
. 

5. CHILLI 
SI Variety/ 
N Year of 

release 

I K I (Kovil 

patti-I)1965 

SPICE 
INDIA 

OVER 225 HI-YIELDING 
SPICE VARIETIES 

IN INDIA - (Part III) 

Johny .A. Kallupurackal,t and P.N. Ravindran,2 

Indian Institute of Spices Research, Calicut- 673 012' 
Centre for Medicinal Plants Research, Kottakkal- 6765032 

Pedigree! Ins!itution/ 
Parentage & University 
Plant type 

. 

Pure line Regional 

selection from Agriculture 

local SathurExperimental 

Samba! Assam Station, Kovil 

typeB 72-A patti,'INAU, 

Tamil Nadu. 

*AV.yield 
kglha(dry) 

. 

1700 

Salient features 

Plants tall, spreading, long fruit (6.6 em) pendent, red, 

smooth shiny surface with pointed tips, bright scarlet 

fruits, 75-80 seeds, periearp 0.07 em thick, girth 4 em 

capsaicin content 0.3 mg/g of fruit, more tolerant to 

thrips and fruit rot, duration 210 days. The variety is 

. suitable for rainfed cultivation in southern districts of 

Tamil Nadu. 

2 K 2 (Kovil A hybrid 

patti-2) 1975 cultivar, 

betweenKI x 

Sathur Samba. 

-do- 1800 Tall, semi-spreading plant, fruits are long, pendulus, 

solitary fruit orientadon, strongly stalked characters, 

smooth with blunt tip, pods 7.3 cm long, girth 4 cm, 

bright scarlet red, pericarp thickness 0.19 mm, 80-85 

seeds, capsaicin 0.49 mg/g offruit; toleraneeto thrips, 

duration 210 days. 

3 Col A variety 

(Coimbatore evolved by 

1)1977 pure line 

. selection from 

Samba type 

from Sathur of 

Raman 

districi of Tamil 

Nadu. 

Horticulture 

Reserch, 

Station 

periyakulam -

625604, 

'INAU, 

Tamil Nadu 

I 

2100 . Plant erect, medium tall, compact with moderate 

branching; elongated and stout fruits with high 

pungency; high capsaicin (0.72 mg/g). Fruits 7.3 to 

8.0 cm long, seed content 55.0%, bright red in colour, 

duration 210 days; can be grown through out the year, 

all the three seasons 
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