UNANYa

wInnzwssaduianddnenimlusunisudntaziiondnualianie Tun1swmuinse

a

U & A a & ] ) a = v a v )~ <& a
EJﬂixﬂULﬂUW%LﬂiHﬁﬂauuwuwm LLG]{j‘U‘U‘Uu‘WiﬂﬂSLﬁiﬁﬂiﬁwamamu@’ﬂa\‘i LLagllE]']E!ﬂ'ﬁLﬂ‘ULﬂEn

Y ]
9 =

nanAnduas iasandnwarnisiugnssufianoosainmanaudunusTsei warnnfiude
fiugninugnetnsdeiiies Taglsifinnsdmden vinlilsusunananananas luldnunm dewals
inwasnsiiswldanasuluse nsidouasimuindadusininnzivisafiofiuyaduas
snspAufufinassgiavuiiuias WiudumdfeleiingUsradiiledndoniusninnamie
fflnunmdniuduingaudeseadundnfusiuaziioldouasiannndndusiannninnzimies
vuiuiigs Tnslunis@nen wisooniu 2 Aanssu Tdud (1) msdmBentugninnzimdsdid
aunmdmduiduingivdesendundndue wuin maadyivlaveminnzmdssiusnagey
919 2 1oy ndedneUgn wuin Wug MRM 2 fianugeuesdiuanndian 55.33 wufiluns 509891
ARG MSL 1 wae MSL 4 laelianugauatiu 52.67 war 52.56 WURIAT A1Ua6U dauau
nf1amsasiuesiuninnzivies nuin MRM 2 fanuniranseiuanndian 30.36 lwuRiunsg
T99891ABNUG MSL 5 wag g MSL 1 lnefinaiuninansany 51.89 uag 51.22 l9uRng
mudu Tnesmdunnnzvissiinugaassuamsauadeegssning 26-53 lwuRing uaz
30-52 WuRAT Mudy dmsunandnnzivdssdvuinanuninaegsening 0.5-0.9 wuRlInNg
YUIANALIBYTENIN 2.0-3.9 LouRluns USinamandnveswinnevieeogsening 84-272 nfy
fef Jeaneiiug MSLA finandngefian sedasn Ae MSL5 way MSL1 Tinandn 243.08 uaz
239.99 n3udu AmuAIRU nanFlnTiauETRnueiiveminngivios InglmizUiinmuuay
leBuilrnmnuinegszning 28,500 - 85,600 Scoville heat unit (SHU) @sludsutszann 2567
gimsdndennaninnzmdssandud ddnuasia WivTunanandaiuaziludadonlusy
soly (2) mﬁ%’aLLazﬂ’@umwﬁmﬁm%maw%ﬂﬂzmémwﬁuﬁqa WU MAINENNEIVILIHAGN
uaslumnuiedneindoseuniandsnuuasoniing winngwdssisdinnuiuszam 5 - 8
Wosigud FelaifuAnmsgIuaNaIasEIL Ny, 3001-2553 Aifvuasnanasgiuastulia
13.5 Wesloud wazviwdndusiduuuuninnzmies $1udu 2 wdndust Tiun wnnzivdosus
Winnzwidsstu Torgnsivinvindnsusiedislion 6 dou waglinunmsvudeuvesansess
amendu wazfnsrumenuasindiluendnvaliamzvominnzvies

(%

ANdnARY: WuTias wEnnewises Winyae asuadledgy



Abstract

Karen chili is a plant that has production potential and is unique. In developing
or upgrading it to be an economic crop in the highlands. But at present, Karen chili
produce less and has a shorter harvest life. This is due to genetic traits that have
regressed from natural crossing and continually collecting chili seeds for planting without
selection. Resulting in a decrease in the quantity of produce not quality resulting in a
decrease in income for farmers as well. Research and development the value added of
Karen Chili enhance to Economic Crops in Higshland. The objective of the study was to
select quality Karen chili varieties used to raw materials for further development into
products. In addition, study had to research and develop products from Karen chili in
the highlands. The study was divided into 2 activities: (1) selection of quality Karen chili
varieties to be used as raw materials for further development into products. It was
found that the growth of test varieties of Karen chili 2 months after transplanting found
that the MRM 2 variety had The highest plant height was 55.33 centimeters followed by
MSL 1 and MSL 4 with plant heights of 52.67 and 52.56 centimeters, respectively. As for
the canopy width of Karen chili plants. It was found that MRM 2 had the greatest canopy
width 30.36 centimeters followed by MSL5 and MSL1 with canopy widths of 51.89 and
51.22 centimeters respectively. Overall Karen chili plants have an average height and
canopy size between 26-53 centimeters and 30-52 centimeters according to Order: For
Karen chili the width is between 0.5-0.9 centimeters. The fruit length is between 2.0-3.9
centimeters. The yield of Karen chili is between 84-272 grams per plant. The MSL4 strain
has the highest yield, followed by MSL5. and MSL1 yielded 243.08 and 239.99 grams
respectively. Results of the analysis of the chemical properties of Karen chili Specifically,
the amount of capsaicin has a spiciness value between 28,500 - 85,600 scoville heat
units (SHU). In fiscal year 2024, Karen chili fruits will be selected from plants that have
good characteristics. It gives a good yield and is used for selection in the next
generation. (2) Research and development of products from Karen chili in highland
areas. It was found that dried red, ripe Karen chili with a solar dryer. Dried Karen chilies
have a moisture content of approximately 5 - 8 percent, which does not exceed the
standard according to the TAS 3001-2010 standard, which sets the humidity standard not
to exceed 13.5 percent, and made two prototype Karen chili products including dried
Karen chili. Ground Karen chili The product has a shelf life of at least 6 months and is
not contaminated with aflatoxin. And still retains the aroma and spiciness that is unique
to Karen chili.
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