Capacity Development on Post Harvest Management — Mizo Chilli at Village Level
Mamit and Lunglei District
Resource Person: Community Resource Person (CRP)

Mizo Chilli (Capsicum frutescens L.) is one of the major spices cultivated in Mizoram state. It is also named as Bird’s
Eye Chilli due to the bird’s eye-like appearance when it is looked from end of the stem. The uniqueness of Mizo chillies
is they are smaller in size and hotter than normal Indian red chillies. Thus, it is very important to take precautions during
post-harvesting of Mizo Chilli to maintain quality (appearance, texture, flavour and nutritive value), protect food safety

and reduce losses between harvest and consumption.

The capacity development on Post-Harvest Management - Mizo Chilli was conducted for Mizo Chilli growers in the
landscape by the Community Resource Person (CRP) who were trained earlier by Green Ag Project staff as well as KVK
Scientist. This capacity development is under activity 2.2.1.4. Capacity development on FFS in Susutainable Agriculture.
The training was proposed for 14 High Priority Villages under Dampa landscape as there are a greater number of chilli
growers in these villages. It was conducted successfully in 13 villages except Rajivnagar due to language problem, a total
number of 315 farmers including 203 males and 112 females actively participated in this training. A detail description of

the training dates, name of project villages, number of participants (male and female) are presented in Table 1.

The training dealt with important topics such as the different techniques of drying, grading system, packaging and storage
of Mizo Chilli. The objective of the training is to increase the knowledge of farmers in post-harvest management of Mizo
Chilli. During this training, leaflets prepared in the local language (Mizo) by the Green-ag team and KVK Scientists,

Lunglei District were distributed to the farmers, the leaflets are attached at the end of this report.
The issues and concerns raised by the farmers during the interactive sessions were:

1. No proper storage facility for storing dried chilli that led to price control by the buyers.
2. Lack of irrigation facility, as consequence, low production.
3. Chilli leaf curl disease and wilting is very common, the farmers need technical support to control and managed

pest and disease in chilli.

At the end of the training, information on chilli production including the land area, seed sown, production, quantity sold

and rate at the market from each village were captured and presented in Table 2.



Table 1

Training on Post-Harvest Management - Mizo Chilli at Village Level

SN Name of Village T?'z:fli(l)lfg MaleNO.F(:ei;ril‘Z;‘:lerffo wal Name of CRP

1 | Phuldungsei 3.12.2022 17 5 22 | LALNUNPUIA CHHANGTE

2 | Tupuibari 3.12.2022 3 9 12 | RAMCHHUANHLUA

3 | PukzingVengthar 3.12.2022 16 9 25 | K. LALRAMMUANA

4 | Pukzing 6.12.2022 8 2 10 | PC VANLALHRUAIA

5 | West Phulpui 6.12.2022 24 6 30 | JOSEPH RAMENGMAWIA

6 | Sesawm 6.12.2022 16 12 28 | S. LALHRUAITLUANGA

7 | Damparengpui 7.12.2022 20 13 33 | LALRINCHHANA

8 | Tuirum 7.12.2022 19 8 27 | R. ZODINTLUANGA

9 | Khawhnai 7.12.2022 21 9 30 | LALTHAZUALA

10 | Marpara North 7.12.2022 19 11 30 | HENRY PC LALHRIATPUIA

11 | Teirei 8.12.2022 15 14 29 | LALHMINGSANGA

12 | West Phaileng 09.12.2022 11 8 19 | ZOTHANPUIA

13 | New West Phaileng 10.12.2022 14 6 20 | ABRAHAM LALRINPUIA

TOTAL 203 112 | 315
Table 2
Information on Mizo chilli production
Seed Quantity Sold
Number Area Sown Production (kg) Rate per Kg (Rs)

SN | Name of Village | of farmers | (Acre) (Kg) (Kg) Fresh Dry Fresh Dry

1 | Damparengpui 33 96.5 148 2726 2625 300-400
2 | Pukzing 10 27 39 6000 1250 | 4750 200 450
3 | Tuirum 27 3 20.5 370 110 260 350 400
4 | Phuldungsei 23 55.5 70.5 2753 709 | 2044 100 300
5 | Khawhnai 30 46 50 1920 650 | 1270 80 350
6 | Marpara North 30 114.5 59.5 1400 625 775 200 400
7 | West Phulpui 30 60 96.5 2480 2480 100 300
8 | Sesawm 28 60 137 4720 20 | 4545 150 300
9 | West Phaileng 19 40 51 4360 1130 | 3230 80 | 300-350
10 §§§1X§St 20 475 125 2222 530 | 1470 go | 300-400
11 | Teirei 29 75 115 1355 950 400
12 | Tupuibari 30 53 75.5 4750 3300 | 1450 200 3000
13 | PukzingVengthar 25 28 51 1043 450 593 200 400
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Leaflet on Post-Harvest Management — Mizo Chilli (Mizo Version) prepared by Green-ag Team



Thuhmahruai

Hmarcha hi chi hrang hrang an pian hmang, an
rawng leh an thak dan in anglo tak tak an awm a. Kum 3500
BC atang daih tawh khan an lo ching tawh a ni. Mizoramah
pawh hian chi nga atanga chi sarih vel chu kan ching ve thin
a, chung zingah chuan ‘Vaihmarchate' kan tth mai thin,
tunhnai maia ‘Zo hmarchaZo hmarchate’ tih a thlak tak hi
kan ching uar deuh ber chu ani. Hmarcha tihmarchatu, a
tithaktu leh active ingredient hi Capsaicin a ni. Zo hmarchate
te hi an te in an thak tha hle a. an thak zawng tehna ah pawh
50.000 - 100.000 Scoville unit a ni. Saptawng a Bird's eye
chilli an tihna chhan chu- he hmarchate hi te reuh te, bial
sawl'tung deuh hick an niz. sava ten 2 rah hmin hi duh em
em a an tlan 2, hmun dangah an putdarh thin avangin Bird’s
eve chilli tin an phuah 2 ni. An scientific hming ah chuan
‘Capsicum Frutescens’ ti 2 ni.

Post-harvest technology

ia leh pawimawh

Kan buh leh hal, thiai thar chhuah tawh te reng reng hi
nakin huo atana sawngbawl/vawnthat/ei theih tur a dahthatna
dan hi 2 ni. A tiangpuim hmun fum aiin dawt/dai lam a dah
te, an mahni hmawnna(moisture)kal ral mai wr lo
ven'titiem te, seng/lawh laia pem/hliam awmlo twr a
fimkhur te a tul em em 2 ni_Heng point pali(4) kan hriat reng
atan a pawimawh a ni:

1) An mahni nihna (lan dan, hriscl/chawtha pai dan, an
nem/sak/khal dan, rawng lan dan leh rim awm dan)
te hi bo lova dahthat/vawnthat.

2) Eileh thildang atana sawngbaw tlak tur a vawnthat

4 Kan seng leh ei inkar chhunga tichhe thej 1
. bo/tlem.

Awm tawh loh hun/a vang hun tawh (off season)
atan a lo dahthat.

Zohmarchate lawh leh dahthat dawnna hriat tyr
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tZeahmarchate te hi eitur chhe awlsan ve tak an njh
avangin a kung atanga kan lawh leh kan dahthat na
tlenga kan uluk leh fimkhur a tul a ni. An rah chu a
hring atangin a eng ah, a eng atangin serthlum
rawngah, serthlum rawng atang chuan a sen ah -
tichuan an rah chu an lo puitling/hmin tihna a ni.
@A tlangpuiin an rah puitlin ah hian kan lo/seng
thin a, an kungte leh an zarte hi an ram deuh avangin
lawh lai pawhin fimkhur a ngai bawk a ni.

@ Kan lawh dawn chuan boruak daih/vawh lai ber a
lawh hi a tha a, Jawh zawh hnuah chuan dahthatna
turah bawm hlai/zau tha ah chuan dah nghal in,hmun
lum lo/ni chhun loh na lama dah hram hram a tha
bawk.

@ Lawh sa te chu bengmuk loh a, tawt lutuk a dah
loh bawk tur . An huh emaw hnawn laia lawh loh a
tha bawk, hei hian a ti tawih hma duh a ni. A tawih
rimchhia leh nget te chu dahthat hmain thenfai vek a
him bawk, hei hian a dang chhe/thawih kai zung
zZung tur nasa takin a veng thei a ni.

Zohmarchate leh taksa tana hriselna te:

Zohmarchate te hi thlairah( vegetables) hnuaah mi
tho an ni g, ‘chawhmeh a pawlh leh rawtah te kan
hmang tlangpui a, an mahni ah hian rimtui tak leh
thak tha tak an ni. Heng hmarchate hian kan chaw ei
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an titui a, mitam tak chuanj a tel lovin chaw ¢i harsa
akn ti thin a ni. Kan taksa tana an thatna te chy
Thisena cholesterol sang a tihniam thei a, taksa a
endorphins tisangin na a chhawk thei bawk.

Natna hrik tihhlum theihna an nei a. natural
antibiotic niin taksaah natna hrik, infection a o
awmin infection awmna laiah thisen tharlam pe
chhuakin natna do kawngah nasa takin a pui a ni.
Zunthlum leh rilpui cancer veng theia ngaih a ni
4)Taksain natna a do let theihna khawl, immune
system puiin hritlangah pawh a tha bawk a
ruhchuktuah na pawh a tiziaawm thei bawk a ni.

5) BP sang hian Heart attack/stroke te hi a thlen
awlsam em em a, chuvang chuan zohmarchate ej
hian nasa takin a lo tanpui chung chung ve a ni.

6) Chaw ei tuina tha tak a pai bawk a, luna leh vun
thak ho te pawh a ti ziaawm a ni.

7) Thisen kal vel (blood circulation) a titha a, taksa
atanga bawlhhlawh/tur a lo paih chhuak a, pumpui
leh rilin chaw a pai tawih (digestion) kawngah a pui
nasa bawk a ni.

8) Ka chhungah chil a siam chak a, ka chhung a chil
level sang leh sang loh hian kan ka chhung hrisel leh
sel loh ah kawngro a su ve thei hle a ni.

9) Sam to leh mit a tihrisel tha em em bawk a ni.
Zohmarchate dahthat/sawngbawl dan chi hrang
te:  Zohmarchate um (Bird’s eye chilli pickle)
Bawlhlo ngaite — Zohmarchate -1 kg, Purun var - 3-
4 bawk, purun sen — 3 pum lian, Sawhthing - tam lo
te, zeera powder - 2 tsp, aieng — | Tsp, pickle masala
powder — 3- 4Tsp, vinegar — 5-7 Tsp, musrard oil -
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Leaflet on Post-Harvest Management — Mizo Chilli prepared by KVK, Lunglei District








