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JALAPENO PEPPERS: AN INTRODUCTION

Jalapeno peppers is an important group of chile peppers. All chile peppers belong to the genus Capsicum and the family Solanaceae. Cultivated capsicum includes at least 25 species of chile pepper plants, four of which have been domesticated. They are grown for different purposes such as for vegetables, spices, and condiments. All chile peppers, including jalapeno peppers are tropical and subtropical in their growing habit. Chile peppers are of American origin. 

Mainly FOUR species of chile peppers are in cultivation. These are Capsicum annuum, Capsicum pubescens, Capsicum chinense and Capsicum baccatum (C. frutescens). 

Among these, Capsicum annuum is the most cultivated chile pepper species. Most of the chile pepper varieties that are available in the market belong to the group Capsicum annuum. Jalapeno pepper also belongs to this group. 

A detailed account of various chile peppers in cultivation is given below: 
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Figure 1: A Chile Pepper Plant

Cultivated Chile Peppers in Capsicum Genus


		Capsicum annuum var. annuum: Major cultivated chile peppers in Capsicum annuum group are Bell Peppers, Cayenne Peppers, Cherry Peppers, Pimento Peppers or Banana Peppers, Peperoncino or Italian Sweet Peppers, Jalapeno Peppers, Pasilla Peppers, Poblano Peppers (ancho peppers), Serrano  Peppers, Anaheim Peppers (New Mexico Anaheim Peppers) also called ‘long green chilies’, Hungarian Wax Peppers, Fresno Peppers, Mirasol Peppers, and Cascabel Peppers. Other chile peppers who belong to Capsicum annuum group are, Aleppo, Chilaca, Chungyang Red Pepper, Cubanelle, De árbol, Dundicut, Guajillo, Macho, Medusa, Mulato, Puya, Peter, Santa Fe Grande, Tien Tsin, and Shishito. 

		Capsicum baccatum / capsicum frutescens var. baccatum: Major cultivated chile peppers in Capsicum baccatum group are, Aji   (Capsicum baccatum var. pendulum), Peruvian Pepper (Capsicum baccatum var. pendulum), Locoto (Capsicum baccatum var. baccatum), Bird's Eye chili or Thai Peppers, Tabasco peppers and Other cultivars such as African Bird's Eye, Blanco, and Malagueta. 

		Capsicum chinense: Major cultivated chile peppers in Capsicum chinense group are, Rocotillo, Habanero pepper (also called Red Savina Habanero or Scotch bonnet pepper), Naga Jolokia, Trinidad Moruga Scorpion, also known as Trinidad Scorpion Butch T and other cultivars such as Adjuma, Limo, Ají dulce, Datil, Fatalii, Hainan Yellow Lantern Chili, Madame Jeanette, Mora, and Morita. 

		Capsicum pubescens: One major cultivar belonging to the group Capsicum pubescens and is popular among growers is Rocoto Peppers. 

		In this small book, we will focus on jalapeno peppers only. A detailed account of jalapeno cultivation practices, both conventional growing and organic growing practices for jalapenos, their processing and marketing practices and other relevant information is available in this small book. 
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Figure 2: Jalapeno Peppers

 

 


ECONOMIC IMPORTANCE OF JALAPENOS

Before explaining production practices, let us have a look at the economic importance of jalapenos. 

Jalapeno peppers are mainly used as a vegetable and also as a side ingredient in many exotic food preparations such as pizzas, salads, sandwiches and similar dishes. Jalapenos are excellent food additives and are also used for coloring and flavoring various food preparations. Jalapeno peppers can be grown as ornamental plants as well. 
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Figure 3: Red and Green Jalapenos

Jalapeno peppers are also a good source of capsaicin, a major antioxidant, presence of which attributes a lot of medicinal properties to jalapenos. 

Jalapeno peppers can be processed into a number of valuable processed foods such as nacho sliced peppers, canned jalapenos, smoked jalapenos or chipotles and jalapeno pickles. 

So in a nutshell, the economic importance of jalapeno peppers is as follows:


		As a food additive, flavoring and coloring agent 

		As a vegetable 

		As a spice and condiment 

		As a garnishing and topping agent 

		As an ornamental plant 

		As a rich source of capsaicin, an antioxidant and a health-promoting substance 

		As a medicine, especially a chile tincture

		As a major processed food item in food processing industries; e.g. chipotles, jalapeno jelly, jalapeno mash, nacho sliced peppers etc 



 


PUNGENCY PRINCIPLE IN JALAPENOS

When it comes to the chile peppers as a whole group, the varieties of chile peppers may be broadly categorized into THREE groups based on its pungency levels. These are: Non-Pungent Chile Peppers, Mildly Pungent Chile Peppers and Highly Pungent Chile Peppers. 
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Figure 4: Red Hot Jalapenos

Most of the long narrow type chile peppers such as green chili peppers are highly pungent while short, thick-fleshed chile peppers such as jalapeno peppers are mildly pungent. Bell peppers are non-pungent chile peppers. The pungency of chile peppers is due to the presence of capsaicin, an antioxidant which varies depending on the cultivars and types of the chile peppers. 

Jalapenos are mild-pungent chile peppers and are famous for its unique pungency and flavour characteristics. The heat or pungency of jalapeno peppers is measured in Scoville heat units. Scoville heat index of green, fresh jalapeno peppers are about 5,000 SHU (Scoville heat units). 

Scoville Heat Unit (SHU)

Scoville heat unit (SHU) is an organoleptic test based on a subjective dilution-taste procedure developed by Wilbur Scoville, a well-known chemist to measure the pungency or heat factor of chile peppers. SHU is measured in multiples of 100 units where sweet peppers, the mildest of chile peppers is given zero Scoville heat units and the hottest of chile peppers such as Naga Jolokia (Ghost Pepper) and Trinidad Scorpion are given over 1,000,000 Scoville heat units. Heat level of all other chile peppers falls in between these two extremes. 

 


JALAPENO PEPPER PLANTS

Jalapeno peppers are members of chile pepper group. Scientific name of Jalapeno pepper is Capsicum annum var. annum. It is an herbaceous plant that is grown for their chili-like fruits. Jalapeno pepper belongs to the family Solanaceae, the potato family. Jalapeno peppers can be grown as perennial plants in tropical and subtropical regions. However, for commercial production, they are grown as annuals to obtain high yields and to prevent production risks associated with various disease-pest incidences and climatic variations.

Jalapeno Peppers: Plant Description 

Origin: Jalapeno peppers are believed to be originated in the tropical and subtropical America and later got domesticated in a region between Mexico and Guatemala. Jalapeno peppers are commercially produced and consumed throughout the world with major production centers being in Mexico, China, Turkey, Nigeria, and the Pacific islands.

Stem: Jalapeno plant is an erect growing herb which reaches to a height of 60–75 cm at maturity. It is a highly branched plant. The plant is primarily self-pollinating. However, cross-pollination may occur sometimes which, by all means, must be avoided by keeping an isolation distance of 150 meters between two jalapeno-growing areas. 
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Figure 5: A Jalapeno Plant

Roots: Jalapeno plant has a well-developed root system which is extensive with strong and deep taproots.

Leaves: Leaves of the jalapeno plants are elongated, heart-shaped with an attractive, shining green colour. Leaves are arranged alternately on the branches. Flowers are borne solitary in the axils of branches and are produced throughout the year. They are open for 24–30 hours continuously. Flowering begins 1–2 months after transplanting the seedlings in the main fields. 
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Figure 6: Leaves of Jalapeno Pepper Plant

Adverse environmental conditions during flowering period may decrease fruit set. Therefore, proper care and frost protection are needed during the entire flowering period of jalapeno pepper plants. 

Fruits: Fruits are produced on lateral branches and will become ready for harvest about one month after pollination. In other words, fruits can be harvested almost 90 days after transplanting the seedlings. Well-established, well-nourished Jalapeno plants produce fruits all year-round and therefore continuous harvesting of fruits is possible. 
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Figure 7: Fruits of Jalapeno Plants

 


NUTRITION IN JALAPENO PEPPERS

According to the USDA nutrient database, jalapenos are a powerhouse of nutrients and one of the best low-calorie foods. Jalapeno Peppers are low in calories (29 Kcal/100g) and are rich in dietary fiber (2.8 g/100g) with less fat and zero cholesterol content. 
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Figure 8: Fresh Green Jalapeno Peppers

Jalapenos are loaded with health-enriching vitamins and minerals also. They are rich sources of Vitamin C (ascorbic acid), which is a powerful antioxidant. They are also rich in vitamin A and therefore are helpful to prevent Vitamin-A deficiencies if consumed regularly. They are a good source of vitamin E, capsanthin, zeaxanthin, and carotenoids and contain very low sodium. Regular consumption of jalapenos contributes to the intake of vitamin C and other nutrients. Jalapenos also contain health-enriching unsaturated fatty acids (MUFA and PUFA). MUFA, mono unsaturated fatty acids are known to have anti-ageing benefits. PUFA, poly unsaturated fatty acids are also considered as healthy fatty acids. 

An analysis of 100 gram of edible portion of fresh, raw jalapenos shows following nutrient composition:


		
				Nutrient

				Unit

				Value per 100.0g

		

		
				Water 

				g

				91.69

		

		
				Energy 

				Kcal

				29

		

		
				Protein 

				g

				0.91

		

		
				Total lipid (fat) 

				g

				0.37

		

		
				Carbohydrate

				g

				6.5

		

		
				Fiber, total dietary 

				g

				2.8

		

		
				Sugars, total 

				g

				4.12

		

		
				Calcium, Ca

				mg

				12

		

		
				Iron, Fe 

				mg

				0.25

		

		
				Magnesium, Mg 

				mg

				15

		

		
				Phosphorus, P 

				mg

				26

		

		
				Potassium, K 

				mg

				248

		

		
				Sodium, Na 

				mg

				3

		

		
				Zinc, Zn 

				mg

				0.14

		

		
				Vitamin C

				mg

				118.6

		

		
				Thiamin 

				mg

				0.04

		

		
				Riboflavin 

				mg

				0.07

		

		
				Niacin 

				mg

				1.28

		

		
				Vitamin B-6 

				mg

				0.419

		

		
				Folate, DFE 

				µg

				27

		

		
				Vitamin A

				IU

				1078

		

		
				Vitamin E

				mg

				3.58

		

		
				Vitamin K

				µg

				18.5

		

		
				Saturated Fatty acids 

				g

				0.092

		

		
				MUFA

				g

				0.029

		

		
				PUFA

				g

				0.112

		

	

Similarly, the nutrient composition of one cup sliced jalapenos and a small jalapeño pepper weighing 14 grams is given below for a comparative analysis:


		
				Nutrient

				Unit

				cup, sliced 90g

				pepper 14g

		

		
				Water 

				g

				82.52

				12.84

		

		
				Energy 

				Kcal

				26

				4

		

		
				Protein 

				g

				0.82

				0.13

		

		
				Total lipid (fat) 

				g

				0.33

				0.05

		

		
				Carbohydrate

				g

				5.85

				0.91

		

		
				Dietary Fiber 

				g

				2.5

				0.4

		

		
				Sugars, total 

				g

				3.71

				0.58

		

		
				Calcium, Ca

				mg

				11

				2

		

		
				Iron, Fe 

				mg

				0.22

				0.04

		

		
				Magnesium, Mg 

				mg

				14

				2

		

		
				Phosphorus, P 

				mg

				23

				4

		

		
				Potassium, K 

				mg

				223

				35

		

		
				Sodium, Na 

				mg

				3

				0

		

		
				Zinc, Zn 

				mg

				0.13

				0.02

		

		
				Vitamin C

				mg

				106.7

				16.6

		

		
				Thiamin 

				mg

				0.036

				0.006

		

		
				Riboflavin 

				mg

				0.063

				0.01

		

		
				Niacin 

				mg

				1.152

				0.179

		

		
				Vitamin B-6 

				mg

				0.377

				0.059

		

		
				Folate, DFE 

				µg

				24

				4

		

		
				Vitamin A

				IU

				970

				151

		

		
				Vitamin E 

				mg

				3.22

				0.5

		

		
				Vitamin K

				µg

				16.6

				2.6
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