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f Capsaicinoids  (8-methyl-N-vanillyl-1-6-nonemaide)  have
ii’[signiﬁcant pharmaceutical and non-lethal force potential (Nelson,
‘neuropathy at low concentrations [0.025 to 0.075%], as al
‘treatment in apoptosis of prostate cancer cell, and is being tested
for the prevention of pain post surgery (Anon, 2008). Capsaicin is

the main capsaicinoids in hot peppers [capsicum chinense and C.

annuum} Previous research was focused on the culinary and food
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:'vaiue of hot peppers which are the major source of capsaicin (Mc |
5

Gaw and Holder, 2002). Whilst most of the varieties / Iandracesil
i

cultivated are considered ‘hot’ based on the Scoville Unit [SU] test ||

Ee.g. scotch bonnet (300,0005U), seven pots (750,000SU), and
fScnrpinn, (>1,000,000SU) [Umaharan et al.; 2002}, little effort was |
?purs.ued in producing varieties for high oil yield. This study
;evaiuates crop phenology, agronomic performance of a “newly

1 L] r L T
 discovered” pepper selection - the ‘Carvahlo hot’ and compares its

fFixed Oil [Capsaicinoids] yield with 2 local landraces [‘Scotch

- bonnet’, and ‘7-pots’] hot peppers in Trinidad. |
!

MATERIALS AND METHOD

. :
‘The crop was cultivated under green house conditions [50% |

ésunlight & drip irrigation], in mixture of peat moss and perlite in
émntainers 10.70m>]. The plants were ‘fertigated’ daily [2.0kg.ha‘i*
';1.200 / of water] with a N.PK. nutrient mix [9:18:36 + 0.5Mg0 +
||

‘Trace elements]. The pest and disease were controlled using a

éiudiciuus spray program of Oberon 24 SC* and Consento 45 SC* at |

weekiv intervals. The ripe peppers were harvested, chopped and ‘
a:r—ﬂned for 72hrs at room temperature. The extraction method |

;ua’.e.d was the solvent extraction technigue using both ethanol and |

' acetone as described by Krishna (2004

1

RESULTS AND DISCUSSION
| |
."Canrahio not’ seiection growth and vyield performance are ||
nfeseﬂted in Table 1 and the yield component analysis for the 3|

I

landraces in Table 2. The results indicated that selection ‘Carvahlo
hot” fruits had the highest fixed oil vield [9.0m1/100g) compared to
? the other 2 landraces. The Fixed Oil content is a complex of all theg:
;camno{ds capsaicin, homo-, dihydro-, nordihydro- and !;
 homodihydro-capsaicins, including all other aromatic compounds, |
| ‘Carvahio hot’' has the potential to produce approximately 2.5 |
| times more than the highest pepper-oil yield in the Caribbean as {h
]rmded by Mc Gaw and Holder [2002] (4.15 to 5.05g at 450bar) u
iuﬁng SFE and Gibbs and O'Garro [2004] (37.6 to 497mg/1003)'-
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:Hﬁﬂs HPLC). The results suggest that based on the Scoville Units ||
estimates (>1,000,000] and the fixed oil yield that the ‘Carvahlo
ihat selection may be hotter than the infamous ‘Scorpion pepper’
gm a patml‘ihl crop to be cmmdefm for capsau:iﬂulﬂs production | |
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CINTRODUCTION ||

1 1919). It is used in topical ointments to relieve pain of peripheral |

| management. wwwsandi om/mubl/proc/natpeaper/4.2. 0o
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Table 1. showing Crop phenology and mature fruit of ‘Carvahlo Hot’

‘.”.uIi:n..«:ar-q.-,fl;gur-";lra[:,‘_-‘..15 e

Characteristics Scc}tch Seven | ‘Ca rua_ﬁg|

. Bﬂnnet . Pot Hot’ |

Length [cm] 31 5 : _H_Iil i

Width [cm] 77 5 6 |2 s o ]

Nos. Lobules N A :é__ i S
Nos.Seedfruit! 118 |72 69

Placenta wt [g] 0.34 _{3 41 09 R
Skin thickness [mm] |1 1 .

Colour vellow Jired ed il

Skin description smooth 1rnugh Very rmu_;nmh“

Oil yield.100g 35 |50 9.0

Table 2, Yield Compaonent of 3 landraces of hot pepper.

Fig 7. Morphological Structures of (A) Carvahio Hot, (B} Scotch Bonnet and, [C) Seven
Pot Hot Pepper Landraces.
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