Hot Pepper

" Hot pepper is cultivated in all regions of Guyahhere is
tremendous scope for expansion in the productionobf

Agricultural Diversification Strategy undertaken liye

PREPARATION FOR EXPORT MARKET

HARVESTING 4
« Use a pair of sharp pruning shears to sever tine sted create an at-

tractive smooth cut. One inch (2.5 cm) should Ifteglitached.
« Transport from field to packing house in strondgfierates.

CLEANING

» Remove surface soil and stains with a soft clotbation gloves.

« If washing is required, wash water should be szettiwith 150 ppm
hypochlorous acid. Allow fruit to thoroughly dry.

PACKING

« Local & Caribbean Market — They are placed in mestks containing
3 —7 fruits weighing 23kg (50 Ibs)

« North American Market — Pack in strong, well-vestild fiberboard
cartoons containing 19kg (42 Ibs) of fruit. Sepanaging internal di-
viders.

« For marine transport large wooden bulk bins hol@6§-410 kg.

+ TEMPERATURE - Ideal temperature s 42

eppers in Guyana. This is largely influenced bg th

o Government of Guyana through the Ministry of
~ Agriculture and the National Agricultural Resear¢h
Institute. In addition, in recent times, the expmrket for both fresh and
processed forms of hot pepper has statisticallywsha steady rate of
expansion. The New Guyana Marketing Corporatiorctviprovides serviceg
to exporters has established a packhouse fadibtyassists in preparing high
quality produce for the overseas market

EXPORT MARKETS

PRICE TRENDS

Wholesale Price of Hot Pepper 2009 - 2012 (Jan-Aug)
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Guyana Marketing Corporation 87 Robb & Alexander Sts, Lacytown
Tel: 592-226-2219, 227-1630, 226-8255 Fax: 592-227-4114
Website: www.newgmec.com

Email: info@newgmc.com




