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2.2.3 (H,0) NaOH 0.5¢g 100 mL 0.25 mL
2.2.1 o
2.2.4 (CIP) - 2.2.1 o
20 mL 10 min 50 mL, 0.45 pm o
2.3
Eclipse XDB-C 4 (150 mm x4.6 mm 5 pm Agilent ) 125 C;
(80:20 V/V) 0.8 mL/min; :280 nm; 20 pL.
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3.1.4 NaOH
NaOH HCl pH
B NaOH ( 1C) . 20 mL 5% ( m/m) NaOH
o 20 mL 5% ( m/m) NaOH.
3.1.5 ( 1D). : 0~
10 min ; 10 ~ 30 min o
10 min o 10 mino
3.1.6 pH NaOH
HCl pH <7.0.
pH (3.0~9.0) pH 3.0 ~7.0 .
pH3.0~7.0 pH
. ’ HCl Capsaicin
pH 6.0, Dihydrocapsaicin
3.2
2.2.1 0 1 2 3 + 5 6 7
HPILC 2 t/min
° 2
3.3 Fig.2  Chromatogram of extract obtained from hot peppers
HPLC ( CIP) NaOH 4
(1), ( CIP) NaOH .
1
Table 1  Comparison of different extraction methods
Capsaicin Dihydrocapsaicin
Method Extra(clciy;l)r)l yield (% Rip: 5) Extraz:t(i]/;)r)l yield (% RS;ZDzs)
CIP) NaOH
Microwave pr(etrea)lmer?t ( CIP) -stir extraction using NaOH 0.19 2.1 0.14 3.0
Ultrasound assisted extraction 0.17 2.6 0.10 3.8
(H0) NaOI 0.16 10.7 0.14 1.9
Microwave pretreatment ( H, O) —stir extraction using NaOH . . . .
CIP) -
Microwave pr(etreazment ( CIP) -stir extraction using methanol 0.19 0.8 0.11 2.6
3.4
2.5 mg 25 mL 100 mg/L
o 4 8 15 25 50 100 mg/L
2.3 (Y) (X) .
4 ~100 mg/L Y =17.27X - 20.08 ( R=0.9993)
Y = 15. 45X —25. 12( R =0. 9990) (LOD) 0.24  0.27 mg/L.
3.5 ( CIP) NaOH
5 0.5¢
2.1% 3.0%(n=5) .
3 ( CIP) NaOH o 0.5¢
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( CIP) - )
NaOH Table 2 Recovery of capsaicinoids determined by standard addition method
o Comund Ol M Fon (o
. 1.50 0.75 2.05 73.3 0.3
Capsaicin 1.54 0.75 2.17 84.0 2.9
> ° 1.98 0.75 2.56 77.4 3.6
1.21 0.75 1.86 86.7 0.5
Dihydrocapsaicin 1.32 0.75 1.91 78.7 10.4
1.49 0.75 2.09 80.2 6.1
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Solventfree Microwave Pretreatment Coupled with Sodium
Hydroxide Aqueous Solution Stir for Extraction of
Capsaicinoids from Hot Peppers

WU Li-Wei SUN Ying SUN Xiu-Min WANG Li-Ying JIANG Chun-Zhu SONG Da-Qian’
( College of Chemistry Jilin University Changchun 130012)

Abstract Solvent-free microwave pretreatment ( SFMP) coupled with sodium hydroxide aqueous solution stir
extraction was applied to the extraction of capsaicinoids. In the microwave pretreatment Carbonyl iron
powders ( CIP) was added into the samples which was used as microwave absorption medium. Then based
on the reaction with capsaicinoids NaOH aqueous solution was used to extract the capsaicin and dihydroc—
apsaicin. The experimental results demonstrated that the proposed method shortened the extraction time
increased the extraction yield and avoided the pollution of laboratory caused by organic solvent.
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