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Studies on Oleoresin Product from Spices
1. Extraction of Red Pepper Oleoresin
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Abstract

To improve the utilization of red pepper, the extracting conditions of oleoresin, such as kind of
solvents, particle sizes of a sample, sample to solvent ratios, extracting temperatures and times,
were studied. Among eight soivents used for oleoresin extraction from red pepper, the optimal
solvent was acetone. The most appropriate particle size of red pepper powder, exiracting
temperature and mixing ratic of red pepper to acetone were 100 mesh, 25°C and 1 to 3{w/w),
respectively. The basis of yield in oleoresin extraction, optimum extracting time was about 5
hours. The yield of oicoresin under the above-mentioned conditions was 18.7%.

Key words : red pepper, oleoresin, Capsicum annuum L.
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Table 1. Proximate compositions in dried red pep-

per powder (%)

Moisture 3.92
Crude protein 12.26
Crude lipid 18.01
Crude fiber 10.21
Ash 7.89
Nitrogen-free extract 47.02
Capsanthin (mg¥) 303.4

Capsaicin (mg%) 3562.7
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Table 2. Effect of solvents on oleoresin extraction

from red pepper powder”
Yield”
Solvent® (%, dry basis)
Acetone 15.3
Benzene 4.6
Ethyt aicoho! 14.9
Ethy! ether 12.4
n-Hexane 8.6
{sopropyi aicohol 10.3
Methyl alcohol 15.0
Petroleum ether 2.3

“Particle size of red pepper powder was 50 mesh

“Mixing ratio of red pepper powder-sclvent was 1 to 8
(wfw)

“Extracting temperature and time were 257
respectively

* and 1 hr,
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Fig. 1, Effect of particle size on extraction yield of
cleoresin from red pepper powder{Mixing
ratio of red pepper powder-acetone, extrac-
ting temperature and time were 1 : 3 wiw, 25
*C and 1 hour, respectively).
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Table 3. Effect of the mixing ratio of acetone to red
pepper pewder on extraction vield of cleo-

resin
Mixing ratie” Yield®
(wyw) (%, dry basis)
1001 14.0
i: 2 187
113 iT4
1: 4 172
10 8 17.0
1: 8 17.0
1:12 168.8

“Mixing ratio was ace‘mne Lo red pepper ¥ ocwder
"xtracting temperature, time and particle size of red pe-
pper powder were 25, thr and 100 mesh, respectively
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Table 4, Effect of extraciing temperature on obe-
oresin extractmn“’ from red pepper powder

Extractlng temperature

Yield?
) {%, dry basm)
5 134
25 17.4

40 18.3

‘Mlxmg ratio of red pepper powder-acetone was i t0 3
(wfw)

"Rxtracting time and particle size of red pepper powder
were 1 hr and 100 mesh, respectively
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tracting temperature and particle size were
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