
Peppers:
Seed to Market
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Keys to Production
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Fertility 
the fall before
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Transplant Production
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Trellising





















No-till
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Harvest and Post Harvest
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Major Pepper Problems
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Pepper Variety Selection
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Sweet Pepper Varieties
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Sweet Pepper Varieties
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Appetizer and Seasoning Varieties
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Hot Pepper Varieties
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Official Chile Heat Scale            

Matches     Rating     Scoville Heat Units    Pepper Varieties 
    0               0                      0                    Sweet Bells, Cubanelle 
    1               1                100-500              Aji Dulce,Padron,Shishito 
    1               2                500-1,000           New Mexican(Anaheim) 
    2               3             1,000-1,500           Poblano, Pasilla 
    2               4             1,500-2,500           Hot New Mexican 
    3               5             2,500-5,000           Jalapeno 
    3               6             5,000-15,000         Serrano, Hot Wax 
    4               7           15,000-30,000         de Arbol 
    4               8           30,000-50,000         Cayenne, Tabasco 
    5               9           50,000-100,000       Thai, Chiltepin 
    5              10        100,000-300,000       Habanero, Scotch Bonnet 





Seed Sources
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Resources
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