
�������������	
��
������������ ��

1

Characterization of Pepper Domestic in Isehara, Kanagawa Prefecture, Japan
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C.annuum

Summary
Pepper, Oyama-togarashi , which has been grown at the mountain foot of mount Oyama in Isehara, Kanagawa

prefecture, Japan, since Edo era of 16A.D. was characterized in terms of the growth habit, fruit shape and pungency.
Plants grow indeterminately tall and semi-erect with rather vigorous branching, leaf size medium, dark leaf color, white
petal, anther light violet. Immature fruit is green and when matured, dark glossy red, long and narrow with acute apex in
the shape, very weak sinuation of pericarp yet slightly wrinkled, which differ from all the reference cultivars:

Nikko-togarashi and Sapporo-Onaga-nanban , which bear similar fruit shape, contain the same and less amount of
capsaicinoids, respectively. These results demonstrate that Oyama-togarashi is a distinctive Capsicum annuum landrace
domestic in Isehara region in Kanagawa prefecture, Japan.
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z 13.5 16.1 1.6 4.7 3.0
z 12.3 15.7 1.8 4.7 2.9
z 13.2 14.9 1.7 4.9 3.1

z 8.9 12.4 1.4 4.4 2.7
z 14.7 13.0 1.7 3.3 2.2

y 8.8 13.6 1.6 2.5 2.7
z 7.2 10.8 1.3 2.7 2.9
z 8.7 13.4 1.4 3.3 2.7

z 18.4 15.8 2.2 4.0 2.8
y 11.8 12.2 1.6 3.9 4.6

y 4.9 14.3 0.8 2.2 3.3
108y 1.6 7.0 1.0 2.5 3.8
y 1.3 5.0 0.7 1.7 3.2

14.8 10.0 2.3 2.4 5.9
1.9 4.2 1.0 1.8 3.3

14.2 4.2 3.3 3.0 3.0
20.0 4.5 0.4 2.0 2.5

z2008 9 5 y2007 8 2 , x

C.baccutum z,x

C.chinense z,x

C.pubescens z,x

C.annuum

C.frutescens z,x

z 10.6 7.7 15.3 6.7 8.9 78.0 23.8
z 10.2 7.9 15.5 6.6 8.7 75.4 23.3
z 10.2 7.5 15.1 6.8 8.8 78.9 22.3

z 8.3 7.6 12.9 5.9 8.6 76.2 20.8
z 8.5 5.9 12.9 5.8 10.4 73.5 21.2

y 8.3 8.2 14.8 6.1 8.7 44.8 20.0
z 7.7 4.9 10.9 4.7 5.1 63.6 16.6
z 10.4 6.6 10.4 4.5 5.7 74.0 18.8

z 8.8 6.8 11.9 4.9 5.9 72.9 19.2
y 10.0 10.0 16.1 7.8 9.8 78.8 23.9

y 5.9 6.7 11.0 4.7 8.6 47.4 16.4
108y 5.8 7.3 15.7 6.8 9.8 76.9 26.6
y 9.0 7.0 12.1 5.0 7.7 80.5 18.5

16.0 9.7 14.2 8.0 7.5 54.9 / w nd

9.1 7.6 14.3 6.5 3.3 71.6 nd

8.2 6.7 13.4 7.4 5.0 50.6 nd

ndx        nd nd nd nd

(cm)(cm) (mm)
C.annuum

C.baccutum z

(mm)(cm) SPAD(cm)

C.frutescens z

C.chinense z

C.pubescens z

z2008 9 5 y2007 8 2 , x w

nd nd
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1965

2007

108

Capsicum Capsicum baccatum

C.pubescens

C.chinense

C.frutescens

2008

2007

F1

2

2007 2 19 2008 2 18

4 26 4 24

5.4 m 18 m

90 cm 150cm 25 cm

2 N:P2O5:K2O=

15:20:15 kg/10a 8

N:P2O5:K2O=3:0:3 kg/10a

2

HPLC 2008

F1

F2

3

1-A C

SPAD

1

1

A: B: C: D:
A 2008 6 13 2007 8 1

2

A: B: C:
2008 8 15

5 cm
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1-D

C.annuum

F1

F2

C.annuum

,

VDxw Acdv dhAcdv

342.9 367.4 112.0 45.0 867.3 779.2 3.0 782.2
290.9 324.1 125.0 58.0 798.0 690.9 3.1 694.0
169.3 185.0 75.6 42.1 471.9 749.4 2.4 751.8
365.0 260.0 123.0 61.0 809.0 832.6 3.4 836.0

95.0 90.0 50.0 38.0 273.0 732.1 2.6 734.7
106.6 121.3 53.0 83.0 363.8 787.5 1.9 789.4

zcapsaicin ydihydrocapsaicin,x dihydrocapsaicin wn-vanylyl-n-decanamide
dihydrocapsaicin vascorbic acid udihydroascorbic acid

C

Cpnz dhCpny n-dhCpnx

108

15

16 cm 1.6 1.7 cm 13 g

2 2

108

1 2

,

4

3

2 3

1

471.9 mg/100gd.w

798.0 867.3 mg/100gd.w

809.0

mg/100gd.w

273.0 mg / 100gd.w

108 363.8 mg/100gd.w

3

2008 8

14 1/2

118 889 6.3 13.4 10.2 14.7 55.5
117 955 5.5 10.2 13.2 18.5 52.6
102 1009 3.9 15.9 14.3 16.9 49.0
81 734 12.6 22.1 13.1 17.7 34.5
54 505 14.6 36.1 2.5 10.2 36.5
29 169 6.4 30.6 1.7 13.0 48.3
57 465 10.8 29.4 18.7 26.4 14.7
72 946 19.8 12.7 18.7 11.2 37.6
72 1168 8.7 18.8 10.8 25.7 36.1

z2008 8 14

3
mg/100g d.w

4
1 z
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900 1000 g

Bosland 1992, Bosland and Votava 2000

16

17 18

Bosland 1992 Perry 2007

16

1997 2004

3

3

C.annuum

C.annuum
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1965

C.annuum
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