conformity with the findings of Palanisamy and
- Vanagamudi (1987) in bhendi, Jeyaraj et al. (1987)
“in tomato, chilli, brinjal and bhendi and Singh
and Singh (1990) in onion. The poor germination
noticed in Palur, Petchiparai and Aduthurai were
due to the high RH and temperature.

The variation in drymatter production of
the seeds stored at different locations was noticed,
irrespective of the containers and treatments
(Table. 2). The results are in conformity with
‘the findings of Krishnasamy (1982) and Jeyaraj
et al. (1990) in sorghum and vegetable seeds,
respectively. The rate of reduction of seedling
drymatter in the treated seed was less. Between
the containers, the seeds stored in polythene
bag produced higher drymatter than those stored
in cloth bag irrespective of locations. Such results
were reported by Doijode (1988) in french bean.

The wvigour -index of the stored seceds
at different locations decreased with increase in
the period of storage irrespective of containers
and treatments. The reduction in seed vigour
was more pronounced after 15 months at Palur
and Pechiparai and after 18 months at Aduthurai
(Table 3). The rate of reduction of vigour in
the treated sced was ess. Between the containers,
the seeds stroed in polythene bag maintained
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higher vigour than those stored in cloth bag
(Table. 3). Similar results were reported by Doijode
(1986) and Jayaraj et al. (1990), The increase
in electrical condictivity was more pronounced
in the seeds stored at Palur, Petchipari and
Aduthurai (Table 4). The seeds stored in cloth
bag and untreated seeds showed increased values
compared to polythene bag stored and treated
seeds, respectively. Such increase in EC value
has already been reported by Dharmalingam
et al. (1976) and Saxena and Gita Singh (1987).

The reduction in germination, drymatter
production and vigour index and increase in
EC value of the seeds at different places of
storage varied and this might be due to the
differences in weather factors, especially RH and
temperature (Delouche et al. 1973). The poor
storability of the seeds stored in cloth bag might
be due to increase in the moisture content of
the seed due to the pervious nature of the container
as reproted by Thomas (1979). Bhendi seeds
could be stored better in Kodaikanal, Coimbatore,
Yercaud and Paiyur without loss of viability for
more than 24 months.

References

Abdul-Baki, A.A. and Anderson, 1.D. (1973).
Relationship between decarboxylation

glutamic acid and vigour in soybean seeds.
Crop Sci. 13: 227-232.

Agarwal, PK. (1976). Identification of suitable
seed storage places in India on the basis

of temperature and relative humidity con-
ditions. Seed Res. 4: 6-11.

Agarwal, P.K. (1978). Relative storability bf seeds
of ten species under ambient conditions.
Seed Res. 6: 6-11.

Anonymous. (1985). International rules for sced
testing. Seed Sci. Technol. 13: 229-495.

Banumurthy, N. and Gupta, P.C. (1981). Germinability
and seed vigour of soybean in storage.
Seed Red. 9. 97-101.

Delouche, J.C., Mathes, R.K.and Dougherty, G.M.
(1973). Storage of seed in subtropical and
tropical regions. Seed Sci. Technol. 1: 671-
700.

Dharmalingam, C., Ramakrishnan, V. and Ramaswamy,
K.R. (1976). Viability and vigour of stored
seeds of blackeram, Seed Res. 4:40-50.



384

Doijode, S.D. (1988). Comparison of slorage
containers for storage of french bean sceds

under ambient conditions. Seed Res. 16;
245-247,

Jeyaraj, T. Vadivelu, K.K., Dharmalingam, C.,
Vijayakumar, A. and Irulappan, 1. (1987).
Effect of seed treatments and containers
on vegelable seed storage under different
places. Sourh Indian Hort. 36: 183-187,

Krishnasamy, V, (1982). Studies on certain aspects

of production and storage of sorghum seed. .

Ph.D., Thesis, TNAU, Coimbatore.

Mathews, S, and Powell, A.A. (1981). Controlled
deterioration test. In Vigour Test Hand Book,
ISTA, Zurich.

Palanisamy, V. and Vanagamudi, K, (1987). Viability
of Qkra seeds in storape. Seed Res, 15:
221-222.

A. Vijayakums

Presley, J.T. (1958). Relation of protoplast per-
meability of coton seed viability and
predisposition to scedling disease. Pl Disease
Reporter, 42: B42.

Pushpamma, P. and Reddy, M.U. (1979), Physico-
chemical changes in rice and jower stored
in different agro-climatic regions of Andhra
Pradesh. Bull. Grain Tech. 27:97-108.

Saxena, O.P. and Gita Singh. (1987). Seed deterioration
studies in some vegtetable seeds. Horti-
culture, 215:39-44,

Singh, H. and Singh, G. (1990). Maintenance
of germination of onion seeds. Seed Res,,
8:163-165.

Thomas, W. (1979), Seed viability in relation
to storage conditions in varieties of soybean,
M.Sc. (Ag.) thesis, UAS Bangalore.

(Received ; December 2000 ; Revised : July 2001)

Madras Agric. J. B8(7-9): 394-399 July-September 2001

Consumers preference and perceptions to fresh and processed spices

in Coimbatore and Palakkad
N.R. PADMANABAN

Agricultural Research Station, Kovilpanti - 628 501, Tamil Nadu.

Abstracl ¢ A study was conducted in Coimbatore and Palkkad with 200 sample respondents
lo analyse the consumers preference 1o fresh and processed spices inm 1998, The results revealed
that consumers distinguish fresh and processed spices as different products. Consumers preference
was more for fresh spices than for processed one. (Key weords: Spices, Consumer, Preference,

Fresh, Processed; Perceptions)

The history of Indian spices dates back
to the begining of human civilization. India is
the largest producer, consumer and exporter of
spices in the world, Though India is the leading
producer of spices, it consumes 93 per cent of
its production. It is estimated that the global
import demand in 2000 AD for pepper was 1.85
lakh tonnes, for chillies 0.37 lakh tonnes, turmeric
0.38 lakh tonnes, ginger 0.23 lakh tonnes and
small cardamom 0.12 lakh tonnes (Source: Indian
Agriculture, 1996). '

Change in food habits and practices could
be attributed to changing attitudes of house-

wives towards cooking task, reduced dependence
on servants, increased usage of appliances, non-
traditional foods or easy to prepare snacks entering
the menu, change initiated by children and status
factor (Cherian, 1995). Environmental factors
which add impetus to the above factors are
liberalisation of economy, globalization of business
and special concessions to food industry.

Ying Chein and Potty (1996) reported that
in traditional foods and medicinal preparations
in India, China and many countries with ancient
civilisations spices especially of herbal origin
form an important ingredient in various food



