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Abstract

This study was investigated the manufacturing of oleoresin red pepper was under various conditions such
as particle size (+30, +40 & —40 mesh), extraction temperature (30, 40 & 50°C), kinds of solvent, and
mixing ratio of red pepper powder to solvent. The effects of the extraction of oleoresin red pepper were
considered on the extraction yields and overall mass transfer coefficient. The extraction mechanism of
oleoresin red pepper was structure-insensitive unsteady state. The driving force, which oleoresin during
extraction, was increased markedly with increasing extraction temperature, reducing particle size and

increasing solvent addition rate.
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Fig. 1. Changes of capsaicinoids yield extracted from +30
mesh red pepper.
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Fig. 2. Changes of capsaicinoids yield extracted from +40
mesh red pepper.
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mesh red pepper.



266 AANETE A 6@ A 3E (20023 8Y)

F&% ZolM WA xolEg] FE2AE] EA
yebst

Oleroesin T8 3}

(1) +30 mesh IFE7HFe] fof T v E 9 25
o] W& W3}

Fig. 4] +30mesh 3237199 &% W3l 2 &
o) &3 vl gl W oleoresin & ALo ¥HIE
LeRf ATt

ANEE FE23FNME 2 Svg AR H&9
Z7t W& oleoresin® F&9 F7he UERH
ATt & 7t 2 25 BF Lu)E 650 EF
gt oA oleoresin®] F&°] 11.65%(30°C), 9.96%
40°C) 2 13.59%(50°C)E. 4u) 2 ovf &£Y &=
24 Btk g4 Ul o)z vy fvie A}
£ v]g9 F7tel Wt 33 oleoresing] & +&
o] F7tElw Aol op i, dleh&e] EHHI7L 5~8
v Alolel|d F& Fg&o| Frbdrhs Rl o
X = 9 tHAntony ef al., 1998). 2211} Hexane™®
Ethylene Chloride® £7|2 AM-3 #odMe F25
229 Aed Suie] AME VgL Ftol] webA
iF FEEY FEE9] 7MY A9 dAIE o
= RAg& ¢ F At

(2) +40 mesh 37179} foliole] Eghu] 9 2 E
o B o

Fig. 59 +40 mesh 37172} §ufjote] Ej)
2 250 WE oleoresin® &9 WIE Jehy
AT

+40 mesh IF718E oer&3) E931 oleoresin
& Axdhe AS Soiste] EF vigde F@E
A 2 2= 30°CAME 11.8~12.1%2] F&&2,
40°CoME 12.6~12.7%2] F2&& vEhlo] ol&
SEo X Eme] g2 FE2&9 AW AN A

16

-
N

-]

Oleresin yeid (%)
-9

o

3times 8.5times 8times
Solvent to Reda Pepper ratio

—a— Ethanol 30°C  ~—M— Ethanol 40°C ~—&— Ethanol 50°C
e Hoxane 30°C  —@— Hexane 40°C ~ —#— Hexane 50°C
-+-4-- E, Chioride 30°C-- -®-- E. Chloride 40°C---4--- E. Chloride 50°C
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Fig. 7. Extraction plot of capsaicinoids for +30 mesh red
pepper to solvents ratio, (1:4).

the A & AT AATHERIHETE 1992).

2 <%

39 oleoresin AF 27 F AF7IE Y= =}
ol¢} & &&= ¥ §uj9] FH wWE EF olF
e =AM A48 23 32F oleoresin AZE
A% F& 717 A28 e BA e v
Ae] gAAHT} 40 mesh ZE7FEE AZ3 oleo-
resin®] B9 F& &9, & 2= % &0 &
T vlgo] #ARl e 3 AR FF 580l ¥
of il gt S FE3he He YA 2 A
At & oleoresin®] &2 ol & (polar sol-
vent)>Ethylene Chloride (organic ester compound)>
hexane (non-polar solvent)e] TS & Jelstc],

2 #

Andrews, J. 1984. Peppers the Domesticated Capsicums,
University of Texas PRESS, Texas USA. p. 45.

Antony, J. I. X., Gowri. Shankar and M. L. Shankaranaray-
ana 1998. Appropriate Technologies and Existing Dome-
stic Processing Facilities for Herbs and Herbal products,
Kancor Flavours and Extracts Limited. Kerala, India.

Donald, F. D. and Walter, A, J. 1959. Extraction of soy-
beans Mechanism with various solvents, Industrial and
Engineering Chemistry 51(4); 543.

Govindarajan, V. S. 1985. Capsicum Production, technology,
chemistry, and quality. Part 1. History, botan, cultivation
and primary processing. CRC Crit. Rev. Food Sci. Nut.
22(2): 109-176.

Lewis M. J. 1997. Physical properties of Foods and Food
Procssing System. Woodhead Publishing Limited p. 413.
Mathew, A. G. and Lewis, Y. S. 1971. Oleoresin capsicum,

The Flavor Industry 2: 23,

Spiro, M. and Sau Soon Chen 1995. Kinetics of isothermal
and microwave extraction of essential oil constituents of
peppermint leaves into several solvent system, Flavour
and Fragrance J. 10: 259.

Verghese, J. 1987. Black pepper oleoresin, Pepper News,
11(5) 4.

AIE, B4, HFH(1996). 2UA FAd o8 =
9] B-carotene F29] A3} =4 EFsls]x], 28
411.

HEY, 959, 84, 8 2000 A FHEF 57
AA dFrel W& 54, 553 38(2): p. 225.

A 1967, AHEE S FE5T QoA Fa Al
%, 85133} 52) 109.

KEHRIE 1992, BMTH B, RN TEEMERE, X
B, SR, p. 141



