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Extraction of capsanthin from hot red peppers

Zhao Ning Wang Yarr hui
(The Key Laboratory of Science and Technology of Controllable Chemica Reactions, Ministry of Education, Beijing University of

Ma Run-yu

Chemicd Technology , Beijing 100029 , China)

Abstract : Capsanthin isa kind of natural red pigment. It can be extracted from hot red peppers. Cgpsanthin ex-
traction technique with an organic lvent was studied. The influence of different organic lventson extraction
of cgpsanthin wasinvegtigated. The resultsindicate that acetone is the best lvent. By the orthogona experi-
ment , the best extraction conditions are found: the extraction timeis 3h, extraction tenperatureis30 , ace
tone volume is 25 mL for 1g hot red pepper , and the extraction timesis 3.
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