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Peculiaritie Mean Yield Quality parameters (%)
Variety Parentage S (Kg dry Piperin Oleoresi | Essentia
pepper/ha) e n 1 0il
Varieties from ICAR- Indian Institute of Spices Research, Kozhikode
Suited to all
| Subhakar Selection from pepper
a Karimunda growing 2352.0 40 10.0 6.0
regions
Suited to all
Selection from pepper
o Brockim o imd growing 2677.0 42 130 40
regions
3 Panchami Se:lect‘iqn from Late .
Aimpiriyan maturing 2828.0 4.7 12.5 34
. Selection from Tolerant  tq
4 Poumami o5l sokeal poot kool - 5aga 41 138 34
nematode
ISR Open pollinated Tolerant to|
5 . progeny of Phytophthor 2253.0 33 10.2 3.7
Shakthi .
Perambramundi a foot rot.
Tolerant to
Phytophthor
6 IISR Clonal Selection of csluif?:(;[ r(it(')
Thevam  Thevamundi high 2481.0 1.7 820 3.1
altitudes and
plains
Suited to
IISR Hybrid high
7 Malabar (Chol_amundi X a}titudes angi 1440.0 49 146 41
Excel Panniyur -1) rich in
oleoresin
2 IISR Hybrid Suited to
Girimund (Narayakodi X high 2880.0 22 9.70 34




a Neelamundi) altitudes | | |
Varieties developed at Pepp er Research Station, Panniyur, Kerala Agric ultural University
Most
popular
variety,
Hybrid world’s first
Panniyur  (Uthirankotta x black 1850
1 Cheriyakaniyakada pepper 530 11.80 3.50
n) hybrid.
Performs
well in open
condition
Tolerates
. Open pollinated shad.ec.l
Panniyur progeny selection C?ndltlon’
2 from Balankotta mgh . 3313 6.60 10.90 3.40
piperine
content
Performs
Hybrid well in open
Panniyur  (Uthirankotta x condition,
3 Cheriyakaniyakada  high 3269 520 12.70 3.12
n) oleoresin
content
Performs
. Clonal selection Wl [ open
Panniyur from Kuthiravaly - condition,
4 stable 2443 440 11.30 3.12
11 .
yielder, late
maturing
Tolerates
. Open pollinated Shad.ec.i
 anniyor progeny selection c?ndmon,
5 from Perumkodi high ' 2248 5.50 12.33 3.80
oleoresin
content
Performs
well in open
Panniyur  Clonal selection - .. dition,
6 from Karimunda T S0ifedto all] - 3349 494 827 1.33
black
pepper
tracts
Performs
well in open
. Open pollinated condition,
Ay T progeny selection suited to all
7 from Kalluvally IV black 2770 557 10.61 1.50
pepper
tracts
Performs
Panniyur  Panniyur 6 x well in open
8 Panniyur 5 condition, 3000 568 12.17 1.17

field




tolerant to
Phytopht hor
a foot rot
and drought,
high
oleoresin
Performs
well in open
condition
and hilly
tracts, field
tolerant to
. Panmiiyuf Open pollina'ted Phytopht hor
9 progeny selection | a foot rot |
from Panniyur 3 drought and
cold  stress,
high
piperine,
oleoresin
and
essential oil
Variety from College of Horticulture, Vellanikkara, Kerala Agricultural University

3150 6.11 12.71 5.00

Large number of laterals
and spikes/ unit area,
Hybrid (P2 x |production of laterals]
Neelamundi) from lower nodes , field
tolerant to Phytophthoral
foot rot , bold berries

Vijay
3792 | 49| 10.19 33

Variety from ICAR- Indian Institute of Horticulture Research, CHES, Chettali & IISR ,
Regional Station, Appangala, Karnataka

Arka High yielding, with
1 | Coorg Seedhpg long spikes and bold 3267. 2.1 6.9 1.6
election i 0
Excel berries
Variety from ICAR- Central Plantation Crops Research Institute (Palode)
Suited to
| Clonal selection | Trivandrum and 2475
PLD-2 from Kottanadan | Kollam districts of 0 ) 33 155 35
Kerala
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