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ABSTRACT - In this study, the experimental method has been investigated using molecular biological way to
identify raw materials from seasoned red-pepper sauce which is one of the most popular spices in Korea. 6 kinds of
seasoned red-pepper sauces were chosen as a sample containing chilli pepper, garlic, onion as a major ingredient and
species specific primers were used for the identification of the raw material of processed food. Selected samples were
pre-treated to remove salt (samples were washed with distilled water 3~4 times for desalting), after that, to amplify
the extracted genes, whole genome amplification (WGA) kit was performed. Afterwards, PCR products were con-
firmed through the electrophoresis. As a result, 102, 180, 280 bp of specific PCR products were confirmed for each
major ingredients such as chilli pepper, garlic, onion. From this study, the gene extraction method was validated for
the identification of ingredients from the spices and it would be applied to distinction of low quality chilli pepper pow-

der including seasoned red-pepper sauce illegally.
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Table 1. List of samples used in this study
Components
Samples
Powdered red pepper Garlic Onion NaCl
sl 38.8% 20.0% 6.3% 3.4%
s2 39.5% 5.0% 6.0% 3.0%
s3 40.0% 7.0% 4.0% 14.0%
s4 39.0% 4.0% 6.0% 2.0%
s5 39.5% - 6.0% 1.0%
s6 19.0% - 3.0% 8.0%

(-): not contain
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Table 2. Information of species-specific primer used in this study

Items Name Sequence (5' — 3) Size (bp) Ref.
Red CCS-F CTAATGGAAACCCTTCTAAAGC 02 o a1 20075
cd pepper CCS-R GGTTGGATTTGGAAAAGTGG ong, eta
Garli GM-ASM-080-F AATCTCCCTCCAAAGTCCC 50 Jhoa. et al 20110
artie GM-ASM-080-R CTGTATTTTGTGTAAAGCATCA 03, cta
oni API73-F GITTCTTGGATGCGATTTTG - MeCallum. ot al 2006
nion API73-R GCAACTGTATAATCAGCATATGC cloatium, eta
universal olignucleotide Z&}lo|HE 0|83l FAAE & 9] FolS sl ANRE FRTE 343 AF & JAE
Z3l9th. $Z9 A= AccuPrep® PCR Purification ZHEH FARE F= F WGA 7| EE AMEStY & +
Kitg o83l AxHom s, AAE SEAUT. 220 H04E YO PORS &
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102bp

Fig. 1. Detection of red pepper from spice formula by PCR using
red pepper-specific primer. Lane 1; Red pepper, 2; s1, 3; s2, 4; s3,
5; 84,6555, 7; 56, 8 No Template control.

180bp

Fig. 2. Detection of garlic from spice formula by PCR using gar-
lic-specific primer. Lane 1; garlic, 2; sl, 3; s2, 4; s3, 5; s4, 6; s5,
7; s6, 8; No Template control.

280bp ->

Fig. 3. Detection of onion from spice formula by PCR using
onion-specific primer. Lane 1; onion, 2; s1, 3; s2, 4; s3, 5; s4, 6;
s5, 7; s6, 8; No Template control.
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3 Az 6 BTN 25 FAAK102bp)E s}
ATHFig. 1). 2L vh=S FHrdle 4719 AlgolA Bt
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= 67119] AEolA FohAH280 bpyt SRIEATHEFig. 3).
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