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Summary

Variations of hot-taste constituents during the age of after-ripening in different
anatomical parts and capsaicin series components of hot-pepper fruits were studied

1. Capsaicin homologues were composed nearly same portion during the after-ripening.

2. Percent amounts of hot-taste constituents per dried pepper fruit (except seeds)
increased constantly during the after-ripening. And this suggests the production of hot-
taste constituents and changeable mutual relations between various constituents.

3. Notable amounts of hot-taste constituents were contained in placentae and dissepim-
ent "and increased in succession until the climacteric onset stage, but after this period
decreased. On the contrary, a constant increasing tendency were shown in pericarp.
These results are presumable to understanding the role of the pepper fruits in regulating
constituents transport from one part to another.

4. In the seeds, there was not marked amounts of hot-taste constituents, but increased

quite slightly during the after-ripening.
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‘Fig. 1. Cross section & tangential longitudinal
section of hot pepper fruit
Pl : placenta Se : seed
Di : dissepiment  Pe : pericarp
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Table 1. Riquired time for complete extraction of capsaicin from kot pepper fruit.

(hr)

= solvents i ’ ’ )
i acetone ether ether:acetone  ether:acetic acid ethanol: methanol ethylacetate
samples l

dried powder’ 6 10 10up

fresh 4 10up

inc.ex.*

10 10up 8

inc.ex. 10up inc.ex.

% inc.ex. : incomplete extraction
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Fig 2. TLC of capsaicin homologues.
developer : CHCI; : C,H;0COCH; (1:1)
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Table. 2. Changes in weight rdtio of various parts per fruit during the after-ripening period.

(%)
Ngtages pre.-cli. cli.-onset cli. post-cli.
\ FW. DW. FW. DW. FW. DW FW. DW.
parts
pericarp 72.2 58.3 70.2 60.3 68.9 56.9 62.5 46.6
pla.+diss. 11.6 8.5 12.5 8.0 11.8 7.8 13.9 8.8
seed 16.2 33.2 17.3 31.7 19.3 35.3 23.6 44.6

% F.W. : Fresh weight

% pla.+diss. : placenta with dissepiment

% D.W. : Dry weights

Table 3. Changes in water contents in various parts of fruit during the after-ripening period.

™ res, stages
T pre-cli. cli.-onset cli. post-cli.
parts T S o
pericarp 86.5 84.7 83.5 80.3
pla.+diss. 87.6 88.5 86.8 83.2
seed 66.3 67.1 63.5 50.0
Table. 4. Changes in weight per fruit during the after-ripening period.
res. stages pre-cli. cli.-onset cli. post-cli.
number. of fruits 20 20 20 20
fresh weight perfruits 7,549 6.916 5.585 4.043
dry weight per fruits(g) 1.224 1.252 1.115 1.064

Table 5. Changes in amounts of capsaicin homologues in various parts of fruit

during the after-ripening period.

(%—dry wt.)

T res. stages
pre.-cli. cli.-onset cli. post=cli.

homologues T L

capsaicin 0.100(54) 0.125(55) 0.176(53) 0.295(57)
pericarp

dihydrocapsaicin 0.085(46) 0.101(45) 0.156(47) 0.223(43)

capsaicin 0.786(54) 0.929(54) 0.880(52) 0.668(54)
pla.+diss.

dihydrocapsaicin 0.670(46) 0.793(46) 0.813(48) 0.569(46)

(C ) demonstrates percent total capsaicin

o ole] EEx BRC W& REXRS RELR
Bl sEmksre] #4kE capsaicin & dihydroc-
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Table. §. Changes in amounts of hot taste component in various parts during

the after-ripening period..

(% dry wt)

__ res. stages | ) .
. | pre.-cli. cli.-onset cli. post-cli.

parts 5’_1‘ -
pericarp’ 0.185 0.224 0.333 0.518
pla.+diss. 1.456 1.722 1.693 1.237
seed 0.062 0.098 0. 095 0.103
_whole fruit 0.252 0.304 0.355 0.396
per.-+pla.4-diss. 3¢ 0.376 0. 398 0.497 0.631

% per.+pla.+diss. : pericarp and placent with dissepiment.

Table 7. Changes in amounts of hot taste component in various parts per whole

fruit during the after-ripening period.

(mg/fruit)

w; pre.~cli. cli.-onset cli. post-cli.
partts ‘

pericarp 1.324(42.6) 1.675(44.2) 2.114(53.4) 2.556(60.9)

pla.+diss, 1.532(49. 4 1.725(45.4) 1.472(37.2)  1.158(27.5)

seed 0.250 (8.0) 0.396(10. 40 0.372 (9.4 0. 489(11. 6)

whole fruit 3.106(100) 3.796(100) 3.958(100) 4.213(100

per. -+ pla.+diss. 2.856(92. 0) 3.397(89.5) 3.586(90.6) 3.714(88. 4)
- ¢ ) demonstrates percent whole f;ii’"_'~*—»»f‘———__
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