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Extraction and Characterization of Capsicum Oleoresin from Microwave Vacuum Dried Chilli
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Abstract

Studies on extraction and characterization of capsicum oleoresin from Thai chilli (Capsicum annum and
Capsicum frutescens) dried with a rotating microwave vacuum dryer were carried out using Fischer extraction
apparatus. Solvents and extraction conditions were acetone, methanol, and hexane at 50, 60 and 70 °C for 4, 5
and 6 hr. The yields of capsicum oleoresin and color values (ASTA color value) were used to select the best
extraction method for future studies. Extraction with methanol at 70 °C for 5 hr. appeared to give the highest yield
and red color value. However, the recovery of solvents from high to low percentage was hexane, methanol and
acetone, respectively. Capsaicin and dihydrocapsaicin, which produce hot or burning sensation, were found more
in C.annum (1,260.55 and 510.85 ppm) than that in C.frutescens (523.34 and 142.26 ppm), respectively.
Moreover, C.annum gave higher color (323.73 ug/g carotenoids) than that in the extracted capsicum oleoresin
from C.frutescens (268.13 pg/g). The amount of carotenoids had a direct proportion to the red color values (ASTA-
color value). It was concluded that C.annum is more suitable as raw material for the capsicum oleoresin extraction
than C.frutescens under this extraction method.
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Figure 1 % Yield of capsaicin oleoresin from solvent extraction
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ASTA Value of Extracted Capsaicin Oleoresin
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Figure 2 ASTA value of extracted capsaicin oleoresin
A = Acetone ; H = Hexane ; M = Methanol
11=50°C. 4hr. ;22=60°C.5hr. ; 33= 70°C. 6hr.

aziileinlUnssinBunn @1eliaanuie Capsaicinua dihydrocapsaicin taald HPLC wuan
13104 Capsaicin A11nn31 dihydrocapsaicin f”quLuw??mLmLL@”W?ﬂ%‘WWImﬂﬁﬂ?mm capsaicin Wiy 1260.55 WAy
510.85 ppm  LFu10u dihydrocapsaicin WinfiL 525.36 Laz142.26 ppm. mwﬂw 3 Gmcapsalcm Tuanatlsznaydill
e sl e 1 Wuﬁwn\ummLLmmmmmmﬂwuﬁvmnmqLﬂ@ﬂum,flu dinydrocapsaicin 1&( Suzuki and
lwai, 1984) annsANNdNeesduael capsicum oleoresin mnmimmnwmum Wiﬂ“ﬁﬁﬂ WAaE capsicum
oleoresin el aIRANATHA food grade WiT1 capsicum oleoresin AaRAIEANNNIALAIE AT LATIEN TS
Hesninfaneluiesnans

T R W o e Dl
-'_'._n-r.--r-':-ﬁ-ﬁ' CapSaicm — — —
Capsaicin - i
: o
i - F ihydro capsaicin
Dihvdro capsaicin = ND [
ND - . 4
s - AN |
1 - At
i O N L —— — —
S . . ——— = = g — o —_—
A. Capsicum annum B. Capsicum frutescens

Figure 3 Capsaicin and dihydrocapsaicin chromatograms of extracted capsaicin oleoresin
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