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Abstract

Thermal stability and quality change during storage of red pepper oleoresin were studied. Upon
heat treatment, carotenoids in oleoresin from red pepper were more stable under nitrogen than
air. In the thermal stabilities, the presence of air at 100°C for 3 hours and 10 hours were 69.1%
and 42.3%, respectively ; whereas, in the presence of nitrogen, 95.4% and 92.3%, respectively. In
contrast, capsaicin was comparatively stable upon heat treatment in the presence of air. The
retentions of capsaicin at 100°C for 3 hours and 10 hours were 84.7% and 81.3% with air, those
were 90.7% and 87.5% with nitrogen, respectively. Color appearance showed close relation to the
stability of total carotencids during 60 days storage at varying temperatures ; 5°C, 25°C and 40°
C were 69.4%, 48.0% and 35.1%, respectively. The degradation of total carotenoids during storage
could be interpreted as a first order reaction. The activation energy obtained from the Arrhenius
plot was 5.03 keal/mole. Conversely, capsaicin was very stable under storage temperatures. More
than 90% of capsaicin was remained upon completion of storage. In the mean time, pH of
oleoresin was increased slightly as increasing storage temperatures.
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Table 1. Changes of color value in oleoresin during
storage at 5°C, 25°C and 49°C

Storage Color” Storage time (day)

temp. vajue 0 20 40 60
571 L 3.5 3.7 4.1 4.3
a 10.8 10.0 9.0 8.2

b 1.5 1.8 2.1 2.3

25¢ L 3.5 3.9 4.2 4.7
a 10.7 9.6 8.7 8.0

b 1.5 1.8 24 28

407 L 4.0 4.2 4.8 5.3
a 10.8 9.4 83 71

b 15 2.0 2.6 32

= L 1 {+) white, (--) black
a 1 {(+)red, () green
b :(+)yellow, (- ) blue
Standard plate : L, 916 2,025,286
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Table 2. Changes in pH of red pepper oleoresin

during storage at 5°C, 25°C and 40°C

Storage Storage time(day)

temp. 0 20 40 60
51 3.17 3.19 3.19 3.24
257 317 3.42 3.59 3.88
100 317 3.40 3.71 4.01
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