CHILLI HEAT SCALE

Chillies are rated by Scoville Units, which is a scale developed by Wilbur Scoville in 1912 to measure capsaicin levels.   The greater the number of Scoville Units the hotter the chilli.

	SCOVILLE HEAT UNITS

(SHU)
	CHILLI VARIETY

	0 units


	Capsicum, Pimento, Sweet Banana

	500 to 1000 units


	New mexica, Cherry,

	1000 to 1500 units


	Pasilla, Espanola, Anaheim

	1500 to 2500 units
	Sandia, Cascabel, Pasilla, Hot Cherry

	2500 to 5000 units


	Cayenne, Hungarian Wax

	5000 to 15000 units


	Serrano, Jalapeno, Aji Amarillo

	15000 to 30000 units


	De arbol, Japonese

	30000 to 50000 units
	Piquin, Cayenne Long Thin, Tabasco

	50000 to 100000 units


	Thai, Chiltepin, Santaka, 

	100000 to 300000 units
	Habanero, Jamaican Hot, Birdseye, Scotch Bonnet


The hottest pepper recorded was a Habenero at 667,000 Scoville Units
