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ABSTRACT

Hot pepper breeding program to increase the capsaicinoids content by crossing 3
varieties (Capsicum annuum) of Thai hot pepper [Jinda (JD), Maepong (MP) and Siam Hot (SH)]
with 2 varieties (C. chinense) of habanero {France habanero (FH) and Maxican habanerc (MH)].
The mating design was a half-diallel (method 2 model 1) followed Griffing, (1956). The crossing
between 2 these species were successful with most of varieties except for MPFH. A Randomized
Complete Block Design with 14 treatments and 3 replications was employed for the progeny test
in Khon Kaen Province (Altitude 204 m) and Nam Naw District, Phetchabun Province (Altitude
850 m) during November, 2005 - April, 2006.

The crossing between 2 these species were successful with most of varieties except for
MP x FH. Capsaicincids content of progenies was recorded between 2,473-19,486 ppm/g whereas
those for the parents were in the range of 2,257-11,917 ppm/g

For combining ability of capsaicin, dihydrocaﬁsaicin and capsaicinoids content, both
varieties of habanero (MH and FH) has the highest GCA value. MHFH variety has the highest
SCA value of capsaicinoids content when tasted in Khon Kaen Province. But in Nam Naw
District a progeny of SHFH has the highest SCA value of capsaicinoids content.

The MHFH variety has a heterosis value of capsaicinoids higher than parent (HP) in
Khon Kaen Province was 63.51%. The SHFH variety has a heterosis value in Nam Naw Dristrict
was 104.26%. The other progenies (That hot pepper x habanero) has a heterosis value of
capsaicinoids higher than mid parent (MP) from (-2.30%) to 175.11%.

The positive correlation between capsaicinoids and hot pepper characteristics are plant

width, fruit width, pericarp size, pericarp weight and the negative correlation between



capsaicinoids and hot pepper characteristics are dry yield per plant, fruit length, placenta size,
fruit color. The characteristic of fresh yield, plant high, dry weigh per fruit and fruit weigh have
showe no correlation with capsaicinoids.

Bridge material varieties for crossing between MP and FH varieties are Siam Hot (SH)

and Jinda (JD).





