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ABSTRACT

This study, "Cacao Germination as Affected by
Moisture Content and Cold Storage Time", was conducted
to determine the effect of seed moisture content and cold
storage on the germination of cacao seeds. This was also
conducted to determine the best moisture content that would
give the highest percentage germination in cacao. All the
data were analyzed statistically. It was observed that
moisture content of the seed has a significant effect on
cacao germination as well as a cold storage time.

Deterioration of cacao seeds could be affected by
moisture content below 5% resulting to zero germination
Ten percent moisture seemed to be the lowest

percentage.

tolerable for germination to be affected and three days at

cold storage to attain the same.

Prolonging of seeds at cold storage and maintain-
ing a moisture content of less than five percent is not

advisable to attain good germination.



TABLE OF

BIOGRAPHICAL DATA
ACKNOWLEDGMENT . .
ABSTRACT . . .« + « =+ =
LIST OF TABLES . . . .

LIST OF FIGURES . . . .

INTRODUCTION . . .
Importance of the
Objectives of the

Time and Place of

REVIEW OF RELATED LITERATURE

Study

Study

the Study

MATERIALS AND METHODS . .

Materials . . . -

Methods . . . - =

CONTENTS

Selection of planting materials

pPreparation of soil media .

Incubation of the seeds

Experimental layout . .

pPlanting . . -«
shading . . . -

watering

wWeeding and cultivation

crop protection . . . .

vi

Page

144

iv

viii

ix

w w N

1.9

O O WO

10
10
11
11
11
12

12



Page

Gatheéring of data + « = & s« % & % &« % s & s 12
Statistically keynote for the
experiment . .+ » w v % 3 5 B OB K & = = 12
DISCUSSION OF RESULTS . . . . . . . o v o « . . 14
Percentage Germination . . . . . . . . . . . 14
Height Of Se€dlings . . « s & « o % & 5 5 o 19
Number of Leaves . . . . ¢ v v v 4 v o o o 21
SUMMARY, CONCLUSION AND RECOMMENDATION . . . . 23
SUMMAXY « « ¢ « o =« © « = o o o s s o s o = o 23
ConclusSion . ¢ ¢ +v & o &4 « « o o s s o s & = 24
Recommendation . . . . . . . . 4 ¢ v 4 4 . . 24
BIBLTOCRAVEY « » » + » = » © & ¥ » % 5 & & & 8 & & 25
APDENDIN . ¢ 5 5 & & & & % 8 % & & » % @ = = ®» m i 28

vii



LIST OF TABLES

Table Page

la. Percentage Germination of Cacao Seeds
as Affected by Varying Levels of
Moisture and Days of Storage . . . . . . 17

1b. Analysis of Variance for Percentage
Germination of Cacao Seeds as
Affected by Moisture Level and
Storage TIME .o o« « = § o % % % & & & ¥ & 18

2. Average Height (cm) of Cacao Seedlings
One Month After Germination . . . . . . 20

3. Number of Leaves per Plant After One
MOI’I th e L) ° ° L ] o ° a e e o ® £ - o e ° 2 2

viil



LIST OF FIGURES

Figure

Page
1. Experimental Field Layout . . . . . . . . . 29
2. Germination Rate Taken at Weekly
Interval for Four Weeks of Cacao
Seeds as Affected by Moisture
Content and Days of Cold Storage ., . . . 31

ix



CACAO GERMINATION AS AFFECTED BY MOISTURE

CONTENT AND COLD STORAGEA/

by

Pedro B. Pefialba

i/A Special Problem presented to the faculty of
the Don Severino Agricultural College, Indang, Cavite, in
partial fulfillment of the requirements for graduation
with the degree of Bachelor of Science in Agriculture (BSA)
Major in Agronomy. Contribution No. P.S. 82020-008. Pre-
pared in the Plant Science Department under the supervision

of Prof. Amornita T. Creus.

INTRODUCTION

Cacao (Theobroma cadao, Linn.), is one of the most
profitable perennial crops not only in the Philippines but
also in other countries. Cacao had gained popularity both
locally and internationally because of its usefulness in
making chocolate, candies, beverage, cake and other desserts.
Tt is usually sold in powdered form, cholate pods, flavoring
materials and in many forms of confectionaries,

However, local production of cacao has not kept up

with the consumption. Because of this, much cacao is

imported.
This crop is usually grown for seeds and for these

to germinate, a favorable environment such as light, tempe -



