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Investigation of Lipids in Hot Pepper.

I. Neutral Lipids of Hot Pepper Seeds
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Abstract

Neutral lipids of hot pepper seeds were analyzed by employing TLC and GLC methods.
This seeds contained TG, SE, FFA, S, DG, and MG, i.e., the main component, TG was found

75.81%.

From the analysis of fatty acids it was found that linolenic (37.6%), linoleic (27.0%) and
palmitic acid (16.5%) were presented as the main fatty acids.

In the case of SE, linolenic, palmitic and linoleic acids were 38.1%,

22.0%, and 20.9%,

respectively, and other acids were presented in smail quantities.
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Fig. 1. Extraction and seperation of neutral lipids.
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Table 1. Contents of general components in
hot pepper seed (dry. wt. %)

| Moisture. Protein. Lipid. Carbohydrate. Ash

Hot

pepper 8.12 18.3 28.54 41.83 3.20
seed.
sseuel:iﬂow 11.4 7.8 21.8 57 2.8
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Table 2. The character of crude lipid

Sp. Gr. AV LV LAY Us. M(%)
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Fig.2. Distribution of neutral lipid in hot pepper
seed by TLC.
developer; pet. ether-ether-acetic acid (100 :15: 1)
color-reagent : iodine-pet. ether solution.
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Table 3. Determinatioa of individual neutral lipids

Fraction of N.L Quantities (%)

T.G 75.81
F.F.A 1.57

S 2.22
D.G. 5.30
M.G 8.34
S.E. 6.76
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Fig.3. Relationship between amount of lipids and optical density measured at 350 um.
Each dot in Fig. 3 is average of five duplic ation of TLC.
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Fig. 4. Gas chromatogram of methyl ester of

standard fatty acid.
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% Operating condition of GLC. 4®

Instrument: GC HITACHI Model 063

Detector: Flame Ionization Detector.

Column: 3 mmX 2 m, glass column with EGSP (10%)
on Gas-chrom P. (100-120 mesh)

Carrier gas: Np(20 ml/min)

Column temp.: 170°C(Isothermaily)

Inject. temp.: 250°C

Detect. temp.: 240°C

Chart speed: 10 mm/min.
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Fig. 5. Gas chromatogram of methyl ester of
standard fatty acid.

(@ Cis:00 D Cagzo @ Cig:re @ Cas:od

ELF - RER - FEW - BN

CTAEAH

|
ﬂ A%\ L
" ! /\/\
Fig. 6. Gas chromatogram of methyl ester of
standard fatty acid
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Table 4. Fatty acid compeosition of TG & SE (%)

Peak No. F-A Rt TG SE
1 3.1 tr. 0.3
2 14:0 3.6 0.5 0.6
3 14:1 4.05 tr. tr.
4 5.35 tr. 0.6
5 16:0 6.2 16.5 22.0
6 7.3 tr. tr.
7 16 : 1 7.8 2.4 3.3
8 8.7 tr 0.7
9 9.5 — tr.
10 18:0 10.1 tr. 1.0
11 18:1 10.85 3.8 4.3
12 18:2 12.7 27.0 20.9
13 20:0 14.3 2.4 0.9
14 18:3 16.25 37.6 33.1
15 18.25 8.6 4.1
16 19.6 0.9 1.1
17 22.5 2.1 1.6
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Fig. 7. Gas chromatogram of methyl ester of TG
in hot pepper seed.
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Fig. 8. Gas chromatogram of methyl ester of SE
in hot pepper seed.
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