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Sir,  
 I request that the following matter may kindly be published in your esteemed daily: 

Red Chillies to Fetch Rs.62-65 per Kg 

India is the largest producer, consumer and exporter of chilli, which contributes to 

about 40% of total world production. Next to India, China is the major producer of chilli 

in the world. In India, chillies are grown in almost all the states. Andhra Pradesh is the 

largest producer of chilli in India contributing to about 44 % to the total production, 

followed by Karnataka (12%), West Bengal (8%), Madhya Pradesh (7%), Maharashtra 

(4%) and Tamil Nadu (2%). According to traders survey, in the current year, the area 

under chilli has reduced in Tamil Nadu, Andhra Pradesh and Karnataka and the 

production is likely to fall by 40 per cent comparing last year. Further in Maharastra and 

Madhya Pradesh also the production has declined. The season in Maharastra and 

Madhya Pradesh has ended in February.  

The export target of chilli from India during 2012-13 was 2.40 lakh tonnes. About 

10-15% of total domestic production is meant for exports with domestic consumption of 

85-90%. India exports chilli in various processed forms like chilli powder, dried chillies, 

chilly pickles, chilli paste, flaked chilli, etc., and it is mainly exported to Sri Lanka, 

USA, Nepal, Mexico, Malaysia, Bangladesh, UAE, Indonesia and China.  

During 2011-12, Tamil Nadu produced 30298 tonnes of chillies from 58603 

hectares. Tamil Nadu produces 58 per cent of the chillies under rainfed condition. 

Ramanathapuram (samba), Thoothukudi (mundu), Sivagangai (samba), Virudhunagar 

(samba), Tirunelveli (samba) and Sankarankovil (samba and mundu) are the major 

 



producers of chillies in the State. In Tamil Nadu, during October-November chillies are 

raised in nursery or directly sown and harvested during March. Peak arrivals flow during 

April, May.  

Chillies produced in Tamil Nadu will hit markets in Kovilpatti, Sathur, 

Sankarankoil, Rajapalayam, Kamuthi, Muthukulathur and Virudhunagar markets from 

second fortnight of March. It is preferable to store dried chilli in cold storage to retain 

colour. Last year farmers received Rs.40-45 per kg and compared to last year the price 

of red chillies increased this year. 

     Farmers are interested to know whether the prices will increase in the coming months 

or remain stagnant. To help them, the Domestic and Export Market Intelligence Cell 

functioning in Centre for Agricultural and Rural Development Studies, Tamil Nadu 

Agricultural University, Coimbatore analysed the price of red chillies. The results 

showed that farmers could get a price of Rs.62-65 per Kg during April –May 2013. 

Currently the exports orders are very limited. If fresh orders are received for export 

purpose, then the prices are likely to increase. 

 Since prices are not likely to increase in the near future, farmers are 

recommended to sell red chillies without going for storage. 

For further details contact: 

 Domestic and Export Market Intelligence Cell, 
 Centre for Agricultural and Rural Development Studies, 
 Tamil Nadu Agricultural University, 
 Coimbatore-641 003 
 Phone: 0422-2431405 
 

For Technical Details contact: 

          Professor and Head, 
          Department of Spices & Plantation Crops, 
          Tamil Nadu Agricultural University,  
          Coimbatore-641003 
          Phone: 0422-6611284 
 

Public Relations Officer 
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              fPnH Fwpg;gplg;gl;Ls;s bra;jp tptuj;jpid j';fsJ nkyhd ehspjHpy; 
gpuRhpf;FkhW md;g[ld; ntz;Lfpnwd;. 

 
kpsfha; tw;wypd; tpiy fpnyhtpw;F +.62-65 tiu ,Uf;Fk; 

cyfpd;  bkhj;j kpsfha; cw;gj;jpapy; ,e;jpah 40 rjtPj g';fspg;nghL/ kpfg;bghpa 

cw;gj;jpahsuhft[k;/ Efh;nthuhft[k; kw;Wk; Vw;Wkjpahsuhft[k; cs;sJ. ,e;jpahtpy; 

kpsfha; midj;J khepy';fspYk; gaph; bra;ag;gLfpwJ.  kpsfha; bkhj;j cw;gj;jpapy;;; 

Me;jpug;gpunjrk; 44 rjtPjKk;/ mjidj; bjhlh;e;J fh;ehlfh 12 rjtPjKk;/ nkw;F 

t';fhsk; 8 rjtPjKk;/ kj;jpa gpunjrk; 7 rjtPjKk;/  kQhuh#;ouh 4 rjtPjKk; kw;Wk;  

jkpH;ehL 2 rjtPjKk;; g';fspf;fpd;wd. th;j;jf \y';fspd; go fle;j Mz;il xg;gpLk; 

nghJ ,e;jhz;L jkpH;ehL/ Me;jpug;gpunjrk; kw;Wk; fh;ehlfhtpy; kpsfha; gaphpLk; gug;g[ 

Fiwe;J 40 rjtPj cw;gj;jp Fiwe;Js;sJ. kQhuh#;ouh kw;Wk; kj;jpa gpunjrj;jpYk; 

cw;gj;jp Fiwe;Js;sJ. kQhuh#;ouh kw;Wk; kj;jpa gpunjrj;jpy; gUtk; gpg;uthpa[ld; 

Kotile;jJ.  

2012-13y; ,e;jpahtpd; kpsfha; Vw;Wkjp ,yf;F 2.40 ,yl;rk; ld;fshFk;. 

,e;jpahtpd; bkhj;j cw;gj;jpapy; 10-15 rjtPjk; Vw;Wkjpf;Fk;/ 85-90 rjtPjk; cs;ehl;L 

Efh;t[f;Fk; gad;gLj;jg;gLfpwJ. kpsfha;j;J}s;/ fha;e;j kpsfha;/ kpsfha; CWfha;/ 

kpsfha; ng!;l;/ rPty; kpsfha; nghd;w gy tot';fspy; ,y';if/ mbkhpf;fh/ neghsk;/ 

bkf;!p;nfh/ knyrpah/ g';fshnj#;/ If;fpa mug[ vkpnul;!;/ ,e;njhnd#pah kw;Wk; rPdh 

Mfpa ehLfSf;F ,e;jpahtpy;  ,Ue;J kpsfha; Vw;Wkjp bra;ag;gLfpwJ. 

2011-12k; tUlj;jpy; jkpH;ehl;oy; 30298 ld;fs; kpsfha;  tw;wy; 58603 vf;lh; 

gug;gpypUe;J  cw;gj;jp bra;ag;gl;lJ. jkpH;ehl;oy; 58 rjtpfpjk; khdhthhpapy; kpsfha; 

cw;gj;jp MfpwJ. uhkehjg[uk; (rk;gh)/ J}j;Jf;Fo (Kz;L)/ rptf';if (rk;gh)/ tpUJefh; 

(rk;gh)/ jpUbey;ntyp (rk;gh) kw;Wk; r';fud;nfhtpy; (rk;gh kw;Wk; Kz;L) Mfpa 

khtl;l';fspy;; kpsfha; cw;gj;jp mjpfkhf bra;ag;gLfpwJ. jkpH;ehl;oy; mf;nlhgh;-etk;gh; 

 



khj';fspy; ehw;w';fhy; \ykhfnth my;yJ neuoahfnth tpijf;fg;gl;L gpg;uthp-

khh;r;rpy; kpsfha; mWtil bra;ag;gLfpwJ. Vg;uy;-nk khj';fspy; mjpfst[ tuj;J tUk.; 

jkpH;ehl;oy; cw;gj;jpahFk; tw;wy; kpsfha; nfhtpy;gl;o/ rhj;J}h;/ r';fud;nfhtpy;/ 

uh$ghisak;/ fKjp/ KJFsj;J}h; kw;Wk; tpUJefh; nghd;w re;ijfSf;F khh;r; khjk; 

,uz;lhtJ thuj;jpy; ,Ue;J  tuj; Jt';Fk;. kpsfha; tw;wypd; epwk; khwhky; ,Uf;f 

Fsph;g;gjd fpl';Ffspy; nrkpj;J itj;jy; tpUk;gj;jf;fJ. fle;j Mz;L  

tptrhapfSf;F xU fpnyhtpw;F  +.40-45 tiu tpiy fpilj;jJ.  fle;j Mz;il 

xg;gpLk; nghJ ,e;jhz;L tw;wy; kpsfha; tpiy cah;e;Js;sJ. 

tUk; khj';fspy; kpsfha; tpiy mjpfhpf;Fkh> my;yJ ,nj tpiy epyt[kh> 

vd;gijj; bjhpe;Jbfhs;s tptrhapfs; Mh;tkhf cs;sdh;.  mth;fSf;F cjt[k; 

tifapy; jkpH;ehL ntshz;ikg; gy;fiyf;fHfj;jpy; cs;s ntshz;ik kw;Wk; Cuf 

nkk;ghl;L Ma;t[ ikaj;jpy;; ,a';fp tUk; cs;ehl;L kw;Wk; Vw;Wkjp re;ijj; jfty; 

ikaj;jpy; kpsfha; tw;wypd; tpiy epytuk; Fwpj;J Ma;t[ bra;ag;gl;lJ. Ma;tpd; Kotpy;/ 

mWtilapd; nghJ mjhtJ Vg;uy;/ nk 2013y; kpsfha; tw;wypd; tpiy fpnyhtpw;F +.62-

65 tiu epyt[k; vd mwpag;gLfpwJ. jw;nghJ Vw;Wkjp tha;g;g[ Fiwthf  cs;sJ. 

Vw;Wkjp tha;g;g[ mjpfhpj;jhy; tpiy cau tha;g;g[ cs;sJ. Vg;uy;/ nk khj';fspy; tpiy Vw 

tha;g;g[fs; Fiwt[. Mfnt kpsfha; tw;wiy clnd tpw;gid bra;a[k;go tptrhapfs; 

ghpe;Jiuf;fg;gLfpd;wdh;. 

nkYk; tptu';fSf;F bjhlh;g[ bfhs;s: 

 cs;ehl;L kw;Wk; Vw;Wkjp re;ijj; jfty; ikak;  
 ntshz; kw;Wk; Cuf nkk;ghl;L Ma;t[ ikak; 
 jkpH;ehL ntshz;ikg; gy;fiyf;fHfk;/  
           nfhak;g[j;J}h;; - 641003 
 bjhiyngrp: 0422-2431405 
 

nkYk; bjhHpy;El;g tptu';fSf;F bjhlh;g[ bfhs;s: 

nguhrphpah; kw;Wk; jiyth; 
thrid kw;Wk; eWkzg; bghUl;fs; Jiw 
jkpH;ehL ntshz;ikg; gy;fiyf;fHfk;/  
nfhak;g[j;J}h; - 641003 
bjhiyngrp: 0422-6611284 
 
 

kf;fs; bjhlh;g[ mYtyh; 


