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Relationship between Red Pepper Intake, Capsaicin Threshold, Nutrient Intake, and
Anthropometric Measurements in Young Korean Women

Kim, Seok-Young' - Park, Gyeong-Min
Department of Food and Nutrition, Geongsang National University, Jinju 660-701, Korea

ABSTRACT

The effects of the amount of red pepper intake per a day on the capsaicin threshold, nutrient intake, and anthropo-
metric measurements were investigated in 100 female students of university. Three 24-hour recalls were performed to
estimate usual nutrient and red pepper intake of free-living participants. The solutions containing capsaicin at concen-
tration of 0.05, 0.1, 0.2, 0.3, 0.4, 0.5ppm used for the evaluation of hot-taste detection threshold. Subjects were asked to
recognize the burning sensation after tasting 10ml of each test solution in ascending order of capsaicin concentrations.
Mean intake of red pepper was 4.6 g/d and the capsaicin threshold was 0.27 ppm. The detection threshold for capsaicin
was correlated with the amount of pepper intake per a day. Red pepper intake was correlated with energy, protein, lipid,
carbohydrate, Iron, vitamin A, vitamin B,, niacin, and vitamin E intakes. However, it was not correlated with intake of
calcium, vitamin B, or vitamin C. The red pepper intake was negatively correlated with fat mass and waist girth and
the capsaicin threshold was also negatively correlated with pulse. In conclusion, red pepper intake was associated with
nutrient intake and capsaicin threshold whereas it was negatively correlated with fat mass and waist girth. (Korean J

Nutrition 38(1): 76 ~81, 2005)

KEY WORDS : red pepper, capsaicin threshold, nutrient intake, fat mass, pulse.
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Table 2. Consumption of red pepper (n = 100)

Red pepper consumption (g/d) % of subjects

<2.00 11
2.01-4.00 29
4,01 -6.00 36
6.01 -8.00 18
8.01< 6
Mean + SE 4.6 £ 0.2 (g/d)

Table 3. Concentration of capsaicin used for measurement of
hot-taste detection threshold (n=100)

_tj-:_ A o 1-_9_ ]31- 2~ 0 711/\
Zﬂ i‘:} “ oﬂ 1 H A Nl?dq. ]— Hot-taste detection threshold (ppm) % of subjects
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Table 1. Characteristics of subjects Mean + SE 0.27 £0.01
Value”
Age (y) 208 *=0.1 0.6
Height (cm) 1604 * 04 =
) g 05 I .o ¢ o @ o o

Weight (kg) 547 *£07 a

£

BMI (kg/m®) 213 £03 2 o4l o 000 oo “wor

% of body fat 269 *05 §

Fat mass (kg) 150 +04 B 03[ te0 wme e o bots '02”2

. S y =0 x + 0.

Waist (cm) 757 +07 "g 0.2 L ¢ 000 o0 s une ®e o

Hip (cm) 917 +05 5

WHR 0.81 * 0.00 E oIl ® oo w o o e

o

Systolic pressure (mmHg) 108.9 +1.3 ¢ . ¢ ) . . , L

Diastolic pressure (mmHg) 722 =10 0 2 4 6 8 10 12

Pulse (beats/min) 781 +12 Red pepper infake(g/c)

Body temperature () 36.7 0.1 Fig. 1. Relationship between the capsaicin threshold and the

"Mean * SE; n= 100

red pepper intake (n=100).
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Table 5. Correlation coefficients between the nutrient intake,
infake of red pepper. and capsaicin threshold (n=100)

Nutrient Red pepper intake Capsaicin threshold
Energy (kcal) 0.36™** 0.30**
Protein (g) 0.39**** 0.22*
Fat (@) 0.31** 0.24*
Carbohydrate (g) 0.33*** 0.24*
Ca (mg) 017 0.03
Fe (mg@) 0.40**** 0.08
Vit A (RE) 0.30** 0.13
Vit B, (mg) 0.05 -0.12
Vit B, (mg) 0.40**** 0.14
Niacin (mg) 0.44*** 0.15
Vit C (mg@) -0.07 -0.12
Vit E (m@) 0.26** 013

+: p<0.05, *: p<0.01, #+x: p <0.001, *+**: p <0.0001

Table 6. Correlation coefficients between the anthropometric
measerments, intake of red pepper. and capsaicin threshold
(n=100)

Anthropomeftric Red pepper Capsaicin

Nutrient Value” RDA (% of RDA) measerments intake threshold
Energy (kcal) 1,768 38 2,000 ( 88) Height (m) -0.12 0.04
Protein (@) 62 = 2 55 (113) Weight (kg) -0.19 ~-0.06
Fat (@) 47 + 2 BMI (kg/m®) -0.15 -0.09
Carbohydrate (g) 274 + 6 % fo body fat -0.18 -0.05
Ca (mg) 481 *12 700 ( 69) Fat mass (k@) -0.20* -0.06
Fe (mg) 12 £ 0 16 ( 75) Waist (cm) -0.20* -0.09
Vit A (RE) 769 =+ 53 700 (110) Hip (cm) -0.17 -0.05
Vit B, (mg) 14+ 01 1.0 (140) WHR -0.14 -0.04
Vit Bz (mg) 1.3+ 00 1.2 (108) Systolic pressure {(mmHg) 0.1 -0.01
Niacin (mg) 14 = 1 13 (108) Diastolic pressure (mmHg) 0.04 -0.13

Vit C (mg) 137 £10 70 (196) Pulse (beats/min) 0.01 -0.28**
Vit E (mg) 14 = 1 10 (140) Body temperature (T) 0.13 -0.03

"Mean = SE (n=100)

* p<0.05, *x: p<0.01
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