
About Chili
Chilies are ripe or dried fruits of a 
bushy plant of the genus Capsicum.

all related

Chili belongs to the 
Solanaceae family.

Origin 
the largest chili producers 

India

Mexico

Peru
Malawi

China 

Nigeria

seed

plate

plant
Chili cannot withstand heavy moisture. 
Irrigation -from springs, lakes and 
rivers- is given only when necessary. 

Steam treatment 
(Euroma steam treatment 
for foodsafe products) blending

when used in 
a seasoning

filling

From seed to plate 

harvest
3-5 months after planting; 
varieties are left longer 
on the plant.

drying
A fresh chili contain 
90% water

grinding

India represents 
38% of the total 
chili crop.

Harvest seasons 

China

Africa

Jan   Feb   Mar   Apr   May   Jun   Jul   Aug   Sep   Oct   Nov  Dec

India

Global fresh chili 
production around

 

tons per year

South-America

stimulates the 
digestive process 
and circulation 
        that induces 
perspiration and 
has a cooling effect 
on the body

Topical ointments 
and creams con-
taining capsaicin 
can relieve pain 
(i.a. rheumatism 
and neuralgia)

Chili & Health 
Chili is rich in 
vitamins A, C and 
E, folic acid and 
potassium.
Studies show that 
chili (capsaicin):

Euroma can deliver chilies with the Rainforest 
Alliance certificate. 

Also, Euroma started a project to grow red habanero and 
green guindilla chilies in Dutch greenhouses. 

Euroma & 
Sustainable chili

www.euroma.com

Savings on 
transport 
and CO2

Free of 
pesticide 
residues

Constant 
quality (taste 
and colour)

No risk of 
allergen 
(cross 
contamination)

Spicy taste

Chili combines 
well with

Chili adds flavor 
intensity to food.  
The pungent bite of chilies is due to 
the presence of capsaicin.
Capsaicin sends two messages to the brain: 
intense stimulus and warmth.

citrus

coriander

coconut-
milk

Gruyere 
cheese

fenugreek

coffee

tomato

cocoa 
powder

chili

Some chili 
varieties 

ancho 
1.000 –2.000 
SHU 

guajillo 
2.500 –5.000 
SHU

chipotle 
2.500 –16.000 
SHU

cayennepepper 
25.000 –30.000 
SHU

jalapeño
2.500 –16.000 
SHU

habanero 
100.000 –300.000 
SHU

chili facts

Chili pepper 

is actually no 

pepper. Pepper 

comes fro
m the 

genus Piper.

The pungencyof the chili podsis measured inSHU = Scoville 
Heat Unit.

Chili plays 
a role in salt reduction and 
gives taste 

enhancement 
in low doses.

Sambal 

consists of 

about 80-90% 

chili.


