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Abstract 183270

The objectives of this research were to obtain data on methods and costs of production,
relationship of environment on yield and volume and costs of commercial chili varieties. The

research study was in 56 Tambons in 18 districts of Ubon Ratchathani and Srisaket provinces.

The production area was approximately 18,604 rai (4,751 rai in Ubon Ratchathani and
13,853 rai in Srisaket). Yields averaged 40,000 tons and values were at approximatly 852 million
baht per year. Monoculture was the preferred method of Ubon Ratchathani growers, but Srisaket
growers preferred growing mixed crops of chili with onion or garlic by planting after rice
harvesting. Most growers collected the chilli seeds themselves, with the number of hybrid seeds
increasing due to high market demand. Chili seed was sown from mid-August to September.
Transplanting occurred in October- November. Harvesting started in December-May. The chili
varieties were used in the areas included Jinda, Hua-reua Choa-sawai, Tong dum, Som, Yod soon,
Hue-reua Ratay, Hue-reua Epad, Kwew-bantam. The altitude of production area was lower than
150 m. The soil series were Korat, Roi-Et and Ubon. The soil propeﬁies were sandy loam or
loamy sand with low fertility, low physical properties and low organic matter. The soil pH was
slightly to very strong acid. Nitrogen was low, but phosphorus and potassium were enough for
growing. Production time was in the dry season, when rainfall and relative humidity were low.

However, farmers must have water resources or irrigating the chili crops.

The cost of chili production depended the harvesting maturity of each type, such as green
chili, red chili and dry chili. Each production type had differed of labor costs and product prices.
Variable costs were more than 80% of total costs such as cost of equipment and labor. The cash cost of
chili production in both provinces was not less than 26,000 baht/rai. The non-cash cost was labor.
The highest fixed cost was the depreciation of tractor, water systems and pesticides sprayer.
The yield of chili production was about 2-2.5 tons/rai. The average of price was about 20-25

baht/kilogram and the average net profit was higher than 11,000 baht/rai

The Scoville Heat Unit (SHU) of chili varieties in both provinces was among 49,743-80,
6047. The Huo-reua was the hottest variety in these areas.(SHU= 75,489-86,047). A kilogram of
dry chili in these area included capsaicinoids 4.20 g. (nordihydrocapsaicin 0.34 g, capsaicin 2.48
g. and dihydrocapsaicin 1.39 g.) If the costs of dry chili were 48.6 bahtkg., the cost of
capsaicinoid, nordihydrocapsaicin, capsaicin and dihydrocapsaicin would be 11.57, 141.56, 49.64
and 35.10 baht/g., respectively. The results showed that there was no correlation between volume

of capsaicinoid and soil properties, but the trend of capsaicinoids would be high when flesh and

pericarp weight increased.





