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Extraction of Capsaicin by Cellulose Enzyme
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Abstract: The enzymolysis conditions of cellulose enzyme for extraction of Capsaicinoids, including the initial pH value of lytic enzyme

solution, reaction time and temperature, were optimized here by orthogonal test. The optimized conditions were that the initial pH value was 5.4,

temperature was 55 “C, reaction time was 4 h and the quantities of enzyme was 2.5 mg per 1 g capsicum, the yield of capsaicin was 7.65 mg/g,

which is improved by 33% compared to that by traditional method.
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Fig.2 Effect of enzymolysis temperature on apsaicin quantity
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Fig.3 Effect of enzymolysis quantity on apsaicin quantity

M3 T LAE B B R R 1 AT
K, 19 BARTIEG &9 5 mg I, B 17~ &
CUZT R AR, G P e ) BRAR R ™ B A R
AR B, WS SR B S DU (i
wHEEN 5 mglg B
214 EARIN R] XS FARER ™ & 0 52

TEBGARIREE N 45 °C, BEMHEYILH pH=5.4, F&
9 5 molg BBUT, FEEHEHEN RN BN - R 5
Wi, SEEGSE SR 4 s,

8 -

~
S

-

BT 5 /(mglg)

5 6

>

0 1 2 3 4
B ) /h
[E 4 BEFRETE)XERER 2RI
Fig.4 Effect of enzymolysis time on apsaicin quantity
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