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The hottest chilli variety in India

Chillies or cayenne, are one of India’s The hot flavour of chillies is due to the conversion generally accepted is that
major export commodities. An annual the presence of a group of seven closelyl5 Scoville units is equal to 1 ppm
plant, chilli comes in a wide variety of related compounds called capsaici-capsaicin plus capsaicinoids. The hottest
shapes, sizes, colours and in differentnoids, but capsaicin (8-methi-vanillyl-  chilli, ‘Red Savina’ Habanero, has been
degrees of pungency. India is the only6-nonenamide) and dihydrocapsaicin ardested at over 577,000 Scoville units. The
country rich in many varieties with dif- responsible for approx. 90% of the pun-extremely fiery Thai chillies barely reach
ferent quality factors. The medium pun- gency= Chilli hotness is measured in 100,000; more common varieties like the
gent sannam and the mildly pungent Scoville Heat Units (SHUY which is jalapenoor the Italianpeperoncinogen-
munduchillies are internationally recog- originally a subjective measure but today,erally lie below 5000 Scoville units.

nized as the finest in quality. Productschilli hotness is more frequently deter- Chillies as a natural product have been
are also available as powder and oleomined by HPLC (high performance liquid a subject of study in pharmaceuticals,
resins. Indian chilli is exported to many chromatography), whose results can bdood industry and for law enforcement
countries, notably USA. correlated to traditional Scoville ratings: since the past few decades. Oleoresin
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Table 1. Capsaicin and dihydrocapsaicin content and pungency in decreasing order of pungency in SHU.
different varieties of Indian red chillies* We found that the Tezpur variet€gp-
Capsicum  Oleoresin Capsaicin  Dihydrocapsaicin ~ Pungency S|c_u_m frutescensar. _Nagahar) of .In.dlan
type (% wiw) (% wiw) (% wiw) (SHU) chilli contains maximum capsaicin and
dihydrocapsaicin contributing to a pun-
'(EEZPIW igg g-i? é-;‘g ?Egggg* gency of 855,000 SHU, which seems to
wallor . . . - .
Patna 191 0.44 0.21 96000 be_ t_he hottest c_h_llll known SO far. This
Guntur 12.0 0.20 0.16 53250 chilli evokes a biting sensation. Interest-
Kashmir 11.0 0.18 0.09 40500 ingly, it contains only capsaicin and di-

hydrocapsaicin among the capsaicinoids
*Red Savina Habanero, a Mexican chilli reported to be hottest in the world has (Figure 1) which contribute maximum to
a pungency of 577,000 SHU. the pungency of chillies, perhaps this is
the reason for its high Scoville heat
value. The effect of seasonal variation on
1 a } b c the amount of capsaicin and dihydrocap-
saicin was also observed, as reported by
Yahia and Padilh The above results
have also been confirmed by the isolation
1 of capsacinoids from Tezpuand Patna

varieties. Thus, we have identified the
hottest chilli variety in India.
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Figure 1. HPLC chromatogram o, Standard capsaicin showing capsaicin (1) and dihydro- 197_7,14. 28-34. ) .
capsaicin (2)b, Patna oleoresin showing capsaicin (1) and dihydrocapsaicin (2). Peaks 3, 4 @nd'ahia, E. M. and Padilla, M. CJ. Agric.
5 represent other naturally occurring compounds which could not be identfi@ézpur oleo- Food Chem.1998,46, 2075-2079.

resin showing capsaicin (1) and dihydrocapsaicin (2).
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