
Dear Dr. Fill 

Tonight I was cutting up 
some green peppers for 
supper and inside my 
bell pepper there was a 
slightly smaller bell 
pepper growing there in 
the hollow space near 
the stem.  I’ve seen this 
before from time to time 
but tonight I decided to 
ask Dr. Fill what causes 
this to find out once and 
for all. I’ve never dared 
to taste one but I almost 
did tonight.  Do you 
know if they’re edible 
and if so, do they taste 
like a normal green 
pepper?  I’m hoping you 
have the answer! 

Sincerely                                
A Curious Gardener 

Dear Curious…………. 
Gardener 

I know exactly what 
you’re talking about.  I 
have seen this many 
times when cutting 
open peppers to remove 
the seeds, and I 
wondered the same 
thing as you. I’ve 
noticed that even inside 
a red pepper, the little 
baby pepper is green – 
just as they are inside a 
green pepper.  
Sometimes they’re 
quite small and 
sometimes they’re 
almost the size of a 
baby pepper.  The fancy 
name is internal 
proliferation or 
carpelloid (I had to look 
that up!).   

It can actually happen 
inside various seeded 
fruits – more common 
in peppers and eggplant 

and less common in 
tomatoes and oranges 
and lemons. It is likely 
due to genetics 
combined with other 
factors that act as the 
trigger.   However some 
researchers have found 
that it does seem to be 
more common in fruit 
that has been picked 
unripe and then 
artificially ripened with 
ethylene gas.  

Some plant breeders 
think they may also be 
due to rapid 
temperature or 
humidity changes 
during a critical growth 
phase in the pepper 
plant that affects 
pollination, yet others 
say they’ve tried to 
intentionally grow 
peppers with them by 
changing all of these 
growing conditions and 
they were unable to 
produce them in higher 
than the normal 
average.  What they do 
know is that it shows up 
in seed lines through 
natural selection.  So 
seeds from a pepper 
which contained a baby 
pepper inside seem to 
be more apt to produce 
a pepper which will also 
have a baby inside. 

 What experts think 
causes them to form is 
extremely complicated 
and we’d likely need a 
PhD in Biology to 
understand the 
genetics.  One 
researcher explained it 
like this. For some 
reason, it seems what 
should become a seed 
and then become a 
pepper skips the step of 

becoming the seed and 
jumps right into 
becoming a pepper. As 
you may have noticed, 
they sometimes look 
quite misshapen but 
sometimes they look 
like a perfect little 
pepper.   The process is 
very similar to what 
happens when breeders 
make seedless oranges 
and to the way 
geneticists were able to 
make what used to be 
large, nearly inedible 
seeds in bananas nearly 
disappear in the modern 
banana.  Experts say 
that these little “hidden” 
peppers may soon lead 
to the development of 
seed-less bell peppers.  
Commercial growers 
consider these little 
peppers an undesirable 
trait and they tend to 
select newer cultivars to 
try to avoid having 
them in their crop.  
Peppers that produce 
these little baby 
peppers inside have 
been part of the seed 
line for well over a 
hundred years.  The 
good news is that the 
little pepper baby is 
perfectly edible, so it’s 
almost like getting a 
free pepper with every 
purchase!                        
Thanks for the great 
question!                   Dr. 
Fill 

 

 

 

 

 

 

 

 

 

 

 

 


