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Abstract

In order to get a quantitative information of capsaicin intakes derived from Korean daily spicy
food, capsaicin contents in powdered red hot peppers and powdered soup of Korean instant noodles
were measured by high—performance liquid chromatography. Capsaicin contents were 0.03~0.33mg/g
in the powdered hot pepper, 3.67~5.50mg/g in the powdered soup with most spicy taste, 2.15~3.14
mg/g in the soup with medium level of spicy, and below 1.5mg/g in the soup with mild taste of Korean
instant noodles. From the results, it was estimated that the amounts of daily intake of capsaicin
from hot pepper were about 0.38 ~4.95mg/day, and capsaicin intakes from one pack of Korean instant
noodles were about 10~60mg.
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Fig. 1. Chromatogram of capsaicin in the powdered
soup of Korean instant noodle.
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Table 1. Capsaicin contents in various powdered red hot peppers

Dried hot pepper The land of origin

CAPY contents(mg/g)

Daily intakes of

samples CAP" in 15g of hot pepper
A Korean(Ulsan) 0.13+0.02 1.95+0.02
B Korean(Umsung) 0.33%0.02 4.95%0.02
C Korean(Duseo) 0.17+0.01 2.51%0.01
D Korean(Y 0 ngyangl) 0.16%£0.01 2.40+0.01
E Korean(Y 06 ngyang?2) 0.06£0.01 0.83+0.01
F Korean(Yongju) 0.03%0.01 0.38£0.01
G Thailand 9.98+0.03 149.70%0.03
Data are means®SEM(n=2).
1)Capsaicin

Table 2. Capsaicin contents in various powdered soup of Korean instant noodles

Total CAP" contents

. 1)
Samples Cooking Powdered soup(g) CAP’ contents(mg/g) (mg/powdered soup)

A 11.0 3.14%£0.34 3454%=3.75

B 11.0 3.06=0.10 33.66+1.23

C 11.3 2.15%0.34 2430381

D 11.0 0.31+0.02 341£0.17

E Boiling for 115 0.85%0.03 9.78£0.40

F 3 min 11.0 4.38+0.53 48.18+1.49

G 11.0 5.50%£0.33 60.50£7.03

H 105 2.36+0.13 2478+1.37

1 10.0 3.67£0.28 36.70£3.26

J 125 1.19%0.14 14.88%+3.68

K 120 208036 2496427

L Addin 15.0 1.33%=0.03 19.95%+3.60

M Hor o 13.0 2.46+0.23 31.98+2.49

N 125 1.12+0.08 14.00=0.62

O 12.0 1.99£0.31 23.88£3.75

Data are means* SEM(n=5).
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