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Abstract

Based on the climatic characteristics of winter in Changsha and the consumption demand for chili
peppers, this paper summarizes the key technical points for overwintering chili pepper cultivation
in the Changsha region. Covering aspects including variety selection, seedling cultivation, land prep-
aration and fertilization, timely transplanting, field management, pest and disease control, and op-
timal harvesting, it provides technical guidance for overwintering chili cultivation in Changsha. The
study aims to enhance market supply, improve cultivation profitability, and offer practical support
for local pepper growers.
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