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SHU
(Scoville Heat Units)



Hottest peppers

§Carolina Reaper 
record 2017 - 1,6M SHU (average)

§Pepper X 
Probably 3,18M SHU



Capsaicin

§Soluble in alcohol and fats
§ In mammals produces a sensation of burning in any tissue with 

which it comes into contact
§Binds to vaniloid receptors

Peripheral nervous system, also activated by temperatures above 43C 
and acids
Pain

§Pure capsaicin corresponds to 16M SHU
§ Today the concentration measured directly (chromatografy, but 

also other compounds exist…)



Measuring SHU
(Scoville organoleptic test method)
§Solution of 

peppers/sugar/water
§ Tasters (>=5), 6x/day!
§SHU the highest dilution of a 

chili pepper extract at which 
heat can be detected by a 
taste panel

§Described 1912, 
used until 70-80’

§Sweet pepper = 0

§ Tabasco = 2000

§ Jalapeño = 2500-10000 
i.e. 1 g in 2,5-10 l

§Kapsaicin = 16M (1g in 16m3)



How to lower the hottness

§With acid (food, drink)
§With fat (cream, cheese)

Other ”pepper” scales exist



Sources

§ https://en.wikipedia.org/wiki/Scoville_scale
§ http://people.brandeis.edu/~sekuler/SensoryProcessesMaterial/

scovilleScale.html
§ https://www.thoughtco.com/scoville-scale-organoleptic-test-

607386
§ https://www.fieryfoodscentral.com/2012/01/17/wilbur-scoville-

and-the-organoleptic-test-centennial/
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