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Table 1. Growth of tomato transplanted on Mar. 23, 2000 and measured 20 days after
transplanting in greenhouse.

Plant Leaf Stem Leaf Leaf Leaf dry | Stem dry

Treatment |[height| number | diamter | weight area weight weight

(cm) |(No/plant)| (mm) |(g/plant)|(cw/plant)| (g/plant) | (g/plant)
Duct+pad | 42.7b 12.3 6.5 24.1 4158 b 1.1 2.4
Duct+fog | 48.1a 13.3 6.6 29.1 442.0 a 1.7 34
Aircool 49.4a 14.7 6.9 36.2 4799 a 2.1 4.6
Straw 44.6b 12.7 6.4 26.7 4456 b 1.2 - 2.3
Control 44.2b 12.3 7.2 275 | 4226 b 2.0 4.7

*.SD : 5%

Table 2. Growth of pepper transplanted on Mar. 23, 2000 and measured 20 days after
transplanting in greenhouse.

Plant Leaf Stem Leaf Leaf |Leaf dry| Stem dry
Treatment| height | number | diamter | weight area weight weight
(cm) |(No/plant)] (mm) |(g/plant)|(cn/plant)| (g/plant) | (g/plant)
Duct+pad | 31.2ab 21.3 45 6.2 1232 b 0.77 0.97
Duct+fog | 345 a 24.3 47 5.1 1404 a 0.79 0.95
Aircool | 354 a 24.0 5.8 7.9 150.2 a 1.44 1.15
Straw 305 b 24.3 46 6.0 1263 b 1.02 1.06
Control | 268 b 20.5 44 5.4 1159 b 0.70 0.80
+ LSD : 5%

Aed JBFABL Table 301 BA 230 QojA B3 99 £miCOxm s ol 8] 89
taa BEA(Aircoo)7t 106 #mdCOm % '°2 Egtn Avoz st Es gy
t #Y39 vl At EvtEd Qo= Duct + padZt 7HF =43 I 2 B3
AN FFAFol Rt

Table 3. Photosynthetic rate of pepper leaves and tomato measured at 10:00 on Jun. 12, 2000
in greenhouse.

Treatment Photosynthetic Iate_zof_ lpepper Photosynthetic mtt?zof ltorrato
(£ mlCO2m “s ) (£ miCO2m “s™)
Duct + pad 102 106
Duct + fog 105 108
Aircool 106 107
Straw 10.1 10.2
Control 99 10.1
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Table 4. Sucrose and capsaicin of tomato and pepper harvested on Nov. 7, 2000.

Tomato Pepper

Treatment Sucrose Vitamin C Capsaicin
(mg/100g) (mg/100g) (mg/g)
Duct + pad 13.3 210.2 0.099
Duct + fog 16.1 180.4 0.084
Aircool 16.2 210.0 0.055
Straw 171 2326 0.107
Traditional 13.0 290.6 0.499

Ad EvtE9 A 73 UE Table 5914 BH Duct+foget H2ALFZX] L #o
A 49259 AFE H&IEL AT NEF 409 AFEREM o] F Duct+fog o
2ARFEAA7 BePol vty 2~3Y9 AE WHI 1F UYAME Duct+fog7t R
3lde 49 2892 #3el v|3le] 2¢ A= #3w FIAE Duct+fogd H2IAEFF
27} 691692 o) vlse} 3¢ Wi}

Table 5. First flowering and first harvesting day of hot pepper and matured tomato.

Treatment

Duct+pad | Ductt+fog

Aircool

Straw

Traditional

First
flowering
day

Apr. 26 | Apr. 25

Apr. 25

Apr. 26

Apr. 25

Tomato ;
First

harvesting
day

Jun. 8 Jun. 7

Jun. 7

Jun. 8

Jun. 9

First
flowering
day

Apr. 30 | Apr. 28

Apr. 28

Apr. 30

Apr. 30

Pepper
ppe First

harvesting
day

Jun. 18 | Jun. 16

Jun. 16

Jun. 18

Jun. 19
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Table 6. Caracteristics of fruit and yield of tomato at different humidity control
methods in greenhouse.

Fruit Fruit Hardness Sugar Yield
Treatment length diameter " contents
(mm) (mm) (kg/cnt) (° Brix) (ke/10a)
Duct + pad 59.7 65.9 26 56 4,581ab
Duct + fog 60.6 68.0 29 5.7 5292 a
Aircool 61.1 65.0 25 6.2 5094 a
Straw 60.1 68.1 25 5.6 4571 ab
Control 59.3 635 24 5.3 4044 b

Table 7. Caracteristics of fruit and yield of hot pepper at different humidity control
methods in greenhouse.

Fruit Fruit Flesh Yield Wasted
Treatment length diamter thickness products
(cm) (mm) (mm) [ (kg/10a) | (kg/10a)
Duct + pad 11.3 156 152 2,239ab 258
Duct + fog 10.8 16.1 1.43 2417 a 203
Aircool 11.1 17.3 1.44 2528 a 159
Straw 121 153 1.60 2,125 b 245
Control 12.2 165 161 2,009 b 247
* LSD : 5%
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