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Bragi
Orange Blocky Pepper 

Very good setting under low and high temperatures
Very good plant continuity, fruit well spread
Consistent, uniform fruit size & shape
Excellent vine storage
Vigorous plant

SugaRed
Crimson Sweet Type 

Vigorous plant
High yield
High brix
Excellent shape uniformity
Very firm fruit
Very sweet taste
Good crispy texture
Red flesh color
Medium-large fruit
Hollow heart tolerance

* Fol 2 is ZG F-2 old symbol / * V is ZG V-1 old symbol / * Fol:1/2 is ZG F-1/2 old symbol / * M(IR) is ZG N* old symbol / * TYLCV(IR) is ZG TYLCV* old symbol

Weight
[gr]

180-220

Diameter
[mm]

75-90

Shape
& Color

Planting
Season

Main

Trellising

Spanish

Resistance

TSWV(IR),
Tm 3

Growing
Season

AU, WI,
SP

Maturity

Medium

Cultivation

Nethouse,
Greenhouse

Weight
[kg]

8-10

Shape

Planting Season

SP, SU, AU

Maturity

Medium

Rind Color

Medium
green
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AGROTECHNICAL
updates

Howard’s Corner

PUNGENCY – HOT PEPPERS
Cause of Pungency | In chili peppers, the main heat producing
compound that is responsible for pungency or “hot flavor/spicy”
is a capsaicinoid, unique to peppers, called capsaicin and they
are odourless, colourless, flavourless and non-nutrient
compounds.  Capsaicin composition (C18H27N)3 is similar to
peperin (C17H19NO3), which gives black pepper its bite.  The
capsaicinoids are produced in the fruit in glands on the
placenta, at the juncture of the placenta and cell wall of the
fruit (see illustration).  Seeds of peppers are not the source
of pungency but occasionally they do absorb capsaicin because
of their close proximity to the placenta.  In addition to capsaicin
there are an additional 21 other capsaicinoids.

Body Reaction | There are pain receptors in the nose, mouth
and stomach called trigeminal cells, which when irritated by
capsaicinoids are stimulated and cause the heat sensation
that people feel.  These receptors release a chemical messenger,
substance P, which signals the brain about pain.  Sensitivity
to capsaicinoids is very high and can be felt even at dilutions
down to 1 part/16 million.  The nerve endings are then flooded
with endorphins, which are the body’s natural painkillers and
also give the body a good feeling and a sense of pleasure.

Heat Measurement | Pepper pungency is expressed in Scoville
heat units (SHU).  Human taste panels were used in 1912 to
develop the “Scoville Organoleptic Test” and the test is still
used today.  Sweet bell peppers have zero SHU, the Anaheim
peppers have 1000 and Jalapeno and Cayenne have ranges
of 2500 – 25,000 SHU.  A limitation to taste panels is that
tasters cannot regularly consume hot chilli peppers and in
addition taster fatigue can develop resulting in the inability
of tasters to distinguish between the different capsaicinoids.
 Therefore, a method using instruments was developed to
measure pungency or heat levels.  The high-performance
liquid chromatography test (HPLC) provides an accurate and
efficient analysis of the capsaicin oids in pepper samples.
This method is quick, can handle a large number of samples
and is now the standard method for the processing industry.
 The HPLC method gives results in capsaicinoid ppm and when
multiplied by 15 they are converted to SHU.

Industrial Use | Capsaicinoids are widely used in industry.
 Capsaicain is used for treatment of chronic pain where it

is applied topically.  The substance depletes the levels of
substance P and this causes the “warming” feeling on the
skin.  The capsaicin also prevents the nerve endings from
making more P thus further reducing the pain.  It is also
effective in relieving in associated with osteoarthritis and
rheumatoid arthritis.  Capsaicin is the basic ingredient of
“pepper sprays”, which are used for self defense.  The spray
will cause an attacker to gasp for air and be blinded for
at least 20 minutes.  Science and industry are continuously
looking for new and innovative uses of capsaicinoids.

Genetics & Environment | The levels of pungency in peppers
are determined by the interaction of genetic and environmental
conditions.  The concentration of capsaicin increases with
plant stress factors, such as high temperatures and low soil
moisture levels.  The concentration also increases as the fruit
ages and are always highest in mature fruit.  Therefore,
breeders can develop varieties within certain ranges of
pungency while growers can control pungency levels by the
amount of stress that they apply to the crop.

Zvi Howard Wener
Chief Agronomist  /  zvi_howard.wener@zeraim.com



Seasons & Tastes / April 2009

19

NEWS
IN SHORT

STIP – PHYSIOLOGICAL SPOTS Arava Agricultural Exhibition / 150 companies from
Israel and abroad, including
Zeraim Gedera, showed their
new products at the Central
Arava Agricultural Exhibition
More than 15,000 visitors
enjoyed the broad spectrum
of exhibitors and products.
Zeraim Gedera presented a
series of new developments,
including its late-ripening

red, orange, and yellow Blocky type peppers that are resistant
to TSWV (tomato spotted wilt virus) and allow growers to
extend the marketing season.  It also showed its new TYLCV
resistant tomatoes such as the Parvati, a new cluster type
big tomato (130-150gr.) that enjoys long shelf life like the
Sophie tomato.  Another innovation was the Roma type
tomatoes of ours, such as the Soberano and the Kilates
that enjoy high yield, good setting under high temperatures
and a long shelf life.  In the specialties, we introduced our
exceptionally sweet strawberry-shaped cherry tomatoes.

Open Day Kitron / About 300 pepper growers attended
the Company's open days held in the Arava region in Israel
during the last winter.

In the course of December
and January, the Israeli
Marketing Team held pepper
field days for pepper growers
at Ariel Kitron’s net-house
on Moshav Idan and at Tal
Shapira's net-house on
Moshav Zofar in the Arava
region in Israel.  The growers
were shown several varieties

developed to improve sales, including Dana, Godzila, Bragi
and Tyr that enjoy resistance to TSWV, high yield and quality
fruits.  The growers who attended were impressed with the
varieties shown on the bushes and on the shelves, and
enjoyed a light lunch.

A Delegation From Sonora Foundation / A private
Mexican initiative supported
by the government of the
State of Sonora, Mexico,
which actively contributes
to competitive innovation
in the agro-industrial
sectors, toured Zeraim
Gedera's plant and labs last
December.

Yellow physiological spots

Black physiological spots



Roasted Pepper Soup / 4 servings

Preparation

Preheat oven to 180°C (400°F).
Rinse the peppers and place on a baking sheet. Drizzle
with olive oil. Roast for 30–40 minutes. Place the peppers
in a plastic bag* and seal it tightly. Set aside until the
peppers have cooled (this step makes it easier to peel
them). Remove the peel with your fingers or a small knife.
Heat a saucepan over medium heat. Add the 4 Tbsp. of
olive oil and the leeks. Steam for about 10 minutes,
stirring frequently, until the leek has softened but has
not yet begun to brown. Add 5 cups of water, the peppers
and sugar, and the soup powder if you are using it, and
bring to the boil. Season with salt and pepper to taste,
cover, lower the heat, and cook for 15 minutes.
Purée the soup in a blender or with a stick-blender, until
velvety. Correct seasoning.

The soup can be served just as it is, or garnished with
croutons and/or a spoon of sour cream.

Ingredients

   4 large red bell peppers   4 Tbsp. extra virgin olive
oil (plus a bit more for roasting the peppers)   2 well-
scrubbed leeks, chopped (white and pale green part
only)   5 cups of water   1 Tbsp. white sugar   Salt and
coarsely ground black pepper (to taste)   1 Tbsp. chicken
soup powder (optional)

The visitors at our Arava R&D Open Day booth enjoyed that tasty Pepper Soup.
The recipe is with courteous of "Tiul Acher" and the Woman Chef Iris Folton.
* Thus the recipe. But if you do this the heat of the peppers is liable to melt the bag! The original recipe calls for sealing the peppers in a PAPER bag.
If you don’t have one, you can place them in a pot large enough to hold them and put the top on it.

Bon appetite!

to our booth at the Agritech Exhibition,

The 17th international Agricultural Exhibition.

The Exhibition will take place from Tuesday May the 5th until

Thursday May the 7th 2009, at the Tel-Aviv fairgrounds, Israel.

FRESH PRODUCE MARKETING IN A CHANGING ECONOMIC ENVIRONMENT

a conference (in English) will be held at the Exhibition grounds on May the 7th

(details to follow)

We look forward to seeing you here at our booth in hall 10

Kind regards,

Zeraim Gedera, Marketing Team

www.zeraimgedera.com

YOU are invited

The Seed Company




