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Extraction and purification of capsaicinoids

LI Hao-ming, GAO Lan
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Abstract; This paper reports}a method of extraction and purification of ecapsaicinoids from red chilli by solvent ex-

tract and absorptive chromatography. This method can be combined with the available production process of red

chilli celour. The sample cbtained by this methods answer the purpose of medicine.
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Table 1 Effect of some solverits on capsaicin extracting

# %l Solvent
BaR
Capsaicin 7. m B omy Ll EC&R
Ethanol Methanol  Acetone #-hexane
] b B (%)
Recovery rate 85.2 88.5 B7. 4 8. 5
S/

Content 1. 88 2,01 1. 85 2.28

{ .
S B R R |~ K (5 A RO TR &)~ EikEssna 6 %
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Fig.1 Flow chart for production of red chilli colour and capsaicin
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Table 2 Purification of capsaicin by
absorptive chromatography
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Capsaicin content Purified times Elute rate

W

Elute solvent

ZBZE

Ethyl acetate

5% .M
95 % Ethanol

35.3 15. 6 50.7

21. 6 14.0 95.8
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Table 3 UV spectrum of capsaicin

WH AR SIE UV spectrum
Iterns A S SomaE

Sample Standard Reference
UVs 280.9 281.0 281.0
(MeOH 229. 6 229, 8 230.0
A/ Asp 0. 502 0 508 0. 600
Ao/ Am 0. 554 0. 559 0. 550
E (281 nm) 9§.10 84. 20 -

il R 3 dng G Fubs s TR iohat - b 7]
¥ bR ST R AR AR A A B
R R TR b A& B Y S B B X B
BENBREERN 30 mg/g #IE.
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Fig. 2 HPLC of capsaicin
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