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CAROTENOIDS COMPOSITION IN THE FRUITS OF RED CHILLI

Li Haoming and Gac Lian
( Natural Pigment Institote, Qingdao Universite, Qingdac 265071}

Abstract The carotenoids of Red Chilli (Cepsicum frutescens) were investigated guan-
titatively by means of TLC and UV. technique. The Carotenoid of Red Chilli was
extracted by light petrolenm from the ripe fruits of chilli. The carotemold sample
was sapenifiec] since 1t provides less complex compounds, and makes a simpler chroma-
togram. The carotenolds were separated by TLC on silica' gel, with an eluant of
hexane/ethyl zcetate/z2cetone/metbancl ¢(80: 10: 5 :5), Each carotennid was identified
by value, and the maximum absorption of UV. spectrum.
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Table 1  Relative Carotenoid Content (%) Table 2 Comparison between the
'of Capsicum fruiescens Rf, Amax of Carotenoids
0% Lapsicum Jr from Capsicum frutescens
" % I AEBE Fomt e it ) and Literature Value
s Amax A480 A470 A460 Ad454  A430 X BE Ri Hifa Amax(om} SXEEE
1 1,82 1,84 1.66 1,78 1.97 2.21 1,84 1 1.00 W 450,0 ¥ LE
‘ 2 3,086 2,49 2,58 2.8 3.1 3.57 2.7 2 0,93 * 443.5 A%
3 — — — — — — — 3 0.87 @ — —
4 0.7% 0.77 0.81 0.33 0,31 1.01 0,84 4 o0.82 =3 162.0 Y b
. 5 2.66 2.57 2.69 2,75 2.83 3.19 2.78 3 0,70 EEE 449,56 &
6 5.13 4.62 5.28 5.18 5.73 6.8L 5,46 8 0,50 & 444.5 EREE
7 5.89 5.10 b5.17 5.70 6.26 G.B5 5.85 7 0.52 B% 449.5 B S
.} ~ — — -~ — — — 8 0.45 T — -
? 6.9 6.54 6,77 7,18 7.43 8,05 7.1 2 0.40 £ 154.0 Crylocapsin
10 60,19 63,03 62.04 60,68 358,81 54.19 59,83 10 0,33 BT 471.5 2 3 Eag
11 10,33 10,93 10.53 10.03 10.06 10,09 10,35 11 0.24 i 475.0 HEELTER
12 — — — — — — — 12 0.19 #¥B#E - —_
13 2,99 2,25 2.47 2,75 2.93 4i.0¢  2.90 13 0.12 ¥ 425.0 Mutatomaxthin
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