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INTRODUCTION  

Shimla Mirch (Capsicum frutescence L.) is an important 

crop grown either as vegetables or spices in most of the parts 

of tropical and subtropical regions of the world. 

Domesticated as early as 7000 BC, Shimla Mirch finds its 

origin from South and Central America and has been placed 

with members of the Solanaceae family. Also known by the 

name Sweet pepper/ Bell pepper, it is produced popularly in 

polyhouses throughout many regions of the world. Capsicum 

is mainly grown for its pungent and non-pungent fruity 

genotypes; former being called chilli (synonyms: American 

pepper, spicy pepper, chile, cayenne, paprika, etc.) and later 

sweet pepper (synonyms: Shimla mirch, capsicum, bell 

pepper, paprika). Most of the chilli components are 

important in terms of nutritional value, flavour, aroma, 

texture and colour. They lack sodium and are low in 

cholesterol. These chillies are a good source of potassium 

and folic acid and are also rich in vitamins A, C, and E. 

Among alkaloids capsaicin and dihydrocapsaicin contribute 

up to 80 percent of total capsaicinoids found in Capsicum. 

Green chillies when fresh have higher Vitamin C content 

compared to citrus fruits, while fresh red chillies have higher 

content of Vitamin A than carrots. Commercially it is 

favoured for its two important qualities, first being its red 

colour due to capsanthin pigment and second less biting 

pungency due to capsaicin. These properties make them the 

preferred chillies in European and western nations.  
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