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Objectives 

 The main goal of this experiment was to determine which of the traditional or modern 

methods of propagation provides the most materials (for further plantings) 

 To conclude which plant materials (whether cuttings from the runner shoot or from the 

branches of the vine) provide us with the best results regarding the root system 

development. 

Plant used 

The Black Pepper or (Piper nigrum) (Piperaceae family) is a perennial vine (climbing tree) 

extensively cultivated in tropical areas of the world for its berries (that once dried may become 

peppercorns having black, white, pink, green and many other colors) that are used in our daily 

life for cooking or in a wide range of industries: medicine, food processing and even perfumery. 

Today, the black pepper is the world’s most traded spice. 

The black pepper tree is known as a perennial 

climber, meaning it climbs on a tree or other type of 

support (living or non-living) during its growth. The plant 

can be propagated by both sexual and asexual means.  

In this experiment, only the vegetative propagation, 

involving cuttings, was studied. 

Techniques used  

The black pepper plant produces three types of shoots during its growth:  

 The primary shoots: The vertical shoots or climbing shoots. The primary shoot is the 

main shoot of the vine and is oriented vertically so described as the “orthotropic shoot”. 

 The runner shoots are produced at the base of the vine and creep on the ground, 

producing roots when in contact with soil.  

 The fruit bearing lateral shoots that are the result of branching of the main shoot. The 

lateral shoots are oriented horizontally so described as “plagiotropic shoots”. 

 

 

Figure 1: Black pepper dried berries from the plant. 



Traditional method of propagation 

10 cuttings from the runner shoot and from 

the branches of the vine having a size of about 

2 to 3 nodes are planted in Styrofoam trays 

filled with perlite. These trays are placed in the 

mist frame in order to provide bottom heat 

and a high relative humidity (to reproduce the 

conditions that apply in tropical areas where 

the plant normally grows).  

A shading is provided since the black pepper 

grows in tropical environments where shading 

is provided by the presence of a canopy of other 

vegetation. 

 

Modern method of propagation 

A column having a height of about 30 cm and a 

diameter of about 15 cm is half filled with coco-

coir and is “buried” in the middle of a tray (42 x 35 

x 15 cm) that is filled with Agromix ® growing 

medium. 10 cuttings (of 2 to 3 nodes) from the 

main shoot of the black pepper vine are planted 

into the Agromix® mixture around the column.   

 

People trying to reproduce these propagation 

methods should use IBA rooting hormone since 

this plant species is considered difficult to root.  

 

Results summary 

 

For this experiment, the most successful treatment for rooting of black pepper involved the use 

of cuttings from the runner shoot in a traditional frame of propagation: cuttings of 2 to 3 nodes 

planted into perlite and placed in the mist frame. The use of IBA rooting hormone is 

encouraged. 

 

 

 

Figure 2: The traditional method of propagation 

Figure 3: The modern or column method of 

propagation 
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 Figure 1: Link: http://libyaalsalam.net/wp-content/uploads/2015/10/Black-Pepper.jpg 

 Figures 2 and 3: ICAR- Indian Institute of Spices Research. 2015. Black pepper - Extension 

pamphlet. Director. ICAR- Indian Institute of Spices Research, Kozhikode. 

 Video Macdonald campus view: Taken from Youtube, McGill University page.  

Link: https://www.youtube.com/watch?v=TnuzMazBa1g 
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