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Analysis of Pungent Principles of Capsicum Fruit by HPLC

Choong-Young Lee, Sang-Kyu Woo, Youn-Soo Lee and Ik-Boo Kwon
Lotte Group R & D Center, Seoul, Korea

ABSTRACT-The analysis condition for determination of capsaicin and dihydrocapsaicin, ma-
jor pungent principles of capsicum fruit, with high performance liquid chromatography was
studied and the difference of those content according to species, cultivated region and drying

method was investigated.

The capsaicins were extracted effectively with 70% ethanol for 1 hr at 60°C. As a result
of reproduciblity and recovery test, the calculation of analysis data was reasonable based on

the peak area.

The content of capsaicins was different with species, cultivated region and drying method,
respectively. Especially, the difference depending on drying method was remarkable; the sun
dried sample showed higher value than that of the oven dried sample, about maximum 80%

for capsaicin and 60% for dihydrocapsaicin.
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Table 1. Analytical condition of HPLC.

Column 1 -Bondapak C,g (waters)

Mobil phase ?I)SI'_’I/ofOI)IsCN in 0.3% KH,PO,
Flow rate 1.2 ml/min

Pressure 1400 psi

Inj. volume 10 ul

Detector UV 280 nm, Atten: 128, 0.5 AUFS
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Fig. 1. Standard chromatogram of capsaicins.
(A) Capsaicin; (B) Dihydrocapsaicin.
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Fig. 2. Calibration curves of capsaicin and dihydrocapsaicin.
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o i . Fig. 6. Chromatogram of capsicum extract.
FZZ7]ollA capsaicin ©] &7]ol AL} §35] Chromatogrphic condition: « -Bondapak C,4
T A& Yuldle Aow B ooy 247} col; 45% acetonitrile in 0.3% phosphate,
& 147te e s, PH 4.0; flow rate, 1.2 m{/min; UV detection:

280 nm (A) Capsaicin; (B) Dihydrocapsaicin.

Table 2. Reproducibility and recovery of determination.

Capsaicins concentration
Calculation method Capsaicin Dihydrocapsaicin
Mean+S.D C.V(%) Recovery (%) Mean+S.D C.V (%) Recovery (%)

Peak height 0.052 +0.002 3.856 54.67 0.034+0.002 5.88 58.96
Peak area 0.120+0.001 0.83 106.82 0.054 1 0.002 3.70 102.91
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Table 3. 24ZE AlE Z2| Capsaicin 4 Z2}.
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