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Varietal Yield Trial on High Capsaicin Content Chili Varieties
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ABSTRACT

7 Selected Chili species to be compared with Super Hot Chili at the Nakhon Pathom Plant Research
and Development Center in 2018. Selected the Chili species that that gave the highest yield, to
analyze the level of Capsaicin by using very ripe chillies in which the colors were starting to
change. In the 2-3 harvest, it was found that the chillies with high Capsaicin are the following 6
species:..... , containing .... mg/Kg of Capsaicin. However specie BC. 7-11 had clearly higher Capsaicin
than other species. Due to the fact that Bor Chor 7 is a small sized chili that takes a long time to
produce crop, it may not be suitable commercially for the purpose of extract. Therefore this specie

should be kept for genetical purposes for future usage.
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U%. 2-3, V. 2-9, . 2-13, uv. 3-8, U%. 3-55, U¥. 3-57 Uv. 3-59 Uv. 3-61, U%. 5-3, U. 5-16, UV. 6-19
Wag U, 7-9

low3n druau 7 aneitug loun uv. 2-3-1, Uv. 2-13-6, U, 2-9-22, V. 3-55-8 V. 3-57-21, V. 3-
59-24 uag uv. 7-9-1
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Yoviug ALGH
U2 M8ANURNTIIOUNDY X Golden habanero
U3 Superhot x Golden habanero (HaEUMAEY)
uvd Superhot x Habanero red
U5 W3NU x Golden habanero
UV6 Superhot x Golden habanero (Hal5e1817)
y7 WINIUM X W%ﬂ%‘lﬂﬂéﬂ?uﬁyﬂ

A13197 21 918N1508NABN 50% VBININLAA 9 Wugnasnsdneuagn

Yaviug uuIusanaan 50% Yaug uuTusanaan 50%
Uv. 2-3 36 Uv. 3-61 38

uv. 2-9 36 uv. 5-3 39

uv. 2-13 38 uv. 5-16 38

Uv. 3-8 36 uv. 6-19 35

Uv. 3-55 38 uv. 7-9 a5

U, 3-57 37 gUiUasaan 62

Uv. 3-59 39
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