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Hybridization and Breeding of Pigeon pea

Chen-I Chen
Taitung DARES, COA, Executive Yuan

Abstract

Pigeon pea is planted and cultivated generally in the areas of Taitung aboriginal tribal areas
which is a kind of traditional indigenous crops, and also is regarded as health food. Presently, since
there is a maturity inconsistent and low-yielding phenomenon on the domestic local strains which
would cause the troubles in harvesting and management. In order to solve the issues above, intend to
adopt the methods of artificial hybridization, emasculation and pollination during the period of
pigeon pea flowering. Afterwards, to select out the new species which is high production and is
consistent in maturity so as to provide the new hybrid varieties for farmers to plant. The success rate
of the hybrid seeds by the way of artificial hybridization is 23.6% in this field in 2012, and expecting

this new varieties could offer the framers to plant in order to increase their income in the future.
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