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Koo Dong Han, Sang Sup Lee, Soon Chin Cheoi : Enzymatic Studies
on capsaicin, The hot component of capsicum annum il
Studies on the Capsaicin in Kochuzang
(College of Pharmacy, Scoul National Uuiversity)

We found a fact, when Kochuzang goes on ferment, that capsaicin in Kochuzang breaks
down to other substances. And those substances are less hot than original capsaicin.

The degradation of capsaicin depends on the concentration of table salt in Kochuzang.
Nevertheless, these is rather no difference between a Kochuzang which contains no salt and
the other one which contains sufficient salt when we assay them by Electrophotometry.

We can cxplain this contradiction by making an assumption that the degradation might
be happened at the acid radical part of capsaicin and not at Vanillyl radical.

(Received December 20. 1958)
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