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Abstract Objective To develop a reserved— phase HPLC m ethod for the detem natn of capsaicin dihydrocap-
saicin and nordihydrocapsaicn n fuits of Capsiwum annuum. M ethods Nucleosil Cis (4. 6 mm X 250 mm, 5 Pm
was used at 45 'C wih themobile phase of acetonitrile— water( gradient eliton . The flow rate was set at 1. OmL
*mn l, and the detectbn wavelength was 280 nm. Results The Inear response ranged fran 1.0 to 160. 0 Hg*
mL ™' with coefficient correlatbn of 0.9991— 0. 9995 RSDs of precisbn and stability testwere lower than 3% ; The
average recoveries were 96. 4% with RSD of 2. 6% for capsaicny 98. 1% wih RSD of2.1% for dhydrocapsaicn
and 99.3% with RSD of1.2% for nord hydwcapsaicin Detection li its of capsaicin dihydrocapsarn and nord+
hydrocapsaicn are 0.2, 0.1, 0. 1 Hg* mL respectively Conclision The method is quick smple and repeatable
for detem inatbn of three capsicne constients in fruits of 10 C gpsicum annuum  varieties
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Tab 1 Contents of capsaicin dihydrocapsaicin and nordhydrocapsaicin in fruits of Capsicum annuum
(content fo (ratio of content
(capsaici (capsaicin
(Na (sample . dihvvdo - i . / /
(capsaicin (dhydoapsaicin  (nordiydrocapsaicin ( no thydrocapsaicn ( dihydrocapsaicin
1 (XiximgW mgzi Chwtimjno 0. 29 012 0.018 16 11 2.42
2 (FukangV Jianjiao 0.032 Q 015 0.0041 7.80 2.13
3 (K eren L ajiao 0.14 Q0 049 0. 0072 19 44 2.86
4 9794 0. 091 Q0 039 0. 0074 12 30 2.33
5 Meiyu 0.082 Q 040 0. 0070 1171 2.05
6 (Hongta 0.033 Q 019 0. 0027 1222 1.74
7 (Hongfu 0.073 Q 036 0. 0057 12 81 2.03
8 (D ajiivang 0. 034 0 016 0. 0024 1417 2.13
9 (D awei 0.26 Q12 0.036 7.22 2.17
10 (F uxiang 0.073 0 050 0.010 7.30 1.46
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