THE SCOVILLE SCALE RANKS THE SPICY HEAT OF CHILE PEPPERS.
THE NUMBER OF SCOVILLE HEAT UNITS (SHU)
INDICATES THE AMOUNT OF CAPSAICIN PRESENT—

THE HIGHER THE SCOVILLE RATING, THE HOTTER THE PEPPER!

SCOVILLE HEAT UNITS

TYPE OF PEPPER

(SHU)

1,500,000-2,000,000

855,000-1,500,000

~350,000-855,000
100,000-350,000
50,000-100,000
30,000-50,000
15,000-30,000
5,000-15,000
2,500-5,000

1,500-2,500

1,000-1,500

100-1,000
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CAROLINA REAPER, LOUISIANA 7 POT PRIMO
BHUT JOLOKIA (AKA GHOST PEPPER)

RED SAVINA HABANERO, INDIAN TEZPUR
HABANERO, SCOTCH BONNET

THAI, CHILTECPIN

CAYENNE, TABASCO, PEQUIN

CHILE DE ARBOL

SERRANO

JALAPENO, CHIPOTLE, POBLANO
SANDIA, CASCABEL

ANCHO, PASILLA

I NEW MEXICO, ANAHEIM

BELL PEPPERS, BANANA, PIMENTO




