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ABSTRACT

The aim of the project is varietal improvement for high capsaicin and
anthocyanin content on chilies. Those started since 2011 at Su-kho-thai Horticultural
Research Center (SHRC) and Kanchanaburi Agricultural Research and Development. In
the preliminary procedure, the 22 lines were selection which high yield per area or
high pungency by human feeling. The first 14 lines from this group which had both
two characteristic (yield and pungency) were brought to regional yield trial comparing
at SHRC. From the result, the line 53-153-1-1-1, 52-123-1-1-1-1 and 53-135-1-1-1 cave
1,980 1,275 and 1,180 gram per plant which 1,138 1,760 and 1,590 pg/g of capsaicin
amount. The new cultivar which suitable for specific capsaicin production was
conducted via the hybridization between general chilies cultivar had been grown in
Thailand with the highly capsaicin content chilies. From the result, the eight F;
hybrid line were gotten, and could be development in Thailand ecology, even some
of its parent was brought from abroad. In addition to the high anthocyanin content
chili cultivar, four high anthocyanin cultivars comprised of Purple-chili 52-60, Black
Jinda, BRDO chili and Morsor Jinda which 0.0195, 0.019, 0.010 and 0.010 mg/gof

anthocyanin were selection for the next step of breeding program.
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53-154-1-1-1 C. annuum 106.0 90.1 a4
53-135-1-1-1 C. frutescens 48.4 60.3 64
53-172-1-1-1 C. frutescens 579 68.8 64
Tabasco (CK) C. frutescens 49.4 48.5 107
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52-49-0-2-1-1-12 143 280 j 1,300
52-51-1-8-8-8 94 2,200 c 372
52-54-4-2-7-3 101 2,000 d 448
52-77-3-8-14 101 2,460 b 928
52-80-1-4-10-12 101 1,500 f 572




52-81-2-4-11-11 114 1,680 e 684
52-91-5-3-11-11 108 875 h 694
52-94-2-2-6-17 114 480 i 540
52-122-10-2-2-2-10 94 2,850 a 470
52-123-1-1-1-1 143 1,275 ¢ 1,760
53-153-1-1-1 143 1,980 d 1,138
53-154-1-1-1 94 2,380 b 613
53-135-1-1-1 128 1,180 ¢ 1,590
53-172-1-1-1 128 850 h 1,640
Tabasco (CK) 143 180 k -
CV(%) 4.12
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