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Determination of Capsaicin in Spicy Hot Chafing Dish by HPLC
Tu Dawei, Li Yanfei
(Chongging Academy of Metrology and Qudlity Inspection, Chongging 400020)
Abstract: The paper studied the method of determination of Capsaicin in Spicy Hot Chafing Dish to define
the consumed degree of capsaicin and guarantee the quality of Spicy Hot Chafing Dish. The method was es—
tablished to determine capsaicin in spicy hot chafing dish by HPLC. ODS column was used, with mixtures of
acetonitrile and water as mobile phase in a gradient mode. The wavelength of measurement was at 280nm.
The results showed that the contents of capsaicin in samples were 0.068mg/g and 0.077mg/g, the recoveries

were 101.85% and 102.69% for the samples respectively.
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2 iE MR AR ERHE E R I 4 R
Ffdl 2 /mg A /mg TN /mg [Hlife /% X/% RSD/%
0.69 0.65 1.38 106. 15
0.67 0. 65 1.37 107. 69
0.68 0. 65 1.31 96. 92 101. 85 6.10
0.66 0.65 1.34 104. 62
0.68 0.65 1.29 93.85
R 3 R PR B R I A R
B P E A /mg SN /mg S /mg Il /% X/% RSD/%
0.77 0.72 1.51 103. 21
0.78 0.72 1.55 106. 41
0.76 0.72 1. 46 97. 42 102. 69 3.31
0. 77 0.72 1.51 102. 34
0.79 0.72 1. 54 104. 06
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