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PREFACE

The Xianlajiao chilli pepper ( Capsicum annuum var. annuum) is an important part
of China’s pepper industry. The fruit is used mainly in its dried form, in sauces, and in
other processed foods. Few fresh fruit are sold directly in the market. Currently, the
Xianlajiao chilli pepper is cultivated on a large scale in the Shaanxi, Xinjiang, Sichuan,
Chongqing, Qinghai, Gansu, Guizhou, Hunan, Hebei, and Henan provinces ( munici-
palities and autonomous regions) of China. As far as we know, no other country or region
produces as much of this pepper as China. Thus, the large—scale production of the Xian-
lajiao chilli pepper is one of the features of Chinese pepper production.

For more than 20 years, the author has used Xianlajiao chilli peppers as research
materials, and has guided more than 20 graduate students in their studies into Xianlajiao
chili pepper germplasm; new variety development and breeding techniques; planting pat-
terns ; water demand ; mineral nutrition; photosynthetic characteristics; obstacles to con-
tinuous cropping; root secretion and its allelopathy; fungal, viral, and phytoplasma dis-
eases; fruit development; and postharvest storage. This book, “Chinese Xianlajiao Chilli
Pepper” , summarizes the author’ s research and that of other scientists in China and a-
broad, and is expected to provide a reference for the further study and industrial develop-
ment of the Xianlajiao chilli pepper and its counterparts.

This book could not have been written without the help of the following colleagues
Mrs. Zhu—qing Zhang of the Hunan Vegetables Institute, Mr. Qun—chu Zhou of the
Shenzhen Yongli Seed Company, Mr. Zhan—feng Song of the Horticulture Institute in the
Sichuan Academy of Agricultural Sciences, Mr. Bing—jin Chen of Sichuan Chuanjiao
Company, Mr. Xin—gen Huang of Jiangxi Nongwang Ltd., Mrs. Ling—zhi Chen of the
Vegetable Institute in the Gansu Academy of Agricultural Sciences, Mr. Nai—lin Xu of
the Baoji Agricultural Technology Extension Center, Mr. Xin Xin of the Baoji
Agricultural Research Institute, Mr. Deng—kui Shao of the Qinghai Academy of Agricul-
ture and Forestry, Mr. Wen —sheng Song of Xinjiang Longping High —tech Hongan



Tianjiao Ltd., and Mr. Shuan—suo Han of Shaanxi Yangguang Seed Ltd.
The author apologizes in advance for any mistakes that readers may notice in this

book.

Dr Zunlian Zhao
October 8, 2016 in Yangling, Shaanxi, PRC
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Y27 or 36 O 2 O BRI 73 7 BB, A AL GERYIE 2527 BORk, B L LR 0 DU 43 2R 2
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U2 0y, LR BRABA B 13 1y, MBI JE T Capsicum annuum LFR | [FIRf3%£$E C. chinense #4
BE Gy, WA RHEILER 1-1,
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Table 1-1 Designations and the types of Capsicum accessions

G5 AR | M WS AR &y GRS
Code Name Pod types Species | Code Name Pod types Species
1 C6  JTZEM Bell group C.annuum | 11 L14-6 ZHH Cayenne group  C.annuum

2 CD12 4T%H Bell group C.annuum | 12 DI1-1 £ Cayenne group  C.annuum
3 Cl5 ZFfAM Anaheim chilli group C.annuum | 13 D26-5 £8#iMI Cayenne group  C.annuum
4 C4 LM Anaheim chilli group C.annuum | 14 D26-7 2RI Cayenne group  C.annuum
5 GI1-2 KM Small hot group C.annuum | 15 D30-1 £RHH] Cayenne group  C.annuum
6  G4-1 HIKH Small hot group C.annuum | 16 #1  £R¥H Cayenne group  C.annuum
7 #2 ZRHUH Cayenne group C.annuum | 17 #9 LRI Cayenne group  C.annuum
8 D6-4 ZHHH Cayenne group C.annuum | 18 E LB Cayenne group  C.annuum
9  #4 LB Cayenne group C.annuum | 19 SJ2006 £ Cayenne group  C.annuum
10 D2-2 ZEHHH Cayenne group C.annuum | 20 Chinense C.chinense
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