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Table 1. HPLC condition for capsaicin content in red pepper seed oil

Instrument Waters Delta Prep 4000
Detector Waters absorbance detector model 486 at 280nm
Column Capcell Pak C18 (4.6mm x 150mm)
Solvent 70% Methanol (1% HOAC)
Flow rate 0.7 mL/min
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Fig. 1. Chromatogram of standard capsaicin by concentration.
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concentration of capsaicin
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Fig. 2. Standard curve of capsaicin concentration.
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Table 2. Capsaicin concentration in red-pepper seed oils in the market and Lab,

Capsaicin{mg/mb Didydrocapsaicin{mg/ml)
IFEN L 0.164 0.074
% 0.021 0.01
L7 0.009 0.003
Al g 0.004 0.003
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Concentration of capsaicin in the samples
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Fig. 3. Concentration of capsaicin in the samples.
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Fig. 4. Chromatogram of all of the samples.

2 o

B
i
2
_('_LU_'
2
-
o
et
2
lo,
ot
[5*)

capsaicin® ¥, FE E¥ F& Z3 9 Ao
2

oo, Fd S5 4, %, P Agstn B s FEeE &
e 98¢ st gtk wety B AFE capsaicn® RFHI|EL o) fdlo FAAE 2
g Al #7hd A Jldste] 2 FFL 2AEGY 79 2F 58, @257, @AY

- 424 -



Fo nFH 7180 FARAN FHF a1FH7ERT capsaicing FFHol AL R2E 4
ettt Y, @QF], @AY DY nFxH7EE AL ZHFHE AXNUA capsaicing
o] ZoJE Ao2 AlgHo AAY EHFA Ao capsaicin® FFHol FAEA %7
gk Fete] EAlo] gt

FILIES

1. AN Hgo (1999) AAlolA#d E718 AHAst ¥F Glucose, Triglyceride €
Cholesterol o vlxl& & $=x_e3)x, 38, 28, 449-501,

2. ZAo] (2003) AAlolAle GME APEEY, AFSEANE,

. ASTA analytical methods. 21-1 (HPLC Method)

4. HYR (1988) nFA 7189 AL AR 2 AR, 7t & o)A st #g
AT, 14-15, 36-37,

- 425 -



