CHILE PEPPER INSTITUTE NEWSLETTER BACK ISSUES

ORDER FORM

To order past issues, please indicate the quantity desired and add up your order at the end

of the order form.

Newsletter Issue

Qty

$5.00 ea

Volume I, No. 1 (Fall 1992). Message from the Director. Chile Conference Roundup.
"Green Gold" Video.

Volume |1, No. 1 (Spring 1993). Message from the Dean. Capsicum Communique.
NM Chile Conference Report.

Volume 11, No. 2 (Fall, 1993). Hot Peppers Are For the Birds. Home Drying and
Storage of Capsicums. How Many Species Are There, Anyway?

Volume 111, No. 1 (Winter, 1994). Chiltepin Preserve. Capsaicin Bans Barnacles. The
Nomenclature Controversy. The Elusive Pollinator and Other Pepper Puzzles.

Volume 111, No. 2 (Spring, 1994). Stalking the Coyotes of the Plant World. The Chile
Cancer Scare. Measuring Chile Pungency. Pepper Profiles.

Volume 111, No. 3 (Summer, 1994). Plans for ICC Released. Profile of Dr. Ben
Villalon. Post-Harvest Shipping and Handling of Peppers. Balance of Chiles Deficit
Drops.

Volume 111, No. 4 (Fall, 1994). The Hottest Habanero? Special National Pepper
Conference Issue with Summaries of Major Papers Presented at the 12th Biennial
Conference.

Volume 1V, No. 1 (Winter, 1995). How to Fertilize Chiles. Autopick Pepper. Datil Do
It - Excerpt from The Habanero Cookbook. (out of print- Xeroxed copies only)

Volume 1V, No. 2 (Spring, 1995). Flower Fertilization and Making Controlled Crosses.
The Pepper Paradise of Ara, Nigeria. Pepper Exports Up. Pepper Acreage by Variety in
the U.S.

Volume 1V, No. 3 (Summer, 1995). Chiles in Cuba. Eat the Leaves and the Fruit.
Chiles Prevent Biofouling. Distinguishing Between Sun Scald and Blossom-End Rot.
Balance of Chiles Deficit Drops Dramatically.

Volume 1V, No. 4 (Fall, 1995). The Chile Peppers of Highland Bolivia. Factors
Affecting Hot Sauce Heat.

Volume V, No. 1(Spring, 1996). A Fond Farewell to our Editor, Dave DeWitt.
Professionals Turn to NMSU Chile Experts for Help. Research Articles Wanted.

Volume V, No. 2 (Summer 1996). Pillsbury and Old EI Paso Donate $5,000. Chile as
an Insecticide? Paprika's Bright Future Linked to its Bright Color.

Volume V, No. 3 (Fall 1996). Institute Gets New Name! The Plant Variety Protection
Act. Measuring the Surface Color of Chile. Chile Exhibit at Farm and Ranch Heritage
Museum.

Volume V, No. 4 (Winter 1996). Mcllhenny donates $5,000 to Institute. Florida Pepper
Conference Highlights. New Chile Book Hot Off The Press. Seeds in this Issue.

Volume VI, No.1 (Spring 1997). Steinmans Contribute to CPI. Transplants Give Chile
Crops a Head Start. Chile Conference Highlights.

Volume VI, No. 2 (Summer 1997). Chile Exhibit Becoming a Reality. NM Red Chile
Feeds Growing Demand. Measuring Chile Pungency.

Volume VI, No. 3 (Fall 1997). Introducing Peruvian Aji Chiles. Meet the CPI Board.

Volume VI. No. 4 (Winter 1997). Bio-Control Popular in Chile Greenhouse. The Chile
Chronicles: New Mexico's Harvest.

Volume VII. No. 1 (Spring 1998). Ethiopian chiles: A Deep Rooted Tradition.
Mangoes In Indiana?

Volume VII. No. 2 (Summer 1998). Designing Peppers for Mechanical Harvest.
Capsaicin Receptor Discovered.

Volume VII. No. 3 ( Fall 1998 ). Chile Peppers in China. The Chipotle Mystery -




Solved. Why the Hot Stuff - America?

Volume VII No.4 (Winter 98/99). Gene Jefferies' Latin American Adventures. Exotic
Black Cuban Seeds in this Issue

Volume VI No.1 (Spring 99). Red Pepper and Kimche in Korea. Capsicul y Cultura
La Historia Del Chilli.

Volume V111 No.2 (Summer 99). Business and Industry Partners Welcomed. What is
the Root of Capsicum? Demand for Colored Peppers Increases

Fall 99. Spanish Piquillo Chiles. What's in a Name? Oleoresin.

Winter 99/2000. NuMex Primavera Jalapeno. Chile Pepper Exploration in Paraguay.
Chile Humor.

Spring/Summer 2000. Nepal, Yet to Realize the Potential of Capsicum. You Name It.
Capsicum Ritsjes. Chile Conference 2000. Foolproof Guide for Beginning Chile
Pepper Gardeners.

Winter 2000/2001. The Chiles of Mole. Tezpur/Naga Jolokia - Hottest Chile. The
Wonders of Cayenne. It's Been a Great Year for Chile.

Volume XII, Number 1 (Spring 2001). 2001 Chile Pepper Institute Chile Conference.
Mechanical Harvesting. Long-standing Member Wins Best of Show at Local State Fair.

Volume X11, Number 2 (Summer 2001). The Viability of Capsaicin as an Organic
Pest Control Method. The Importance of Measuring Chile Pungency. The Powerful
Health Punch of the Mighty Pod.

Volume X11, Number 3 (Fall 2001). The Globalization of Capsicum. Using Capsaicin
as a Dietary Regulator. Book Review: Paprika on the Dinner Table.

Volume XI1I, Number 4 (Winter 2001/2002). Pungency Test Results on "World’s
Hottest" Chiles. '"NuMex NeMatador": Southern Root-knot Nematode Resistant
Cayenne. CPI Annual Seed Packet : Spanish Piquillo

Volume X111, Number 1 (Spring 2002). International Chile Conference Provides
Outstanding Research Information, NMSU Introduces New Chile Cultivars, Why Cooks
Spice Up Their Foods.

Volume X111, Number 2 (Summer 2002). Simple Invention has Benefits for Chile.
Higher Planting Densities May Cause Higher Yields. CPI Director Featured in Biology
Text Book. Curry Myths.

Volume X111, Number 3 (Fall 2002). Chile Peppers In Senegal. Questionable
Regulations Threaten Chile Roasters. Comida de Campos.

Volume X111, Number 4 (Winter02/03). Espelette Pepper or "Piment d'Espelette,"”
10th Anniversary Chile Pepper Institute Commemorative Poster.

Volume X1V Number 1 (Spring 2003). Agroterrorism Outlined at Annual
International Chile Conference. Chile Task Force - Industry Productivity.

Volume X1V, Number 2 (Summer 2003). Chile Peppers Institute's Center for Chile
Education Opens. Disease Resistant Chiles. Chile Task Force New Thinner.

Volume X1V, Number 3 (Fall 2003). Chile Switzerland. Screening for Phytophthora.
Chiles Good Treatment for Ulcers.

Volume X1V, Number 4 (Winter 03/04). Hungarians and a Common Word. Colorful
Males Flaunt. Task Force Best Management Practices.

Volume XV, Number 1 (Spring 2004). Amazing Amazon Adventure. Task Force
Farm Labor Seminar. Chile Strawberry Pots.

Volume XV, Number 2 (Summer 2004). Going Dutch with Bell Peppers. Task Force -
Commercial Chile Producers. Company Profile - La Posta de Mesilla.

Volume XV, Number 3 (Fall 2004). From Siberia With Love - A Book Review,
Mechanical Cleaners, Agricultural Practices.

Volume XV, Number 4 (Winter 2004/2005). Holiday Ornamental Lines, CPI Board
Members Honored, Chile Task Force Update.

Volume XVI, Number 1 (Spring 2005). Chiles in India, Company Profile — Renee’s
Garden, Food Tech at NMSU, Chile Peppers Good for Stopping Cravings.

Volume XVI, Number 2 (Summer 2005). Fabian Garcia Inducted to the ASHS Hall of




Fame. 3000 B.C. Urban Society Found at Peru Sites May Have Grown Chile Peppers.
Eating Chile May Curb the Desire for Fatty Foods.

Volume XVI, Number 3 (Fall 2005). 2004 World Chile Pepper Production Statistics.
Longstanding Member Wins Chili Cook-off. Spices and their influence on Metabolism.
CPI Pairs Halloween Pumpkin with Peppers.

Volume XVI, Number 4 (Winter 2005/2006) Hot Chile Peppers In China. Food
Product Development Lab. Chile Harvester.

Volume XVII, Number 1 (Winter 2006) Chile Conference Celebrates Twenty-Fifth
Annual Meeting. Antioxidants.

Subtotal

To calculate shipping and handling please add $2.50 for the first newsletter and .25 for
each additional newsletter.

S/H
Total
PLEASE FILL OUT ALL INFORMATION BELOW
SHIP TO:
CITY: STATE: ZIP:
PHONE: E-mail:
Credit Card Number -Exp Date

Full Name on Card

Please make checks or money orders out to Chile Pepper Institute, and send them to:

The Chile Pepper Institute
New Mexico State University
MSC 3Q P.O. Box 30003
Las Cruces, NM 88003

To order using a credit card, please call (505)646-3028.
Visa, Master Card, and Discover accepted



