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Black pepper :

Black pepper is an important spice produced as fruit on
a plant grown as vine. It is used mainly in the preparation of
foods to make them tasty. In addition. it has a high medicinal
value to cure several human diseases. In Bengali, it is know as
‘Gol Marich’. It is also termed as ‘King of Spices’ for its
importance in uses of human beings. The growers and traders
are liked to call it as ‘Black Geold’ for its high market value.

The Plant :

The black pepper plant is of climbing and evergreen in
habits. Its scientific name is Piper nigrum L. under the family
Piperaceae. The plant grows on a support to attain a height of
10m or more. The vines of the plant branch horizontally and fully
cover the support in age, giving a bushy appearance by the
development of different kinds of shoots. The main stem originates
from the seed or stem cutting and that climbs on a support with
the aid of aerial or adventitious roots. While, the runner shoots
are produced from the basal portion of the main stem and usually
restricted up to 50cm from the ground. Fruiting branches
(plagiotrophs), bearing the spikes, are produced from the nodes
of the main stem and grow laterally more or less at right angles
to the main stem. Top shoots (orthotrophs) of the main branch,
after a certain period of growth, become bushy in appearance
with shorter and thicker internode and profuse branching. Hanging
shoots (geotrophs) are formed on the fully grown vines when
some of the plagiotrophs at the top are seen to give rise a special
type of shoots which hang down and grow geotropically. The
leaves are broadly lanceolate and arranged alternately. The
inflorescence is a catkin produced at the nodes opposite to the
upper leaves. Flowers are minute and monoecious, dioecious, or
hermaphrodite. The fruit is a single seeded berry with soft
pericarp.

Climate and Soils :

Black pepper is a crop of warm humid tropics requiring
adequate rainfall and humidity. It can be grown on various kinds
of soil such as clay loam, red loam, sandy loam, and laterite soils,
in pH ranging from 4.5 to 6.0 and temperature 10° to 40" C.
Major Varieties :

SL No. Variety Yield (kg/ha) Important Characters

1. Paniyur-1 1242 Suited to all regions except
complete shade areas

rJ

Paniyur-2 2570 Shade tolerant, medium
(Krishna) sized berries




3. Paniyur-3 1953 Excessive vegetative vigour,
(Shima) long bold berries,

preferring open condition
suited to all regions and
late maturing.

4. Paniyur-4 1277 Stable in yield and stress
tolerant

a1 Paniyur-5 1098 Tolerant to diseases and
shade.

6. Subhakara 2352 Tolerant to draught and
suited to all regions

g Sreekara 2677 Suited to all growing
regions.

8. Panchami 2828 Suited to all growing
regions and late maturing

9. Pournami 2333 Tolerant to root knot
nematode.

ropagation/ sapling raising :

Black pepper can be propagated through seeds or from
vegetative parts of vines, Owing to its heterogeneous nature,
seedlings may not breed true type. Hence, vegetative propagation
is the best way for multiplication in commercial scale in order to
maintain the exact variety. Several methods are used for raising
saplings. The runner shoots can be planted directly in the main
plot or it can be used as stock for sapling preparation in the soil
of polythene bag. However, the most important method of sapling
preparation is the “Trench Method’. In this method, trenches of
30cm width and 60 cm depth are made along the length of a
polythene/straw shed providing 70% of diffused sunlight. The
trenches are filled up with soil, sand and FYM in a ratio of 1:1:1.
Thereafter addition of lime @ 1.5 Kg/m of trench soil and that
followed by fertilization with Urea-150g, Single Super




Phosphate (SSP)- 100g and Muriate of Potash (MOP) - 125 g/
m, and micronutrient application with magnesium sulfate 25g/
m, keeping a gap of 15 days are practiced.Bamboo pieces (7.8cm
diameter and 1.5m long) are splitted open into two halves, keeping
septa as remained. The splitted bamboos are arranged in cris-
cross design with a support of bamboo frame keeping 45" angles
to the soil surface. They are filled up with equal amount of FYM
and sand mixture. The black pepper which planted in the trench
are allowed to grow on the splitted bamboos and during the course
of development each node produces roots in the rooting mixture
and, eventually, gives rise a sapling on cutting at internodes region
of the vine.

Cultivation methods :

Site Selection : Well-drained plain lands or slopes of hills are
suited for the cultivation of black pepper. The hilly slopes facing
south are less suitable and better to exclude, while those facing
North-East are most suitable to avoid scorching effects of direct
sunlight.

Planting System : Saplings raised in nursery or runner shoots
are planted during monsoon season in the pits of 50cm depths. At
a spacing of 2.5m x 2.5m. Along side of the pits, cuttings of
Erythriwina stem of 2m of length are planted (@ 1 number/pit)
for providing support and shade as required.

Manuring and Fertilisation : About 10kg of well rotten cow
dung manure/FYM are applied during April-May. Fertilizer
schedules are NPK @ 100:40:140¢g/vine of three year old vines
in two equal split doses during April-May and August-September.
During the first year of plantation, 1/3 and in the second year 2/
3" of the above doses are required.

Weeding and Digging: Weeding and light digging are practised
at the time of manure and fertilizer applications. Further, time to
time weeding and cleaning at the base region of black pepper
plant are done depending upon the weed growth.

Harvesting and Curing :Pepper vines start yielding from 3%
year onwards. They take 6-8 months of period from the stage of
flowering to ripening of fruits. In plains (warmer region) the period
from November to February and in hills (cooler region)January
to March are the harvesting times. Berries are separated from
the spikes by rubbing them between the palms of hands
and trampling them under the feet. After separation. the berries






