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A Method of Assaying Capsaicin in Hot Pepper Paste and Degradation of

Capsaicin by Heat Treatment.
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= Abstract =

A method of assaying Capsaicin in hot pepper Paste, which is the most

composed by making usz of Azodye method.

Capsaicin, a hot ingredient of hot pepper.

Characteristic  Korean food, was

was isolated from the acetone-ether(1:3) extract of hot

pepper paste with Thin layer Chromatography and analyzed quantitativety with Spectrophotometry
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BEHS HBIA, ¥ 400 mly} HA & £ 100 mi
ethers 5 Mt z, EAEMLL T2 RK ether
& @R FEapREfge FEd 9sd 10 mly
ether; Petroleum ether (9:1) BAREE sl LREE
o} fEslhd Capsaicino] $HRFEHRo2 A, o #
e 3E FiERIY EREBRENA BiEstd Capsai-
cin E#HEz g

® Capsaicin EHERE ‘

Capsaicin #&#h 200 #g¢ 85 % CHOH 1 mle]l HEA
A Bty gastde

BeRE

a) Diazonium salte] ZAM
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Fig 1. Absorption curve of ethanol solution of Capsaicin-
diazonium salt.
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Fig. 2. Calibration curve for determination of Capsaicin
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@® T.L.C. Plates} %iff:

@K 50 mlE 80°CE jn#isle] Starch 0.5 W
Az BEOR AHEY  Kiesel gel G 25 g& #—3
A AL & HERESRIA 20 cmX5 cm Platee]
0.4 mm%7A 2 coatingdte] B A %ﬁﬁ‘é‘?ﬂ-i 105 °Cej|
A 3058 Bkt Rt
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% Table 15 7}

Table 1. Rf values of capsaicin developed by a few
kinds of developer.

No. | Composition Rr ‘ Remarks
1 | 589%—Fthanol 0.95
2 ) %i%eirlig%troleum ether:H,0 ( 0.98
3 Igggrtollszum ether: Ether ‘ 0. 06}
4 %&)s%}é;éoA)cetone ‘H,0 0. 931
5 ((Jf%sglzlisskcetone:HZO 0. 89’ .
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Fig. 3. Capsaicin separation from estract f{rom hot
pepper paste by T.L.C.
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E) Recovery test;

23749 ity 0.2 mlE micro pipetteo] Htdtd
T.L.C. plated] FifozR¥ 2cm fE# original lines]
ke = spotd i Capsaicin EEBRKS st BREAA
7|z BEES 15 cm HQNL W HEAA BHEAA
front lineo 2 2E 5 cm #HHE KL spatula® FolA
elution columne] ¥o] 70 % CH.OH BEez wHFHT
WS 5 mlo] volumetric flaske] ¥z, HEAE 0.5mlE
& #% standard curve fERIBES} A2 H#o 2 absorba-
nced S Table 29} 22 HEE A

Table 2. Recovery test of Capsaicin
Amount of ex- Added Cap- | Measure| Recovery| Average
tract from hot saicin ment yie
pepper paste(ml) | (Mg/ml)  [(Hg/mD)| (%) | (%)
0.20 } 0 ! 1.5 ’
0.20 ] 10 27.2 | 98.16
0.20 20 36.4 | 97.05 97.52
0.20 I 30 ’ 46.2 | 97.36
(F) IEahe| Capsaicin EE
2373 # 25 g% FEHES) beakers] &SIz KK
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Table 3. Capsaicin content of red Pepper Paste and
roasted red Pepper Paste

Content [
. Capsaicin cont-/Capsaicin content
Roasting time M‘Z‘./St;' Tlent of red pep—!of red. pepper pa-
of red pepper 9 Iper paste (%5) iste(dry base) (%)
paste(min)
0 41.9 0.120 0. 207
5 36.2 0.106 0.166
10 27.1 0.063 0. 088
15 21.2 0. 054 0.069
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