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Overall Quality
Maturity Stage Class Descrip�on Photo

1 Green The chili is completely green

2 Breaker Break of color from green to tannish-
yellow of less than 10% of the chili surface

3 Turning Tannish-yellow color shows on over 10% 
but not more than 30% of the chili surface

4 Green

yellow

Yellow color shows on over 40% 

of the chili surface

5 Light 

yellow

Less than 90% of the chili surface 

is yellow

6 Yellow More than 90% of the chili 

surface is yellow

Start Harvest

Chilies for drying should be harvested when colors changes from green to yellow


