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‘Abstract

The total capsaicinoids content of red pepper were determined according to the varieties
and places of production. These samples were also analyzed on the analogues and homologues
of capsaicinoids of the pepper.

The following results showed that the capsaicinoids content was highly different between
varieties of the pepper, and the ratio of capsaicin to total capsaicinoids was higher in produ-
ct- of China(66~73 % ) than that of Japan(49~57%) and Korea(38% ). However, product of

Korea{46~48 % ) showed higher ratio of dihydrocapsaicin than that of Japan(27~37%) and
China (22~27 % ).
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Table 1. Chromatogram scanner operation

conditions

: Shimadzu Dual Wavelength
TLC Scanner model CS-900
Wavelengths  : 610 nm for sample
710 nm for reference
: 1.25 mms.

Instrument

Slit widths

‘Scanning mode : Zig zag scanning

Scanning Speed: 10 mm/min

i

height of integrator (cm)
S

3t
2 o
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0 10 20

concentration of capsaicinoids (v pg)
Fig. 2. Standard curve for the quantitative
determination of capsaicinoid by the
Dual Wavelength Thin-layer Chromato-
gram Scanner.
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Table 2. Conditions of mass fragmentography

Instrument

: Shimadzu— LKB 9000 gas chromatographmass spectrometer, equipped with

a 9060 S High—Speed Multiple Ion Detector — Peak Matcher (MID-PM)

Column

Temp. of column :250°C

Temp. of molecular separator : 270°C
Temp. of ion source :290°C
Tonizing voltage :20eV
Accelerating voltage :3.5kV
Trap current : 60 UA
Width of slit : 0.1 mm
Scanning speed 07
Oscillograph chart speed : 10-mm/min
Filter 120 Hz
Gains

Helium flow-rate : 30 m//min

: 3% silicon SE-52 on Chromosorb W coiled glass column (Z2m 3mm L.D.)

12 for GC-MS and 5 for MID-PM
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Table 3. The contents of total capsicinoids, nordihydrocapsaicin(NDC), capsaicin(C)

and dihydrocapsaicin(DC) in various varieties of red pepper.

total c DC
varieties capsaicinoids NDC ‘
' (mg/g dry wt) (mg/g dry wt)
1. Product of Japan .
Santaka 4.40 1.06 (24) 2.16 (49) 1.19 (27)
Hontaka 7.10 0.85 (12) 3.91 (55) 2.34 (33)
Takanotsume 8.20 1.64 (20) 4.10 (50) 2.46 (30)
Nobutaka 13.40 0.94 (7) 7.64 (57) 4.82 (36)
2. Product of China"
a 5.78 0.29 (5) 4.22 (73) 1.27 (22)
b 5.37 0.48 (9) 3.65 (68) 1.24 (23)
c 7.66 0.54 (7) 5.13 (67) 1.99 (26)
3. Product of Korea
native kind® 320 0.45 (14) 1.22 (38) 1.54 (48)
native kind® 3.00 0.48 (16) 1. 14.(38) 1. 38 (46)

Parentheses indicate percentage of -capsaicinoids to the total amounts.

Remarks :

1) a, b and ¢ samples of red pepper were the imported products of Japan from China.

a) Product of Sung-Joo.
b) Purchased from the market in Daegu.

ion current
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(c) J l \
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Fig. 3. Mass fragmentogram of TMS deriva-

tives of capsaicineid in Capsicum fruits
of Korea. ‘

The mass numbers were monitored by focusing
on the molecular ion of (a) TMS - nordihidrocap-
saicin (m/e 365), (b) TMS-capsaicin (m/e 377),
(c) TMS-dihydrocapsaicin (m/e 379) and (d) 5
—a~-cholestane (m/e 372), as internal standard.
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