Sustainable Use Case Study

Conservation of Two Bahamian Hot Pepper Varieties

The hot pepper (Capsicum spp.) is an economically important cash crop that is an essential ingredient in the preparation of several traditional seafood dishes of the Bahamas.  A recent local seed production project involved the preservation of the Bahamian goat and finger peppers, in danger of extinction.  In an effort to preserve and improve these valuable genetic resources, the assistance of the Food and Agriculture Organization (FAO) was obtained for improved seed production (FAO, 2004).  The project involved farmers from various islands who have been trained for the high quality seed production.  The various locally improved seed production fields help other farmers to improved seed production as well.  By monitoring the seed production locations, the Department of Agriculture ensures the production of Quality Declared Seed.  DNA fingerprints for the Bahamian goat and finger pepper varieties have been completed at The University of the West Indies at St Augustine, Trinidad.  Analysis of the data generated will contribute immensely to our understanding of the local genetic resources of hot peppers.
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	Efforts are being made to improve the production and maintenance of the Bahamian Goat and Finger peppers.
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	•Isolation cages for multiplication of true to type plants
•
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	•Nursery structure under construction:
–Note the double entrance
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	Taking care of seedlings in the nursery
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	Improved seeds produced and packaged for distribution to local farmers
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