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This experiment was conducted at the experimental field of Khon Kaen
University during May. 2545-March 2546. The objective of this study was to clarify the
'yield component of the 3 lines of F, backcross generation of chilli pepper varieties i.e. F.
BC1 F; SNS-11, F, BC1 F; NSS-12 and F, BC1 F, SNS-13, compared to their parents,
Pric Keenu Suan, Pric Noi and Pric Keenu Hom. The experimental design waé RCB
using 3 replications with 25 plants each. The results showed that F, BC1 F, NSS-12 gave
the highest plant height (74.80 cm), while F, BC1 F, SNS-11 ‘gave the shortest fruit
length (2.20 cm), which similar to Pric Keenu Suan. F; BC1 F, NSS-12 gave the highest
fruit number (725.01 fruit), while F, BC1 F, SNS-13 gave the highest fresh yield (234.88
g). For pungency by panel test, it was found that each variety showed different resutlt
due to different cooking method. Pric Keenu Suan was hottest in codking with fish
sauce, while Pric Noi was hottest in Somtum menu (papaya salad). However, the
capsaicin content (using HPLC analysis with methnoi:H,O ratio 80:20 v/v for. mobile

phase) was highest in F, BC1 F, SNS-13 (0.62 mg/q).





