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Abstract: Study on the effects of ultraviolet-B (UV-B) on capsaicin and dihydrocapsaicin contents of hot chili cvs.
Red-devil and Superhot F, was carried out during May, 2013 - July, 2014 at the Faculty of Agriculture, Chiang
Mai University. Experimental design was factorial 3x2 in CRD. There were 3 replications and 10 chili plants were
used as an experimental unit. Factor A was 3 planting conditions; planting under non-blocked UV-B
greenhouse, planting under blocked UV-B greenhouse and planting in open field (control). Factor B was 2 hot
chili cultivars; ‘Red-devil' and ‘Superhot F.’. Hot chili plants were planted under each treatment. The results
revealed that there was no interaction between 2 factors on fruit fresh weight per plant, fruit dry weight per plant
and capsaicin content. They were not different significances between 2 cultivars. The chili plants grown under
blocked and non-blocked UV-B greenhouses gave higher fruit fresh weight, fruit dry weight and capsaicin
content than control treatments. There was an interaction of dihydrocapsaicin content between 2 factors. ‘Red-
devil’ chili grown under blocked UV-B greenhouse had higher dihydrocapsaicin content than non-blocked and
open field treatments, while ‘Superhot F," chili in both greenhouse had no different dihydrocapsaicin content but
higher than open field treatment significantly. Comparison between 2 cultivars, the dihydrocapsaicin contents
were not significantly different between 2 cultivars in blocked UV-B greenhouse. ‘Red-devil’ chili grown under
non-blocked UV-B had less dihydrocapsaicin content than ‘Superhot F,". On the other hand, the ‘Red-devil 'had

dihydrocapsaicin content higher than ‘Superhot F," in open field treatment.
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Figure 2. Growing media moisture contents in different treatments during February - July 2014
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Table 1. Fruit fresh and dry weights of hot chilies under different treatments

Treatments Fruits fresh weight per plant (g) Fruits dry weight per plant (g)
‘Red-devil’ in non-blocked UV-B 286 57
‘Red-devil’ in blocked UV-B 297 58
‘Red-devil’ open field 300 59
‘Superhot F,” in non-blocked UV-B 303 60
‘Superhot F," in blocked UV-B 109 27
‘Superhot F," open field 104 26
Main factor: A

Non-blocked UV-B 292 a 58 a
Blocked UV-B 301a 60 a
Open field 107 b 27b
Main factor: B

‘Red-devil’ 232 47
‘Superhot F’ 234 48
AxB ns ns
A * *

B ns ns
%CV 16.0 17.6

ns = not significantly difference

Means within column with the same letter are not significantly different at P<0.05 by LSD
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Table 2. Capsaicin and dihydrocapsaicin contents in hot chilies under different treatments

Capsaicin contents

Dihydrocapsaicin contents

Treatments

(mg/g dry weight) (mg/g dry weight)
‘Red-devil’ in non-blocked UV-B 2.03 0.89b
‘Red-devil’ in blocked UV-B 2.20 124 a
‘Red-devil’ open field 1.27 0.76 b
‘Superhot F," in non-blocked UV-B 1.95 117 a
‘Superhot F," in blocked UV-B 2.36 122 a
‘Superhot F.’ open field 1.1 0.50 c
Main factor: A
Non-blocked UV-B 1.99b 1.03b
Blocked UV-B 229a 123 a
Open field 1.78 c 0.63c
Main factor: B
‘Red-devil’ 1.83 0.96
‘Superhot F /' 1.81 0.96
AxB ns *
A * *
B ns ns
%CV 21.29 20.22

ns = not significantly difference

Means within column with the same letter are not significantly different at P<0.05 by LSD
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