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Four hottest chili peppers namely Piroj chili, a native species use to cultivate in Lop Buri
. province and two species of Jolokia types, Bhut and Naga Jolokia varieties and Red Savina Habanero
were selected to test in different environmental conditions. Exception of Piroj chili, the seeds of the three
remaining varieties were imported from abroad. The aims of the study were to compare Piroj chili with the
other species in terms of its yield and other of performances. The obtained data may be valuable to
support the cultivation of Piroj chili in industrial scale production in the future. The entire study results

would be summarized as follows:

1. The DNA analysis had proved that Piroj chili and Bhut Jolokia were the same variety but they
were slightly different from Naga Jolokia.

2. Tested chilies were grown on different substrates without soil. The results revealed that all kinds
- of substrates were produced no effect on chili productions. Results were also suggested that rice hull ash,
ground coconut fibrous husk (meséclarp), and small chopped coconut fibrous husk were the good
substrates utilized to grow all four kinds of chilies because their availability in the local areas with cheaper
prices.

3. The growths of all tested chilies were compared in different types of greenhouses and the
outcome revealed that Evaporative cooling greenhouse was the best for it’s suitable for growth and
production. In this type of greenhouse, Piroj and Jolokia chilies gave the similar average yield of 670
grams per plant per 4 months (one plant occupied 1 square meter of planting area). Yield obtained from
Evaporative greenhouse was three and eight times higher than the yields obtained from the greenhouses
covered with saran roof and open house, respectively. Furthermore, Red Savina Habanero chili had given
- the yield of 1,700 grams per plant or approximately 2.5 times higher than Piroj and Jolokia varicties.

4. The amount of capsaicin per p]ant was calculated based on yield per plant and bulk percentage of
capsaicin obtained from each variety. It was shown that Piroj and Jolokia gave the amount of capsaicin of
40 grams per plant. However, in contrast to Red Savina Habanero, it was able to produce less amount of
capsaicin of only 20 grams per plant. The result also pointed out that Red Savina Habanero had given the

higher yield but lower in capsaicin production.
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5. Growing chilies in the soil gave more problems than growing them on the substrates especially
during the rainy season. In some experiment, no production was obtained. .Light shading and plastic roof
were needed when growing chilies in the soil during rainy season. However, growing them in soil during
wet season less production of only 200 -250 grams per plant was noted.

6. No different in terms of growth and yield produced when grew Piroj chili from seed and plantlet
- obtained from tissue culture.

7. Infestation of broad mite on-lu;:sted chilies was the most difficult problem confronted. Piroj and
Jolokia chilies were more susceptible to the particular broad mite than Red Savina Habanero. Severe leaf
curl was observed when the plants were infested with the broad mite. When control measure was not done
in time, further infection of virus may have occurred and curly leaves of the whole plant may have seen.
All affected plants must be removed and properly disposed.

8. Analysis of capsaicin contents of tested chilies was clarified that Piroj, Naga Jolokia, and Bhut
Jolokia had similar in capsaicin contents. They had the hot indexes or Scoville Heat Units, SHU in the
range of 700,000-1,000,000 SHU which verified as the world hottest chili peppers. Contrastingly, Red
Savina Habanero had about 60,000-200,000 SHU which less than Piroj and Jolokia of about 5-6 times.

9. Pirgj chili was the cultivar recommended for the use of producing capsaicin compound. It was
able to propagate in the country and ;:ollect the seeds for the future use. It had belonged to the world
hottest group chili peppers. Cultivation on the substrates available in the country like ground coconut
fibrous husk (mesocarp), small chopped coconut fibrous husk, and rice hull ash and kept the plants in

greenhouse were recommended.





