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Studies on the Lipid Components of Red Pepper Seed oil
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(L\bstract)

This Studies were conducted to find out the possibility of utilizing red pepper seed as
resources of food fats, the research method was designed to make a comparison between
crude and refined oil, and the results of the studies are as follows :

The red pepper seed contained 28% of crude fat and 21% of crude protein.

The main fatty acids of red pepper seed oil were linoleic acid(72.10~72.319%,), palmitic
acid(12.81~13.28%} and oleic acid(9.47~10.48%,). The linolenic acid content was so small
that is will not influence the autoxidation of the red pepper seed oil.

The major triglyceride type of crude and refined oil of red pepper seeds were Cs° and
C*. The other types were found in a small quantity.

The sterol composition of crude oil was g-sitosterol, campasterol, stigmasteral and
brassicasterol, in the quantity order. after refining, brassicasterol was not detected, and
the content was decreased by one six and one eight.

The toropherol composition of crude and refined oil, tocopherol analog was composed
of three kinds @ -, 7-, §-. but no 8- form. the quantity of 7-, a- and ¢ -tocopherol
were 162.91, 83.72, 43.98mg% respectively. The Quantity of and capsaicin in crude oil
was 1,296 ppm, and it was reduced considerably by refining and removed completely
after the process of redeodorization.
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Table 1. Analytical condition of GC for fatty acid in
red pepper seed oil.

Instrument Chimaduz-7AG

Column glass-3m

Column oven temp. 220°¢C

Packing material 15% DEGS chromosorb-w
Carrior gas N,

Injetction 0.541

Detector FID

Injector temp. 230C

Detector temp. 250C

Table 2. Analytical conditions for GC analysis of
triglyceride in red pepper seed oil

Instrument Shimadzu-7AG

Column glass-3m

Packing material Diasolid-ET

Oven Temp. 2207T-335TC, 5T / min
Decector FID

Injection Temp. 30T

Carrier gas He

Flow rate 50ml / min
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Table 3. Analytical condition of GC for sterol and

Table 5. Fatty acid composition of crude and refined

tocopherol analysis in red pepper seed oil. red pepper seed oil. (wt %)
Instrument: Varian VISTA 402 Capillary GC Red pepper seed oil
, No. of carbon Crude oil Refined oil

Column oven temperature 250 (hold 1 min)-4C / min- 14:0 0.18 0.15
280C (hold 20 min) 16:0 13.28 1281
Carrier gas:Nitrogen, 15 psi 16:1 0.39 0.37
Injection:0.52f with split mode ar ratio of 1:40 18:0 256 2.05
Make-up gas:Nitrogen at 30cc / min 18:1 947 1048
Detector:FID at 1X10EXP(-11) 72.31 1 72.10
Injector temperature:320C 18:2 0.89 121
Detector temperature:350C 20:0 0.12 0.6

Unsaturated fatty acid 83.06 84.16
Table 4. HPLC condition for capsaicin content in red Satarated fatty acid 16.14 1561

pepper seed oil.

Instrument: Waters 740

Detector: Waters absotbance detector model 440 at 280nm
Column:Nova pak C18

Solvent:70% methanol(125 HOAC)

Flow rate:0.7ml / min
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Tabie 6. Composition of triglyceride in crude and refined

- red pepper seed oil by GLC. (wt %)
) . Red pepper seed bil
triglyceride typea) — —
48 1.50 1.23
C50 334 3.09
Cs52 37.50 34.24
C4 56.90 58.40
C56 0.80 132
Total TG 9848 98.28

a) the triglyceride type is indicated by the total number

of fatty acid carbon.

Table 7. Sterol content in crude and refined red pepper

seed oil (mg /100 g)
Crude Refined
Brassicasterol 15.21 —
Campasterol 15112 17.31
Stigma sterol 86.56 15.22
B -sitosterol 324.16 56.62
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Table 8. Tocopherol content in crude and refined red

pepper seed oil. (mg %)
Crude Refined
a -tocopherol 83.72 25.59
7 -tocopherol 16291 88.92
0 -tocopherol 48.98 4319
Total 205.61 152.7
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Table 9. Capsaicin content in crude and refined red
pepper seed oil. (ppm)

Crude Refined Re-deodorized

1296.42 370.65 0

Capsaicin

A% capsaicinFF-L 1,296ppmol AT A F
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