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Study on Growth and Yield of Chilli
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Abstract

Study on Growth and Yield of Chilli were conducted at Songkhla Field Crop Research
Center during 2010-2013. One month seedlings were transplanted in the field at plant spacing
0.8x1.0 m. Plants maintenance used manual guide recommended by the Department of Agriculture.
The results showed that plant height and canopy size continues to increase as age plants. Chilli had
medium plants canopy with 6.8+0.8 branches. Petiole length, leaf width and leaf length about
2.540.5, 5.6+0.9 and 10.35+2.1 cm. respectively. First flowering open around 3 months after

planting, the color of the petals yellow-green or yellowish white. During anthesis stigma goes



beyond anther. Fruit could be harvested after planting 4.5-5.5 months. Fruit petiole length, fruit
width and fruit lenght were 1.72+0.6, 0.4+0.1 and 3.2+1.3 cm., respectively. Total yield per tree was
506.45 gram. Capsaicin content in immature fruit, mature and ripe were 0.602, 0.429 and 0.397

gram/dry weight 100 gram., respectively.
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