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The Scoville Heat Chart
25 chilies ranked from sweet to scorching — measured in Scoville Heat Units (SHU),

with the jalapeño and Carolina Reaper as your reference points.

MILD MEDIUM HOT EXTRA HOT SUPER HOT

PEPPER SCOVILLE (SHU)

Bell Pepper 0 SHU

Shishito Pepper 50–200

Banana Pepper 0–500

Pepperoncini 100–500

Poblano Pepper 1,000–1,500

Anaheim Pepper 500–2,500

Guajillo Pepper 2,500–5,000

Jalapeño Pepper 2,500–8,000

Fresno Pepper 2,500–10,000

Hungarian Wax Pepper 5,000–10,000

Serrano Pepper 10,000–23,000

Chile De Arbol 15,000–30,000

Cayenne Pepper 30,000–50,000

Tabasco Pepper 30,000–50,000

Aji Amarillo 30,000–50,000

Thai Pepper 50,000–100,000

Habanero Pepper 100,000–350,000

Scotch Bonnet Pepper 100,000–350,000

Fatalii Pepper 125,000–400,000

Red Savina Habanero 350,000–577,000

Ghost Pepper
855,000–

1,041,427

Naga Viper
900,000–

1,382,118

Trinidad Moruga
Scorpion

1,200,000–
2,000,000

Carolina Reaper
1,400,000–
2,200,000

Pepper X 2,693,000 SHU
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