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CHILI PEPPERS

Specifications
Chili Peppers are widely used in many cuisines as a spice to 
add flavor and heat to various dishes. Chili Peppers can be 
eaten fresh or added whole to your food. When dried they 
can be finely ground into chili powder for use with barbe-
cue, hot curry, and other spicy sauces. 
• Free Setup / Art / Logos
• Bleeds Allowed on All Sides
• Temper Proof Seal 
• Elegant Wide Mouth, Easy Access Glass Jar with Black Lid
• High Quality, Food Grade, Durable, Tin Plated Steel Can
• Fresh Packed upon Receipt of Order in USA

Material
Package : Bulk, Glass Jar or Tin Can, Custom Gloss Label
Gift Box (option) : 111# Gloss Cover

Printing
Digital : Full Color Printing on the Label

Die Cutting
No Charge for Standard Shape
Custom Shape, add $150.00 (G) each shape

Option
Artwork Change : $67.00 (G) each

DIGITAL      6C

ITEM NO 96 240 480 960 2400 4800

U4181G Cayenne Pepper 10.17 8.77 8.29 8.05 7.91 7.86

U4182G Ancho Chili Pepper 12.17 10.77 10.29 10.05 9.91 9.86

U4183G Chipotle Chili Pepper 12.17 10.77 10.29 10.05 9.91 9.86

U4184G Jalapeno Pepper 11.17 9.77 9.29 9.05 8.91 8.86

U4185G Paprika 11.17 9.77 9.29 9.05 8.91 8.86

U4186G Red Pepper 10.17 8.77 8.29 8.05 7.91 7.86

U3435G Gift Box (option) 5.07 3.50 2.94 2.24 1.65 1.31

U4181T Cayenne Pepper 12.59 11.18 10.70 10.47 10.33 10.28

U4182T Ancho Chili Pepper 13.59 12.18 11.70 11.47 11.33 11.28

U4183T Chipotle Chili Pepper 14.59 13.18 12.70 12.47 12.33 12.28

U4184T Jalapeno Pepper 13.59 12.18 11.70 11.47 11.33 11.28

U4185T Paprika 12.59 11.18 10.70 10.47 10.33 10.28

U4186T Red Pepper 12.59 11.18 10.70 10.47 10.33 10.28

U3435T Gift Box (option) 5.07 3.50 2.94 2.24 1.65 1.31

All-natural Hot Chili Peppers
Cayenne Pepper
Cayenne chilies are usually sold as a powder. The word cayenne comes from 
the city of Cayenne in French Guiana. Cayenne is great in soups and sauces, on 
pizzas, as well as over meats and seafoods. 30,000 to 50,000 Scoville hot units.
Ancho Chili Pepper
Ancho Chili is a dark smoky chili with a deep rich flavor and mild to medium 
heat.  Their flavor is somewhat sweet and a little raisin like. When fresh they are 
referred to as poblanos. 1,000 to 1,500 Scoville heat units.
Chipotle Chili Pepper
A chipotle pepper is a smoked, dried jalapeno. As they turn red on the vine, they 
are plucked and smoked until dried, turning them into chipotle peppers. 2,500 to 
8,000  Scoville hot units. 

Jalapeno Pepper
A jalapeno pepper is a fruit of the Capsicum pod type. While originating in 
Mexico, it is now grown worldwide for it’s popular flavor and mild heat level, 
which averages around 5,000 Scoville Heat Units. That is hot, but not too hot.
Paprika
It is made of a combination of dried peppers from the Capsicum annum family, 
then grinding them to a fine, rich red powder. Its flavor varies from mild to 
pretty robust, but it’s never as hot as chili or cayenne, its main purpose is to add 
flavor and color, more than heat. 250 to 1,000 Scoville heat units.
Red Pepper
Red pepper flakes are made from a mix of peppers from the Capsicum annum 
family, mostly Cayenne. Seeds are there to add spiciness. The primary use is to 
achieve heat. 30,000–50,000 Scoville heat units.

U4181G~4186G
1 3/8” diameter (Top Label)

7” x 7/8” (Side Label)
2 1/8” x 2” (Glass Jar)

2 3/16” x 2 3/16” x 2 1/8” (Gift Box) 
Various Net Wt.

U4181T~4186T
4” x 1/2” (Top Label)
6 5/8” x 1 27/32” (Side Label)
1 25/32” x 1 25/32” x 2 1/2” (Tin Can)
1 7/8” x 1 7/8” x 2 5/8” (Gift Box) 
Various Net Wt.
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U3435G/3435T 
Gift Box (option)

with full-color 
custom graphics


