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SL State Variety

No.

I SOUTH ZONE

1 Andhra Jwala, X-235. G-1. G-2. G-3. G-4. G-5. LCA-205. 206.
Pradesh 235. Karakulu. Sannalu. Dippayerupu. Punasa. Maduru.

Pottibudaga. Hybrid. Bharat. Aparna. Pottikayalu.
Cullakayalu. Barak. Mota. Chapta, Desi
Sindu. Kiran. Chikkaballapur (Lavangi). Sapota.

2 Karnataka Jwala. Bayadgi. G-1. G-2. G-3. G-4. G-5. Pusa Jwala

3. Kerala Jwala. Sadabahar. Champa. CO-1. Nandan. K-1

4. Pondicherry K-1. K-2. CO-1. CO-2

5 Tamil Nadu K-1.K-2, CO-1. CO-2, CO-3. PMK-1. PMK-2. Borma

Wonder. Sannam. Palam

II NORTH ZONE

6. Bihar Rori. Moti Mirchi. Chittee

78 Haryana NP-46-A. Pusa Jwala. Pusa Summer

8. Himachal Solan Yellow. Hot Portugal. Pachad Yellow. Sweet
Pradesh Banana. Hungarian Wax. Punjab Lal

9. Jammu & | NP-46-A. Ratna Red. California Wonder
Kashmir

10. | Punjab CH-1. Sanauri

11. | Uttar Pradesh | NP-46. Jwala Pant C-1. Desh. Pahadi. Kalyanpur. Chaman
and Chanchal.

II1 EAST ZONE

12. | Assam NP64-Am Pusa Jwala. Surya Mukhi. Krishna. Balijuri

13. | Tripura Jwala. Suryamukhi. Krisha. Balijjwai

14. | West Bengal | Siti and Suti. Akashi. Kajari. Bow. Dhani, Bullet. Dhala.

13 WESTERN ZONE

15. | Goa Cacana. harmal. Tanvati. Lavangi

16. | Gujarat K-2. Pant C-1. Jawahar-218. NP-46-A. Jwala.

17. | Rajashtan CH-1. NP-46-A. Jwala. Pant C-1. G-3. G-5

IAY CENTRAL ZONE

18. | Madhya Pusa Jwala. Sona-21. Jawahar. Sadabahar. Agni.
Pradesh

19. | Maharashtra Pathori. Bugayati. Dhobri. Black seed. Chaski. Bhiwapuri

20. [ Orissa Jwala. Deshi. Sadabahar.
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Value {Per 100 gms}

Parameters CHILLIES DRY CHILLIES (GREEN)
Moisture 10.000 gm 85.700 gm
Protein 15.000 gm 2.900 gm
Fat 6.200 gm 0.600 gm
Minerals 6.100 gm 1.000 gm
Fibre 30.200 gm 6.800 gm
Carbohydrates 31.600 gm 3.000 gm
Energy 246.000 K cal 29.000 K gm
Calcium 160.000 mg 30.000 mg
Phosphorus 370.000 mg 80.000 mg
Iron 2.300 mg 4.400 mg
Vitamins
Carotene 345.000 pg 175.000 ng
Thiamine 0.930 mg 0.190 mg
Riboflavin 0.430 mg 0.390 mg
Niacin 9.500 mg 0.900 mg

Jitamin C 50.000 mg 111.000 mg

Minerals & Trace Ele

ments

Sodinm

14.000 mg

Potassium 530.000 mg --
Phytin Phosphorus 71.000 mg 7.000 mg
Magnesinm - 272.000 mg
Copper - 1.400 mg
Manganese - 1.380 mg
Molybdenum -- 0.070 mg
Zinc -- 1.780 mg
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Chromium -- 0.040 mg

Oxalic Acid -- 67.000 mg

Caloric values

Chilli (Dry) 207

Chilli (Green) 229

Source : The National Institute of Nutrition, Hyderabad.
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Moisture Not More than 11.0% by weight

Total ash on dry basis Not more than 8.0 percent by
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Ash insoluble in dilute HCl on dry Not more than 1.3 percent by
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Crude fibre Not more than 30.0 percent by
weight

Non-volatile ether extract on dry  Not less than 12.0 percent by
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Tolerance limit

Sl. No Name of Residues
mg/kg.ppm)
1 Carbaryl 5.00
2 Dicofol 1.00
Dimethoate (residue to be determined as
3 : . 0.5
dimethoate and expressed as dimethoate)
4 Endosulfan 1.0
5 Monocrotophos 0.2
6 Dithiocarbamates 1.0
7 Quinolphos 0.2
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