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Red	pepper	scoville

Red	cayenne	pepper	scoville.	Red	ghost	pepper	scoville.	Red	chilli	pepper	scoville.	Red	chili	pepper	scoville.	Red	pepper	scoville	units.	Red	fresno	pepper	scoville.	Red	habanero	pepper	scoville.	Red	thai	pepper	scoville	scale.

In	1912	a	chemist	named	Wilbur	Scoville,	who	worked	for	the	Parke-Davis	pharmaceutical	company,	developed	a	method	to	measure	the	heat	level	of	peppers.	The	test	takes	its	name	from	him,	the	"Scoville	Organoleptic	Test".	This	is	a	subjective	dilution	procedure.	In	the	original	test,	Wilbur	has	mixed	pure	Chileans	with	sugar	water	and	a	"testers"
panel	then	sipped	the	solution,	in	increasingly	diluted	concentrations,	until	they	have	reached	the	point	that	the	liquid	has	no	more	burned	their	mouths	.	A	number	was	then	assigned	to	each	chili	pepper	based	on	what	was	to	be	diluted	before	the	heat	could	no	longer	taste.	"1,000,000	drops	of	water	is	assessed	only	1.5	scoville	units"	pungency	(or
heat	factor)	of	peppers	chile	is	measured	in	multiples	of	100	units.	Sweet	peppers	at	zero	units	Scoville	at	the	powerful	Naga	Jolokia	(Ghost	Pepper)	to	over	1,000,000	scoville	units!	A	part	of	the	"heating"	chile	for	1,000,000	drops	of	water	is	evaluated	only	1.5	scoville	units.	The	substance	that	makes	a	chile	so	hot	is	called	Capsaicin	(CAP-SAY-AH-
SIN).	Capsaicin	rates	as	well	as	15,000,000	and	16,000,000,000	scoville	units!	Today	the	most	scientific	and	accurate	methods	such	as	Electrochemistry	and	High	Performance	Liquid	Chromatography	(HPLC)	are	used	to	determine	capsaicin	levels.	In	honor	of	Dr.	Wilbur	the	measurement	unit	is	still	called	scoville.	Below	is	a	list	of	Chile	peppers	and
their	scoville	heat	units.	Due	to	changes	in	the	conditions	of	growth,	soil	and	time,	peppers	tend	to	vary	between	the	lower	and	upper	levels	listed,	but	can	go	beyond	them.	=	Click	to	buy	Pepper	Seeds	=	Click	to	buy	Chile	Powders	=	Click	to	buy	peppers	Died	All	Bells	0	Aconcagua	0	Aji	Chuncho	0	Aladdin	0	Branco	Diamond	0	Carliston	0	Carmagnola
Red	0	Corno	Green	0	Crown	0	Yellow	Wedge	0	White	Diamond	0	Where	0	Before	SUNSAGGIO	0	ETHAM	0	FIGARO	0	Filfil	Darah	0	Fushimi	0	Giant	0	Gray	0	Hershey	0	Hungarian	Wax	0	Islander	0	Jimmy	Nardello	0	Jingle	Bells	0	Jupiter	0	Kaala	0	Kandil	500	-	500	-	500	Santa	Fe	Grande	500	~	750	Cubanelle	300	~	1,000	Agua	Blanca	500	~	Purple
4,000	~	8,000	Ã,	Ã,	purple	tiger	â	€	™	trifetti	'4,000	~	9,000	ã,	ã,	hot	wax	5,000	~	9,000	Ã,	Ã,	ã,	sandy	hot	7,000	~	9,000	Ã,	Ã,	Ã,	Ã,	ã,	ã,	Hot	Wax	Headset	5,000	~	10,000	Ã,	Ã,	Numex	Sandia	5,000	~	10,000	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	ã,	Ã	10,000	LUMBRI	HOT	9,000	~	10,000	Ã,	Ã,	Chili	Maya	8,000	~	11,000	Ã,	Ã,	Ã,	embrace	5,000	~
15,000	Ã,	AFEGÃƒÂ	£	Curta	5,000	~	15,000	Ã,	AJI	COBINCHO	5,000	~	15,000	Ã,	Ã,	Ã,	Ã,	Ã	Ã	,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã	ã	,	Seresznye	paprika	5,000	~	15,000	ã,	Red	Dutch	5,000	~	15,000	ã,	Estrela-do-Mar	5,000	~	15,000	ã,	Israeli	Hot	5,000	~	15,000	ã,	JARALES	5,000	~	15,000	Ã,	Ã,	AJI	Bento	9,000	~	15.500	Ã,
Ã,	Ã	,	Ã,	HIDALGO	6,000	~	17,000	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã	17,000	Ã,	serrano	8,000	~	22,000	Ã,	Fire	tears	19,000	~	23,600	Ã,	Ã,	Ã,	Peruvian	purple	15,000	~	25,000	Ã,	Ã,	Ã,	Tian	Ying	18,000	~	26,500	ã,	Ã,	Ã,	Gambia	18,000	~	26,500	Ã,	Ã,	ã,	Rainbow	Bol	Iviano	10.000	~	27,000	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,
Ã,	Ã,	Ã,	Ã,	Ã,	ã,	Ã,	ã,	ã,	ã,	ã,	Ã	~	30,000	ã,	ã,	Cabai	merah	besar	5,000	~	30,000	Ã,	Ã,	fish	pepper	5,000	~	30,000	Ã,	Ã,	holidays	Cheer	5,000	~	30,000	Ã,	Ã,	ã,	Inca	Red	Drop	5,000	~	30,000	Ã,	Ã,	Ã,	New	Delhi	Long	5,000	~	30,000	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	ã,	Ã,	Ãza	yellow	5,000	~	30,000	ã,	Ã,	ã,	Ã	è	~	5,000	~	30,000	Ã	,	Ã,
Royal	Black	5,000	~	30,000	Ã,	Ã,	Ã,	Ã,	Ã,	takanotsume	10,000	~	30,000	Ã,	Ã,	Ã,	Ã,	Manzano	12,000	~	30,000	Ã,	ã,	Shipkas	12,000	~	30,000	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	ã,	15,000	~	30,000	ã,	Ã,	ã,	aji	caarmine	15,000	~	30,000	ã,	Ã,	AJI	CRIOLLA	SELLA	15,000	~	30,000	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	ã,	ata	barukono	15,000	~
30,000	Ã,	Ã,	latern	australians	15,000	~	30,000	Ã,	Ã,	ã,	ã,	Ã	ã	15,000	~	30,000	Ã,	ã,	ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	ã,	ã,	ã,	ã,	ã,	ã,	ã,	ã,	Ã	15,000	~	30,000	ã,	yellow	bombilla	15,000	~	30,000	Ã,	ã,	Bonanza	Brazilira	15,000	~	30,000	Ã,	Ã,	bub	BA	15,000	~	30,000	Ã,	Ã,	Knight	15,000	~	30,000	ã,	Ã,	Chao	Tian	Jiao	15,000	~	30,000	Ã,	Ã,	Ã,	Ã,
Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	chile	inayague	15,000	~	30,000	ã,	chile	maya	15,000	~	30,000	Ã,	ã,	chile	pepper	15,000	~	30,000	ã,	ã,	chilito	of	simojovel	15,000	~	30,000	Ã,	Ã,	Ã,	chinchi	uchu	15,000	~	30,000	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	chilato	bahamas	15,000	~	30,000	Ã,	ã,	ã,	Ã
era	de	bode	15,000	~	30,000	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã	,	Ã,	Ã,	Hahony	Kacho	15,000	~	30,000	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	~	30,000	Ã,	Ã,	kim	chi	15,000	~	30,000	ã,	ã,	numex	barkerâ	€	™	s	hot	15,000	~	30,000	ã,	Ã,	Ã,	Ã,	pimenta	bode	15,000	~	30,000	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	ã,	Ã,
pimenta	bode	15,000	~	30,000	ã,	ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,2000	~	30,000	Ã,	Ã,	ã,	dundicut	20,000	~	40,000	Ã,	ã,	HEATHERE	HIGHLAND	31,500	~	42,600	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	ã,	aji	30,000	~	50,000	Ã,	Ã,	ã,	numex	lights	fairy	30,000	~	50,000	ã,	ã,	ACI	SIVRI	30,000	~	50,000	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã	Ã	,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	ã,
30,000	~	50,000	Ã,	Ã,	Ã,	bonney	30,000	~	50,000	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	jaloro	30,000	~	50,000	ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	Ã,	ã,	is,	30,000	~	50,000	Desi	Teekhi	30,000	~	50,000	Dhani	30,000	-	50,000	Dieng	Plateau	30,000	~	50,000	DEZI	de	PERRO	30.000	~	50,000	Dong	Xuan	30,000	~	50,000	Dunso	30,000	~	50,000	Etna	30,000	~	50,000
Faria	30,000	~	50,000	Guarani	30,000	~	50,000	Hermosillo	30,000	~	50,000	DKURNOOL	30,000	~	50.000	Maras	Biber	30,000	~	50,000	Purple	Prince	30,000	~	50,000	Lemon	Drop	30,000	~	50,000	Tabasco	30,000	~	50,000	Cayenne	30,000	~	50,000	Fiji	30,000	~	50,000	Filius	Blue	30,000	~	50,000	~	50,000	JWala	Pusa	30,000	~	50,000	Urfa	Biber
30,000	~	50,000	Santaka	40,000	~	50,000	NUMEX	PIÃ	±	ATA	40,000	~	50.000	Super	Chile	40,000	~	50,000	African	Pequin	40,000	~	57,000	Piquin	40,000	~	58,000	Prik	Kee	NOO	50,000	~	70.000	Tien	Tsin	50,000	~	70,000	Numex	XX	Hot	60,000	~	70,000	Yatsafusa	50,000	~	75,000	Red	Amazon	55.000	~	75,000	Haimen	70.000	~	80,000	Suryaki
Cluster	65.000	~	81.400	Chittecpin	60,000	~	85.000	Fire	Ring	70,000	~	85,000	Goronong	Chiles	50,000	~	100,000	Aji	Charapa	50,000	~	100,000	Thai	Ablo	Grande	60,000	~	100,000	malagueta	60,000	~	100,000	Charleston	70,000	~	100,000	Pico	de	Pajaro	70,000	~	100,000	Merah	85,000	~	100,000	Aji	Cito	85,000	~	108.000	Bahamian	95,000	~
110.000	Tabic	85,000	~	115.000	Bahamian	95,000	~	110.000	Assam	75,000	~	121.000	Carolina	Cayenne	100,000	~	125,000	Dragon	Thai	75.000	~	140,000	Limo	Blanco	100,000	~	150,000	Cajamarca	125.000	~	150,000	Kumataka	125,000	~	150,000	Sparkling	100,000	~	160.000	Rooster	Spur	120,000	~	170,000	Ecuador	Hot	145,000	~	186,000
Bahamian	125.000	~	300,000	Jamaican	Hot	100,000	~	200,000	Eye	Birds	100,000	~	225.000	Maori	80,000	~	240.000	Quintisho	100,000	~	240.000	~	240,000	data	100,000	~	300,000	bird	of	the	Zimbabwe	180.000	~	300.000	Devil	Tongue	125.000	~	325,000	fatalii	125,000	~	325.000	White	Habanero	130,000	~	325.000	Orange	Habanero	150,000	~
325.000	Scotch	Bonnet	90,000	~	325.000	Tigrepaw-Nr	265.000	~	348.000	Adjuma	150,000	~	350,000	Caribbean	Red	120,000	~	400,000	Choclate	Habanero	325.000	~	425.000	ARIBIBI	GUSANO	300.000	~	470.000	AJI	Chombo	100,000	~	500,000	Pingo	de	Ouro	100,000	~	500,000	Red	Savina	Habanero	350,000	~	575.000	Habanaga	500,000	~
800,000	Nagabon	750,000	~	800,000	Raja	Mirch	800,000	~	900,000	Dorset	Naga	800,000	~	970,000	Naga	Morich	770,000	~	1.004.910	Infinito	800,000	~	1,067,286	Naga	Gibralta	900,000	~	1,086,844	Naga	Viper	800,000	~	1,382,118	Trinidad	Scorpion	1,029,000	~	1,390,000	Naga	Jolokia	"Ghost	Pepper"	1,020,000	~	1.578,000	Chichlate	7	Pot
1,169,000	~	1,850,000	Moruga	Scorpion	1,200,000	~	2,009,231	Carolina	1,200,000	~	2,100.000	Spruce	common	pepper	2-3,000,000	Police	degree	spray	5,300,000	Homodihydrocapsaicin	8,600,000	Nordihydrocapsaicin	9,100.000	Pure	Capsaicin	15-16,000,000	Read	About:	The	hottest	pepper	in	the	world	The	Chileans	are	members	of	the	Capsicum
family.	The	heat	range	is	varied,	ranging	from	a	lot	of	mild	to	extremely	wild.	The	particular	class	of	substances	that	determine	their	disposition	is	known,	by	those	who	study	such	things,	as	Capsaicinoids.	The	two	most	common	components	of	this	class	are	Capsaicin	and	Di-Hydrocapsaicin	which	look	like	something.	_	In	the	species	Capsicum	annum,
the	total	content	of	Capsaicinoids	varies	from	0.1	to	1.0%,	and	the	Capsaicin	ratio	to	Dihydrocapsaicin	is	about	1:1.	In	Capsicum	frutescens	the	total	content	varies	from	0.4-1.0%	with	the	ratio	about	2:1.	Minor	Capsaiicinoids	include	Nordihydrocapsaicin	[Dihydrocapsaicin	with	a	(CH2)5	instead	of	(CH2)6],	Homocapsaicin	[Capsaicin	with	a	(CH2)5
instead	of	(CH2)4,	and	Homodihydrocapsaicin	[Dihydrocapsaicin	with	a	(CH2)7	instead	of	(CH2)6].	The	different	compounds	similar	to	capsaicin	in	Chile	have	slight	structural	variations	in	the	tail	of	hydrocarbons,	changing	their	ability	to	bind	to	nervous	receptors	and	their	ability	to	penetrate	layers	of	receptors	on	the	tongue,	mouth	and	throat.	This
can	explain	why	some	Chileans	burn	in	the	mouth,	while	others	burn	deep	in	the	throat.	Capsaicinoids	are	not	soluble	in	water,	but	very	soluble	in	fats,	oils	and	alcohol.	That's	why	drinking	water	after	accepting	an	osare	eating	a	warmer	Habanero	Chile	will	not	stop	the	fire.	Lowering	a	cold	beer	is	the	traditional	remedy,	but	the	small	percentage	of
alcohol	does	not	wash	away	much	capsaicin.	To	get	some	relief	from	a	pound	burn	(can	not	think	of	a	good	reason	not	to	"Enjoy	the	heat"),	drink	milk	or	eat	ice	cream.	Milk	contains	casein,	a	lipophilic	substance	(fat	lover)	that	surrounds	and	washes	away	fatty	capsaicin	molecules	in	a	very	similar	way	that	soap	washes	away	fat.	The	perception	that
peppers	are	"hot"	is	not	an	accident.	The	capsaicin	key	opens	a	door	in	the	cell	membrane	that	allows	calcium	ions	to	flood	in	the	cell.	This	eventually	triggers	a	pain	signal	that	is	transmitted	to	the	next	cell.	When	cells	are	exposed	to	heat,	the	same	events	occur.	Chile's	burns	and	heat	burns	are	similar	to	molecular,	cellular	and	sensory	levels.
Paradoxically,	the	ability	of	capsaicin	to	cause	pain	makes	it	useful	in	alleviating	pain.	Capsaicin	exposure	lowers	sensitivity	toand	is	applied	as	an	irritating	counter	in	the	treatment	of	arthritis	and	other	chronically	painful	conditions.	Capsaicinoids	are	unique	to	other	spicy	substances,	such	as	piperine	(black	pepper)	and	and	(Ginger)	as	capsaicin
causes	selective	and	lasting	desensitisation	to	pain	and	discomfort	following	repeated	doses.	The	result	is	a	growing	ability	to	tolerate	warmer	foods	and	allows	you	to	assume	the	title	of	“Chile-Head”	or	“CH”	in	short.	People	who	eat	lots	of	spicy	foods	rich	in	capsaicin	develop	a	tolerance	to	it.	The	Incentive:	Once	a	person	has	become	a	bit
â​​desensitized	to	the	extreme	heat	of	“hotter”	Chile,	he	or	she	can	start	a	new	culinary	journey.	Not	being	too	fed	by	the	thermal	factor,	the	palate	now	has	the	opportunity	to	explore	the	many	different	flavors	offered	by	the	myriad	different	Chileans	that	are	currently	available	from	all	over	the	world.	Even	for	some	Chileans	a	good	shock	of	capsaicin
stimulates	the	nervous	system	to	produce	endorphins,	which	promote	a	pleasant	sense	of	wellbeing	that	can	last	several	hours.	The	increase	in	endorphine,	or	“high”,	makes	spicy	foods	slightly	addictive	and,	for	some,	an	obsession.	I	offer	the	following	information	and	pictures	for	people	who	are	really	in	Chilean	science.	Date:	Mon,	26	Feb	2001
Uncle	Steve,	here	are	the	pictures	as	promised.	I	have	also	included	structures	of	some	of	the	minor	capsaicinoids.	There	are	two	versions	(a	and	b)	of	each	structure,	corresponding	to	different	design	conventions.	They	are	equally	correct	and	unambiguous,	and	you	are	free	to	choose	the	version	you	prefer.	The	â​​a'	convention	is	more	commonly	used
by	chemists,	but	the	â​​b'	convention	might	be	a	little	easier	for	non-chemists	to	understand.	Sincerely,	John	Henninge	is	Capsaicin-a	Capsaicin-b	Dihydrocapsaicin-a	Dihydrocapsaicin-b	Omocapsaicin-a	Omodihydrocapsaicin-a	Omodihydrocapsaicin-a	Omodihydrocapsaicin-b	Nordiidrocapsaicin-a	Last	but	not	least	(Just	in	case	you	want	to	know	all	about
Capsaicinoids)	Melting	point:	65Â°	C	Boiling	point:	210-220Â°	C	at	pressure	0.01	torr	Source:	The	Merck	Index.	12th	Edition.	Merck	&	Co.,	Inc.	Whitehouse	Station,	NJ.	1996.	Need	more	information	HOT	Chile	Pepper?	information?
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