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Effect of Different Storage Temperature and Time on

Peach Pollen Viability
MA Jie
(College of Horticulture and Landscape, Henan Institute of Science and Technology,
Xinxiang 453003, China)

Abstract: In this experiment, pollen viability of ‘Yanguang’, ‘Dajiubao’, and ‘Cangfang’peach
varieties storing at -10°C, 0°C, 10°Cand 20°C for different time was determined. Results indicated that the
stored pollen viability decreased with the time of storing, and it decreased the slowest at 0°C and the fastest at
20°C. The pollen viability was different among varieties at the beginning of storage, ‘Yanguang’was the most
of 89.2%, while 'Cangfang’ the least of 78.6%. The storability of pollen of different varieties was different,
‘Dajiubao’was the best, ‘Yanguang’and ‘Cangfang’was the same.
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