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Study on extraction of capsaicin by hot dipping
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Abstract: Capsaicin with high purity has anti-inflammatory, bac-
teriostatic, analgesic and insecticidal effects, and is widely used in
the pharmaceutical industry. Capsaicin was extracted from capsi-
cum by hot dipping method, and the content of which was deter-
mined by high performance liquid chromatography. The
extraction process was optimized by single factor test and orthog-
onal experiment. The results showed that the optimum extraction
conditions were blanching temperature 60 “C , extraction temper-
ature 40 ‘C, extraction time 3 h and chopping degree 0.5 cm
(edge length). Under the condition the extraction rate of
capsaicin could reach to 0.27%. Compared with the traditional
ethanol reflux method, ultrasound-assisted organic solvent
method and other methods of capsaicin extraction, such as de-
compression internal boiling method, the extraction rate of cap-

saicin had been significantly improved.
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Figure 1 Capsaicin standard curve



&M | Vol.35, No.3

016
L 0.14f
=
_E ooy
;i £ 0.0t
=< 08
= :
= E 006
2 004t
£
4 0.02+
0.00 - : N N
IR i B LM
PRt ol
Varieties of Capsicum
B2 R S Ao b oo R IR R GG b g

Figure 2 Comparison of capsaicin extraction rate in

different varieties of capsicum
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extraction rate
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extraction rate
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Figure 7 Effect of extraction temperatures on capsaicin

extraction rate
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extraction rate
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e BE/°C B /°C [a] /h & /cm
1 40 30 2 0.25
2 60 40 3 0.50

3 80 50 4 1.00
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Table 2 Results of orthogonal experiments

RH A B c PRI
P/ %

1 1 1 1 1 0.07

2 1 2 2 2 0.18

3 1 3 3 3 0.11

4 2 1 2 3 0.21

5 2 2 3 1 0.23

6 2 3 1 2 0.21

7 3 1 3 2 0.18

8 3 2 1 3 0.16

9 3 3 2 1 0.13

""" & 01z 015 016 o014

T 0.22 0.19 0.17 0.19
T3 0.16 0.15 0.17 0.16

R 0.10 0.04 0.01 0.05
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Table 3 Results of verification experimentals (n=3)

%
TEAH REOEAIIES RSD
A2B,C,D, 0.27 0.11
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Table 4 Extraction rate of capsaicin from capsicum by

different technologies
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Table 5 Results of recovery
HA R/ mg P2 [/ 0% RSD/ %
0.20 98.74 0.94
0.30 99.71 0.72
0.40 98.56 0.69
3 i
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