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Development of the Seasoning Oil for Replacing Red Pepper Seed Oil :
Manufacturing of Red Pepper Seasoning Oil

Bon-Soon Koo' and Duck-Sook Kim
Department of Food Science and Technology, Seoil College, Seoul 131-702, Koera

Abstract

To develop the red pepper seasoning -oil(RESO), corn oil <was used :as the base: eil: For :generating hot :taste and color,
: pleoresir capsicumn: and oleoresin' paprika were ‘mixed- to base oil - (SSO1).- Then, for- generating black red:color, natural black
- pigment that is extracted from gardenia and kaoliang- was added SSO1 to prepare SSO2. To magnify the hot taste, extract of
. red -pepper, phosphoric salt and emulsifier (monogly 20) were. then added to SSO2 to prepare SSO3. This SSO3 was very
similar to -real red pepper seed oil as a color and .taste, but its -hot: flavor was net enough. To resolve this problem, we
mixed about 5% of another 0il(SSO4), which was mingled and roasted red pepper powder with corn oil, to SSO3. In terms

of above experiment, RPSO was obtained.

Key words : red pepper oil, red pepper seasoning oil (RPSO)
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< Add to Oleoresin Capsicum, 3 g
« Add to Oleoresin Paprika, 1 g
Blending
I

| Crde rod popper scasoning oil(SS01) |

Fig. 1. Manufacturing process of crude red pepper

seasoning oil (SSO1).

Crude red pepper seasoning oil(SSOI)

«— Add to oil soluble black oil, 65 g

| Red pepper seasoning 0il(SS02)

Fig. 2. Manufacturing process of red pepper seasoning oil
(SS0O2).

[ Whole red pepper powder, 100 |
| < Add to water 2,000
| — Add to phosphoric salt 0.2% (w/w)
[ Mg ]
| — At 80-100C during 40 min
l Hot water extraction

|

l

| Filtering solution |
|

| Whole red pepper exmact($503) |

Fig. 3. Manufacturing process of whole red pepper extract
(SS03).
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| Red pepper seed, 500 g |
|
| Crude milling ]
I

I

L Red pepper seed powder I

— At 215C during 15min

| < By electric expeller
|

Filtering
|

| Filtering solution

I

| Precipitation

Red pepper seasoning iS04 |

Fig. 4. Manufacturing process of red pepper seasoning oil

(8S04).

« Add to SSO4, 5%(wiw)

[ Red pepper seasoning oil(RPSQ) l

Fig. 5. Manufacturing process of red pepper oil (RPSO).

| Red pepper seed, 500g ]

| Crude milling |

| < At2I5TC during 15min
[ Roasting |

| <« By electric expeller
| Expression I

|
]

[ Filtering
i

I
Filter solution l
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[ Precipitation ]

|
[ Red pepper seed ol

Fig. 6. Manufacturing process of red pepper seed oil as control
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Table 1. Physicochemical characteristics of sample oils
Characteristic 0" RSO RPSO’
Specific gravity@525°C) 0917:0.0014)  0920:0002  0.918+0.001
Refrative index(25C) 14728400001 14752400001  1.4729+0.0001
Acid value 007820002 237120003  0476:0.007
Peroxide value 0.1x001 1.840.10 0.420.08
Lovibond color Yellow 10+02 201102 30403
Red 1.8+0.1 3705 33704
Blue 010 0+0 010
Neutral 0+0 00 00

Y CO:Com oilRBD type), 2)RSO:Red pepper seed cil, 3)RPSO:Red
pepper seasoning oil, 4)Mean+SE (n=3).
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