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Determination of Capsaicinoids inPaprikaOleoresin by HPLC
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(School of Food Science and Technology, Southern Yangtze University, Wuxi  214036,China)

Abstract: HPLC was used to determinate the capsaicinoids content of paprika oleoresin directly. The metnod was simple and
accurate. The average recoveries and RSD were 99.87% and 0.51% respectively. The conditions of HPLC were taken as
following: column ZORBAX SB-Cis(®4.6mmX 150mm), mobile phase Vieoi:Vio(65:35), flow rate 1.0ml/min,column
temperature 25°C and wave length 280nm.
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Fig.2 Ultraviolet scanning spectra of the standard capsaicinoids
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Fig.3 HPLC spectra of capsaicinoids of sample solution
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Fig.4 HPLC spectra of standard capsaicinoids solution
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1.
1 (n=5)
Table 1 Result of recovery ratio(n=5)
(vg) (ng) (ng) (%) (%)
308.16 102.35
305.21 100.52
143.42 160.96 303.35 99.36 99.87
300.83 97.79
303.28 99.32
3
HPLC
99.87%, 0.51%.
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