Title Comparative study of carotenoid composition in three mexican varieties of Capsicum annuum L

Author Ofelia Collera-Zuiiiga, Federico Garcia Jiménez and Ricardo Meléndez Gordillo

Citation Food Chemistry Volume 90, Issues 1-2, March-April 2005, Pages 109-114

Keyword Capsicum annuum; Mexican chile peppers; Carotenoid pigments; Pepper constituents; Provitamin A
Abstract

Normal and reverse phase high-performance liquid chromatography have been used in order to identify and
separate the carotenoid pigments present in the commercial varieties ancho, guajillo and mulato of Capsicum annuum,
since there is considerable variation in carotenoid composition. In the reverse phase 13 common carotenoids out of 24
were found. In normal phase there were 14 common carotenoids out of 22. These varieties are highly appreciated and
used because of their distinctive flavour and colour in Mexican cuisine. Among the major identified carotenoids, were [3-

carotene and B-cryptoxanthin which have provitamin A activity.



