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Analysis methods for pungency of chili pepper

with pot-stewed duck products
WANG Ru' ,CHEN Ji wang" % , HUANG Di', XU Wei”, WANG Hong-xun'
(1. School of Food Science and Engineering, Wuhan Polytechnic University, Wuhan 430023, China;

2. Hubei Collaborative Innovation Center for Processing of Agricultural Products, Wuhan 430023, China)
Abstract : The ultrasonic-assisted method was used to extract the capsaicin and dihydrocapsaicin in chili pepper and
the effect of Chili pepper size, solvent types, ratio of chili pepper to solvent (g/mL) , ultrasonic conditions ( fre-
quency and time) on the yield of capsaicin and dihydrocapsaicin were investigated to optimize the process, then
high performance liquid chromatography ( HPLC) method for analyzing the capsaicin and dihydrocapsaicin of chili
pepper was established. The results showed that the chili pepper powder with 100 mesh sieve,, methanol-tetrahydro-
furan solution (60:40, v/v) , ratio of chili pepper powder to methanol-tetrahydrofuran solution (1:10, g/mL) , ul-
trasonic conditions (25 and 40 KHz at the same time and 50 min) were preferred. HPLC method was utilized to de-
termine the capsaicin and dihydrocapsaicin of Chili peppers extracted using the preferred conditions, and the fa-
vourable precision, repeatability, and recovery rate for capsaicin and dihydrocapsaicin were achieved. The pungen-

cy of six kinds of chili peppers was determined using HPLC and sensory evaluation methods, respectively. The Sco-
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vill index were 3.91 x 10*, 4. 04 x 10*, 4.42 x 10", 5.84 x 10", 9.39 x 10*, and 3. 67 x 10*SHU for HPLC
method and 3.4 x10*, 3.7 x10*, 4.0 x10*, 5.0 x10*, 8.0 x 10*, and 3.1 x 10*SHU for sensory evaluation

method. The pungency of six kinds of chili peppers analyzed using HPLC and sensory evaluation methods were sim-

ilar.

Key words : pot-stewed duck product ; pungency ; high performance liquid chromatography ( HPLC) ;chili pepper
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mm, 5 pm) , FBIAH R HEEFIK(V/V,70: 30), i
1.0 mL/min, £ 35 30°C , 28 #6031 4 280 nm,



3 1] EA L BRZE , 0, 25 4 kS ) SR AT O B 15

i 10 pl,

(2) bRt Zezs i
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I3 M bR fEff 5 0.0.5.1.0,1.5.2.0,2.5.3
mL % 25 mL ZEaifirh, W BE 5 2 21 E IR,
iz e P Aok R T TSP 38 R SRR3R (R TR, 4%
2.3.1 H1(2) HPLC F3 #r 254132047 43 A , BOAUCR i —
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BN HR B[R], BRACR 2 o A 3G IR R T
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R REI o 75 I 55 A LA B B0 7, 8 7 B[]
T, 2% TV I BRARUR 2510 5 AR 5 4
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3.2 BEERRE
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B4 PRI R AR R A= AR A AT F MR
RSD 2y 2.46% , X IRZEF/NT 5% R ITEEN

K% R
%4 HPLC KHREEE (n=6)

R HBEA R (mgg) K
ot/ (mg/g)

1 2.69 0,28

2 2.77 0.29

3 2.80 0.28

4 2.82 0.30

5 2.74 0.27

6 2.68 0.29

A 2.75 0.29

RIS 0.06 001

AEXT 7 it 22/ %o 2.08 367

3.3 EEMRE
HEMIRAIEE R W 5, H13R 5 v A HPLC 3%
W2 AU B ZE 1 RSD Sk 2.53% , — /S B
RSD 4 3.80% , AH X s Al 22 488 /0N , & W% 7 1Y)
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o AR E

i K G PR &/ (mg/g) St/ (mg/g)
1 2.73 0.32
2 2.69 0.31
3 2.57 0.28
4 2.76 0.33
5 2.54 0.29
6 2.58 0.30
SFHE 2.65 0.30
brifE2E 0.09 0.02
AEXS o It 22/ %o 3.52 5.58
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3.4 miREYEIRE
K6 HMERMAREYZER(n=2)

PR A T 5 S [
/(mg/g) /mg /(mg/g) B/ Y%
2 4.55 91.62
2.71 2.5 5.15 97.49
3 5.52 93.64

HPLC 0 5 BB R (9 A 1] e 3 1058
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T A DR R S b SRR T A
3.5 AERTHERMAIERE ST

AT B 6 Bl U0 5k 4 1R 2. 3.2 A gk
BV 5, DL 2.3 s R S e A i A
PEEUSRAE , A TR A B R BOHR R 5 SR,
HPLC 3200 52 3R 5 80 B PE M v B 3000 0 58 45 50 e
&, LSS (1 HPLC 4007 7 vk i R M o

HPLC 35900 52 6 Fhsfi b Y 3 3 A0 45 SR L 3% 8.
A2 8 4 6 HhdE Scoville FHEUM K E]/ NS,
BEEN 7 A E.D . C.B A F, Bl [l 34 454-

T e 88228 SHU. AR I MR
02 0,48 90,79 5% 5 HPLC 3= —2X, Scoville 38547 Fl >4 31 000-
0.3 0.3 0.59 95.34 80 000 SHU, 5/8¢E M AR Lt , HPLC 325300 5 114 95
o AR TR TR AR
x8 6 FhERMAIHRE
Sl PRRR o i ZEHME SR HPLC 230 5 B B PP TR PR
/(mg/s) /(mg/s) /SHU /SHU
A 1.30 +£0.02 0.98 £0.05 36 708 34 000
B 1.37 £0.01 0.99 £0.01 37 996 37 000
C 1.62 £0.01 0.96 £0.02 41 538 45 000
D 1.86 £0. 19 1.55+£0.23 54 901 50 000
E 3.20 +0.11 2.28 £0.01 88 228 80 000
F 1.07 £0.01 1.07 £0.05 34 454 31 000

T« A-ZK I T8 AR B-ACHE R KU 5 C-J5F R/ N KR D-IA A HERU; E-JBU G F- T8

SRR B 7 AR B BORUER | 1 HPLC 32 1 T
Qb B 5% Ay R P A B I AR B v A TR 6T AR
RO T R, F8T Scoville 75 54 1) 25 5,
TIA0 JBE VAN TR 32 B 25 T RN A B R 2R 19 5 T
B, AR TR AR A ) S i 30 27 1) JHL A o 2 11 5
L]

4 Zig

HPLC 30 5 SO (AU R 1 — R B R 1Y)
AL R B 25 A4 - BRURL AR 100 H ,60% H fiE—
DU SR BRR EL 12 10, 7R 4915 25 i1 40 KHz [F]
BHEF IR EE 60 °C, B} [E] 50 min, %7 HA R4
(LR PRI R %5 | T 52 1 A, R R R — Uk
P BRI 263 31y 96. 67- 98. 41% Fi1 94. 12-
98.69% . HPLC 72 % F B B e it Ay L ]
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