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Abstract . 

x eriment was conducted for two seasons to study the effect of organic nutrient so~ces 

~~ ~~rganic sources of nutrients combined with biofertili zers on gwwth, Yle~~t~d ~~~~~ ~: 
paprika alike chillies (indige,nous germpl asn~ o~e~~r~~:! ~l~~ r:s;;~~:;vle:C~~d~d hi~r,er growth 
vermicompost (250 g plant) combmed Wit . ~ was com arable with inorganic fertilizers at the 
paTameters, yield and quality attributes, wl,,:c p li' n f 75% N (8 g plant.l) 

recommel~ded level(sS unp~:t~;t:g;~~dpn(~t;l~l~::~I~g:;~:!~~foba~:~:.~a (~ g plant.l) + 10.0% K 
+ Azospm Wl1 spp. g tl ield and uruity parameters of paprika alike c1ullies as 
(2.5 g plant·

l
) unproveddthdeNgproKWtlllr~ ;;gh fe~tili z~rs indicating a saving 25% of both inorganic N com pared to reconunen e . .. 

and P through biofertilizers. 
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Introduction 

India is the leading producer, conSluner and 
exporter of chillies, which is primarily used as 
an essential condiment in foods for unpartll1g 
pungency and red color. In .India, there are a 
few indigenous types of chillies, which ale akm 
to paprika (exotic type havm!? lugh color with 
less or nil pWlgency) and with fruits hav mg 
high color and low pWlgency such as 'Byadagl 
chilli ' grown in Dharwad district of Karnataka 
state and Warangal Chappatta (Tomato chilli) 
grown in Warangal and K1lanunam distric ts of 
Andlva Pradesh, which have the qualltles of 
paprika types that are grown in Spain and 

Hlmgary (Shiva et al. 2008). These ch.illies are 
much preferred by oleoresin man ufacturers for 
ext rac tion of paprika ahke oleo res ll1 (John 
2000). Organic sources of nutrients . are key 
factors for improvin g so il fe rttllt y and 
sustaining yield and quality of the crop m the 

. s for long run. However, orga ni c so~rce 
incorporation into the soil are becomIng scarce. 
Essential elements locked up in the orgamc 
manures a re slowly minerali zed and made 
available to the crops, which helps in increasmg 
the y ield and qualit y (Lal 2004) , beS ides 
improving the fertility of the soil. To meet the 

I· . f deq uate increasing d emand, app IcatlOn 0 a 
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am ount of nutrients is of paramount 
importan ce to ensure high yield and quality. 
Use of organic manures combined w ith 
chemica l fertili zers ensures sus tainable a nd 
quality p rod uction w ith minimum adverse 
effect on soil health and environment. In light 
of the above, the present inves tiga tion was 
wldertaken to s tudy the influence of organic 
and inorga ni c sources of nutrients in 
combination with biofertili zers on grow th, 
yield and quality of paprika alike chillies. 

INMfor potted pnprika 

and its combination with biofertilizers viz ., T
I
: 

75% NPK; T,: 75% N + 100% P + 100% K; T
J

: 

75% N + 125% P + 100% K; T,: 75% N + (75% P 
+ Phosphobacteria) + 100% K; T,: 100% N + 75% 
P + 100% K; T6: 100% N + 125% P + 100% K; T,: 
100% N + (75% P + Phosphobacteria) + 100% 
K; T,: 125% N + 75% P + 100% K; T,: 125% N + 
100% P + 100% K; T IO: 125% N + 125% P + 100% 
K; Til: 125% N + (75% P + Phosphobacteria) + 
100% K; TI,: (75% N + Azospirillllll1 spp.) + 75% 
P + 100% K; TIJ: (75% N + AzospirillulI1 spp.) + 
100% P + 100% K; T I,: (75% N + AzospirillulIl 
spp.) + 125% P + 100% K; TIS: (75% N + 
AzospirillulI1 spp.) + (75% P + Phosphobacteria) 
+ 100% K; T16: 100% (Control). The 
reconunended dose of fertili zers (100% RDF) 
was 150: 75:75 kg N PK ha·l. Ni trogen was 
applied in two eq ual splits (first at the time of 
plan ting and second three weeks afte r 
planting). Biofertilizers, Azospirillum and 
Phosphobacteria were applied 5 g each plant 
pot·1 twice (first at the time of planting and 
second three weeks after planting). Uniform 
cultural practices were followed. The nutrien t 
content of orgruu c manures were analyzed ruld 
given in Table 1. 

Materials and methods 

An inves tigat ion was carried out at 
Ex perimental Farm, ICAR-Indian Institute of 
Spices Research, Kozhikode (Kerala). Paprika 
alike chillies (indigenous) line, ICBD -11 [ICBD 
denotes the Indigenous Collections of Byadagi 
Dabbi] was selec ted for the study. The seeds 
were raised in nursery and transplanted to pots 
after one-month unde r rain-shelter for two 
seasons (Januru'y to June). The potling media 
comprised of one part each of dried leaf mOUld, 
well-decomposed farm yard manure, river sand 
ruld garden soil . Two different experinlents were 
laid out in completely randomized design with 
tlvee replica tions. The first set of experiment 
consisted of seven trea tments comprising of 
organic manures ruld their combinations viz., 
TI: Vermicompos t (500 g planfl), T,: Neem 
cake (160 g plant·I), T

J
: Farm yard manure (FYM 

plant·l) (1 kg), T,: Neem cake (100 g plant·l) + 
Vermicompos t (250 g planf l), T,: Neem cake 
(100 g pl ant ·l) + FYM (500 g plant·I), T6: 
Recommended N PK fertilizer (5 g N + 2.5 g 
p,os + 2.5 g K,o plant·I), T,: Absolute control 
(without organic and inorganic). 

The second set of experimen t consisted of 17 
trea tments comprisillg of different levels of 
recommended dose of chemical fertilizer (RDF) 

Obser va ti ons on morphologica l parameters 
(days to 50% flowering, plant height, weight 
of peri carp, yield) were recorded from 10 pots 
plants·1 ill each replication, according to IPGRI 
descriptor (1995). The total extractable color of 
the fruit pericarp was analyzed by ASTA 
m e tho d usi ng a Shimadzu UV- Visible 
spectrophotome ter at 450 nm and the color 
value was expressed as ASTA units (ASTA 
1995). The data thus collected for two seasons 
were pooled and subjected to s tandard 
s tati sti ca l analysis as per Gom ez & Gomez 
(1986). 

Table 1. Nutrient content (%) of organic sources used in the experiment 

N P K Ca Mg S Fe Zn Cu 
Organic SOurce 0/0 mg kg' l 
Neem cake 3.0 0.1 1.5 1.0 0.3 0.2 2050 17 10 FYM 0.5 0.25 0.3 1.1 0.5 0.18 2700 56 29 Vermicompost 2.0 0.8 1.2 3.3 1.1 0.8 6100 45 36 






