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Abstract 

An investiga tion was carried out to assess the variability in paprika alike chillies (26 indige nous 
germplasm) and paprika lines (18 exotic collecti ons) for yield and quality a ttributing parameters, 
whi ch wou ld inturn help in identifying and utili zi ng the promising lines for crop improvement. 
Highly significant variatio n was reco rd ed among th e genotypes for yield and quality contributing 
characters. Kt-PI-19, Kt-PI -19 variant- I, rCBD-lO, ICBD-8, SSP-1999 and PBC-I 7l , were fo und 
promising, while ICBD-lO, ICBD-8, ICBD-1, ICBD-ll, ICBD-6, ICBD-19, CC-l, EC-171, EC-490, 
EC-18, EC-6, EC-45, EC-7l and EC-14 proved to be idea l for quality attributes. Based on yield 
and qu ality parameters, the genotypes ICBD-10, rCBD-8 and EC-18 we re found suitable fo r 
paprika industry with high yield (> 850 g plant-') and hi gh quality attributing characte rs (> 200 
ASTA units and < 0.5% capsaicin). Among the vari ous characters, maximum coe fficient of variation 
(15.25%) was reco rd ed fo r capsaicin con tent in both indigeno us and exotic ge rm plasm and 
minimum variation for color va lue (0.46%) in the indigenous germ plasm and weight of pericarp 
(6.78%) in the exotic collections. 
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Introduction 

CnpsiclIIII or chilli and paprika (CnpsiclIllI nllIllIlIllI 
L.) are native to the tropics and sub-tropics. 
Doth chilli and paprika are large ly consumed 
as ~egetable and spice all over the world. The 
maJonty of cult ivars grown in Asian countries 
are pungent, while less and non-pungent ones 
are common in Euro pea n countries. Three 

major produ cts traded in the world market are 
paprika, o leores in and dried chilli (both in 
whole and powder form). They a re widely used 
in cur ry powd er, pas te, pick les, sau ces and 
ketchups for its characteris ti c pungency, color 
and aroma (Shi va el nl. 2006). Inte rn a ti onal 
Spice Traders use th e te rm 'Paprika' for non­
pungent (sweet) red COI's iCIIIII powder, which 
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