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Emulsification Stability of Oleoresin Red Pepper and Changes
in Antioxidant Activity during Thermal Cooking

Ok-Soo Choi
Dept. of Women’s Liberal Arts, Sunchon Technical Junior College, Chonnam 540-744, Korea

Abstract

The oleoresin rendered water solubility is an alternative process to minimize deterioration of red
pepper during storage, to improve the original flavor and taste, and to expand multiplicity as
processing aids. The changes in antioxidant activity were evaluated during thermal cooking of the
modified oleoresin which was enriched water solubility by adding emulsifier. Dried red pepper powder
(100 mesh of size particle) was extracted by steam distillation under reduced pressure to obtain
oily compounds. The residue was reextracted with ethyl alcohol for 3 hours at 25°C and the mixture
was filtered. The filtrate was concentrated and combined with oily compounds. After the same volume
of water was added to the combined extract, polyglycerol condensed ricinoleate(PGDR) was added
to make 4%(w/v) final concentration and emulsified to make oleoresin. Emulsifying value of oleoresin
measured at 24 hours after standing at 60°C was the highest(94.5%), although the value was about
80% of the control after centrifuged for 100 min at 2,000 Xg. Oleoresin from red pepper showed
a moderate antioxidation effect at 100°C ; however, at 150°C antioxidant effect was not observed
due to degradation of capsaicin.
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Table 1. Proximate compositions of dried red pepper
(%)

Moisture 114
Crude protein 119
Crude lipid 174
Crude fiber 81
Ash 6.4

Nitrogen-free extract 436
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1. Influence of added emulsifier concentration on
interfacial tension during emulsification of oleo—
resin red pepper.
® : Lecithin, V : Tween 80, ¥ : PGDR
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Fig. 2. Influence of added emulsifier concentration on
forming rate of emulsion during emulsification
of oleoresin red pepper.
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Fig. 3. Influence of centrifugation on emulsion stability
of oleoresin red pepper emulsified by polyglycerol
condenced ricinoleate.
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Fig. 4. Changes in acid value of the soybean oil con-
taining 0.06% oleoresin red pepper and 0.02%
BHA during cooking at 100 and 150°C.
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Fig. 5. Changes in TBA value of the soybean oil con-
taining 0.06% oleoresin red pepper and 0.02%
BHA during cooking at 100 and 150°C.
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