











Plant holes

The holes for the pepper plants are dug at the same time as the support tree is
planted. Dig a hole 1.2 metres wide and 30 centimetres deep, and fill it up
again with soil mixed with a lot of compost. Plant the support tree in the
middle of this hole.
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GROWING THE PEPPER PLANTS IN THE NURSERY

Pepper plants are grown from cuttings. The cuttings contain three Ynodes'!, as
shown in the drawing below. These cuttings must be taken from a main stem of a
pepper plant. The main stems have roots on them, and the branches do not.
Cuttings from the branches do not grow properly.

Cuttings are grown in plastic bags or bamboo pots. These must have holes in
them to let the water run away. They must be filled up with good topsoil.

The leaves on the bottom node are cut off, then this bottom node is planted in
the container.

PEPPER CUTTING

CUTTING PLANTED IN BAMBOO POT
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A roof is built over the nursery to shade the cuttings.

The cuttings must be watered twice daily, in the morning and afternoon.

The cuttings will be ready for planting in the pepper garden after 6 months.
During the time the pepper cuttings are growing, the amount of shade should be
gradually reduced, and should be removed altogether a few days before the.

plants are to be planted in the pepper garden.
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PLANTING THE PEPPER PLANTS IN THE PEPPER GARDEN
Transplanting must be done in the wet season on a cloudy day with little sun.

For transplanting, the cutting must be removed from its container. Take care
to keep the soil attached to the roots. The cutting is then planted next to
the support tree in the plant hole that you have already got ready.

Tie the‘cutting to the support tree with string.

LOOKING AFTER THE PEPPER GARDEN

Weeding

The garden should be weeded every 4 to 6 weeks. Weeds must be pulled out and
should be left on the ground to rot and provide more humus.

Pruning

Good pruning is very important. The plant has to be cut to make it grow more
branches. If pruning is not done then the pepper plant will not give enough
pepper to make a profit.

The pepper berries only grow on the side branches. The main stem grows roots
to hold on to the support




Method of pruning

1. At first, the pepper plant will have 1 or 2 main stems, which have grown
from the first 2 nodes. When the main stems have 10 nodes, cut them off to 3
nodes from the beginning, that is, between the 3rd and 4th nodes. After
pruning, 3 new main stems will start to grow from the 3 nodes.

Cut off here

FIRST PRUNING

2. When each of the new stems is 10 nodes high, prune these back to 3 nodes
above their beginning. ‘

3. Keep pruning the main stems in this way until side branches instead of main
stems start to grow out from the nodes. Side branches do not have roots.

4. As soon as the main stems reach the top of the support, and they are
growing side branches on every node, break off the tips of the main stems at
the top, to stop them from growing higher.

While you are doing the pruning through these four stages, cut off any early
flowers that grow.

After the pepper plant is fully grown, the pepper flowers can be left on the
bush, and the pepper berries will grow.

Keep checking the pepper bush every 2 months to see if any more pruning has to
be done.

Cut off any new stems that grow at the top of the support.

Cut off new main stems that grow at the sides.

Cut off new main stems that grow near the ground.

Cut off leaves or branches that are touching the ground.

Cut off diesased or dead pieces of the pepper plant.
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Pruning the support trees

The support trees should be cut to keep them about 2 metres high. Prune the
support trees every 3 or 4 months.

Let the support trees grow branches to give shade to the pepper plant. They
should give light shade, about one-third to one-half shade. Cut off branches
of the support tree that grow low down.
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Fertilizer

Pepper is a plant that needs a lot of plant food. It is best to put compost
and manure on the soil. The agricultural officer can also advise you on what
fertilizer to use.

Pests

There are only a few insects which damage pepper in Papua New Guinea. ILE
insects become a problem, the agricultural officer can advise you on the use of
insecticides.

Diseases

There are a few diseases of pepper. It is important to cut off any parts of
the pepper plant that are diseased. Take pieces of diseased plant away and
burn them.

Some diseases come from the soil, so it is important to cut off leaves and
branches that touch the soil. If the ground is covered with mulch this will
help to stop diseases in the soil from getting onto the leaves.

Root disease comes from dead roots and logs which are left lying around when
the ground is cleared for the pepper garden. Clear all roots and wood away
from the ground before planting pepper. Dead trees are not used for supports
because of the danger of this disease.

If diseases become a bad problem the agricultural officer will give advice on
what to do.

HARVESTING AND PROCESSING

About 2% to 3 years after planting, the pepper will be ready to produce pepper
berries. They can be harvested all the year round, although there will be some
months when there will be more berries. The time of main harvest in the
Gazelle Peninsular is December to February, but the main harvest may be at
different times for other parts of Papua New Guinea.

A ripe bunch of pepper berries will have a few red berries. If it is going to
be used to make black pepper, this bunch can be picked.

If white pepper is going to be made, then nearly all the berries should be red
when the bunch is picked.

Do not wait till the pepper bunches fall to the ground. They will not give
good pepper if they are too ripe.

red berries
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FOR BLACK PEPPER FOR WHITE PEPPER
FEW RED BERRIES MOSTLY RED BERRIES

To make white pepper the red berries only are used. They are separated from
the green ones. The red berries are put in a plastic or wooden bucket and
covered with cold water for 6 days to loosen the skin. The water must be
changed every 2 days. After 6 days, the berries are rubbed between the hands,
and stirred in the bucket, until all the skins have become separated. The
skins will float to the top of the water. This must be done several times,
until all the skins have been separated from the kernels. The kernels are the
hard inside part of the pepper berry. The kernels are then spread out to dry
on a mat or a wooden tray, in the sun. They are left for 3 to 5 days until

they are dry.



Black pepper is made from green berries. These berries are put in a clean bag
and dipped into a tin of boiling water for a few minutes until they turn to a
greyish green colour. Rub the thin outside skin of one of the berries to see
if it splits easily. When it reaches this stage the pepper is.done. The
berries are then dried in the sun for 4 to 6 days. When they are completely
dry they must be rubbed between the hands and then beaten with a stick until
all the stalks have become separated.

The berries should then be winnowed when there is a wind. This is done by
pouring the berries from one bowl to another, and letting the wind blow away
the rubbish. They should then be covered in water once again so that any
rubbish that is left will float to the surface. This should be done quickly,
not more than 2 minutes in water, because the black skin will become separated
if the berries are left too long in the water. If the skin becomes separated
it will make a poor grade black pepper and you will not get a high price.

The berries are again put in the sun until they are completely dry. 3

The wind blows
the rubbish away

When DASF or other buyers buy pepper they look for appearance and size of the
berries. To get berries of the same size for both black and white pepper it is
best to shake the berries through a wire screen. Buy a screen which has holes
4 millimetres wide. You can get the screen from a hardware store. The small
berries that fall through the screen are not sold. Throw them away and keep
only the larger berries.

Both white and black pepper should be put into separate clean bags ready for
selling.

-

Black pepper White pepper
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MARKETING AND ECONOMICS

One pepper bush can give from 1 kilogram of pepper for 1 year, up to over 10
kilograms. The pepper bush gives more pepper if it is well looked after.

White pepper gets a higher price than black pepper.
Good pepper gets the highest prices. Quality is decided by

cleanliness,

all the kernels the same size,
good appearance, and

good flavour.

The agricultural officer will advise farmers where they can sell their pepper.

One hectare of land will grow 1534 plants which will give between 1100 and
18,000 kilograms of black pepper, or 900 to 17,000 kilograms of white pepper.

One picker can pick 36 to 45 kilograms of bunches a day which will give 12 to
15 kilograms of black pepper.

WORD LIST

To find out more about the meaning of the following words, you should read the
bood "Looking after the soil" which is number 1 in this series.

fertile A good soil with plenty of plant foods is a '"fertile" soil.
well-drained Soil that does not stay wet for too long after it rains is
called '""well-drained" soil.

humus Dead leaves and plants that rot in the soil make "humus'". Humus is
full of plant foods, and also helps to keep the soil damp and soft.

terrace When the ground is steeply sloping, you have to cut gardens into the
hillside like steps. These steps are called 'terraces'.

compost A mixture of soil, manure and rotting plants. It is a good idea to
make your own compost.

topsoil The top layer of the soil. It is the best part of the soil, as it
contains humus and most of the plant foods.

fertilizer Plant foods which you add to the soil to make it more fertile.
Fertilizer can be bought from the store.

manure Animal droppings put on the ground to add plant foods to the soil.
Dead sea slugs are also used for manure for pepper.

muleh  Dead leaves and plants spread on the ground to cover the soil.

Other words -

cutting A piece of a plant that is put in the ground to start a new plant.
nursery A garden in a shady place where the young plants are grown at first,
before they are moved to the main garden.

node The place on the stem where the leaves grow and the side branches come
out. Nodes are shown in the picture at the bottom of page 3.

transplant  When the plant is moved from the nursery to the main garden, this
is called '"transplanting". :

pruning Cutting the plant to give it a good shape and make it grow new
branches.

insecticide  Poison to kill insects.

kernel The hard inside of the pepper berry.

winnow To let the wind blow the rubbish away from the pepper berries.
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METRIC INFORMATION
0.39 inches 1 kilogram = 2.2 pounds
1 inch 0.45 kilograms = 1 pound
foot 1 tonne = 1,000 kilograms

1 hectare =

]

3 feet 3 inches -

1 yard 1 litre
10,000 square metres 057 Litres

= 2ol S res L.,55 litres

1 acre

2,200 pounds
1.76 pints

1 pint

1 gallon
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Sorghum

Corn (Maize) -
Goats
Passionfruit
Rice

Peanuts
Pineapples
Sweet Potato
Vegetables
Rubber
Bananas
Coconuts
Pyrethrum
Wildlife
Pepper
Chillies
Cardamom
Winged Bean
Soya Bean

Arabica Coffee
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