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Fig.1 The IR spectrum diagram of obtained capsanthin



104 B 3 el - - 6%

1.4.2 AXAK

Fria e R A RRR RS, 2721 RS 6B B R e

1.4.3 M EARizo47

GO NN HE BEEE  EEM R FRYGE K5 RiBPRE.

2 HREW®

2.1 FWHBROERE

BEMBENERSRBAER FRERESTHRIRRED MRS R17)
HT Z8(95%) I A B = F o Hl REBURSUM R AR LR 4R .

ARIPRE Y, KA Z MR BB HA R
MBRBRR, ARMKZ, AHRRE, FE
RERZZBRERR, FMEBREER, W
548 B PR AE K A9 LR R B 3K, AT B
B, 2432 Bk Z B, B8 AR o BB R XY
LGS Qub: ERY-0=iL:olid 8308 BN
M. &R ARMBE, FMEFTRERB R, T
HEFB mmw AR Ay 6 05 B m , R P SR
MEEREICEXH,1989], EF 5. Br
L, 654 R, 355 457 8 4 72 ) 4R L i) 28 B
T AR R AR,

2.2 RAIZHRANNE

%1 FERRAMARHNESENEW
Tab.1 The yield of paprica oleoresin
in different solvents

b2 B AR () mEG)

ZM(95%) 30 15
(=] ] 24 12
e ] 13.6 6.8

A fF, BB 200g s B W LE 2.5 MERK IS K+ SR
B AI1/het /K

BT REREE IS TR RS E YRR B, LSRR KR P, BT, s —
ETYHESERFLIED RN, BESBHREM pH EHREDIRRA B, th TE
REBSMREXS HEA T RMENERN, A TEBNTZEEN RS E, ERBERAAME
H e BRI X U T IR A R R R E A R BN R 2P T AR E R I K
KU AR B R A R R .

DR _E B » U i e SR B Fh 7 325 44 2K B
HRF MK BR A EEMH.AEX
M AR2HBY, EREASOK U THAM.H

2 FAEREAWBKHRRER
Tab. 2 The effect of different acetone
concentrations on abstraction

KB PRI, FERMEA0N KPTMERR L L3

. BORS RRIF, BETURRE, ZoERR VW R

20K KA £ AT AR BR BRBR M Ut , R {11 NaOH 80 4R,

BN 50% P IR =R YE T B, X BUR &Y pH 70 SR.ATFTRICE,

3T IR BBR MR 3T R . 50 4 IR, B2 K
W3Rt BT pH 507 7, B3R %0 SR 8%,

R BFEBF AH2Y pH H A F10. 3708, 7K



2 KRB RWIH: RAXRCRAMLBRNLIHA 105

REMEE, R pH H10. 37T K 2B FS B3 AEAG0%) BN pH AXMBR MM KW

ER,FEpHERERTF RINY A TEE Tab.3 The effect of pH of acetone
BrH A TERKITIRBEMENER, RN alkaline solution on depeppery
LB ST A MOBR R, 2 B R OR Ji pH RRR
B—TEEER, —BRABLF6K. ; ‘;2 :::
2.3 EXREROERENE 6. 40 g
2.3.1 $xoh ki 10. 37 S
HIAHTHRBERMAINXEE. S 11.79 AR

! . 12.25 B
B 5B M5 /RI19874E kA ] R SR 13.28 N

a,mMEeREER, &AREERK.

2.3.2 AfrAk
¥ B 18 €5 R LA I W 7 % 10000 185, {3 A %4 BXRERMBEEMEHRENR
T21 R Y E i M R Y, G R M B4FT Tab.4 OD value of capsanthin
R in different wave length
HBRIBLH,FFBERNBXRERE KN BE(m) 440 450 460 470 480
460nm. 5 XMETE—H. WHHE  0.594 0.615 0.728 0.710 O0.670
2.3.3 M Edeir

FRoNFBERMEIEIRE FCC.FAO/WHO W HBRER.

%xs MEIEXORRER
Tab. S The quality index of capsanthin

b T TS 784 FCC tR%E FAO/WHO % o B AR
aH 72.8 >1000ASTA =1000ASTA El¥460=70
1 4 ES | et Nt L S

# (ppm) 1.12 <10 <10 <5

& (ppm) 1.78 <3 <3 <2

). & d¢7D) 0. 87 <1 <1 <1

U RIS TR A,
3 SR

(1) AP AR 42 B ) 2 BOSU e 494 g , T AR AR B R g (K VB R & B, E T 400 9, Bkt
E—RHERNER.

()R A pH X F10. 3749 P38 (50 %) 7K ¥ W 2K B BB AR AR 6 YK 1A b, B W i BR SR Bk
BRI THRKLER . W 286 RN EMIEIR FEIRAE.

ORETEME REFE EHBENA.



106 L@ K= K% ¥#R 64

LERFRERA¥ BTN,
ARRXALERF XN KFELTN AN R SFRRSHE S LOSAE LA KREX KT 55,1996/
LA HEA K FFOAR¥ o TR KB, Aob— M,

£ ¥ x W

(1] SEL.BEE,1989. FRME & B IOMFEM, 363364 RATIEYH RN GO,

[2] x#, J. A. MEF/R, E. F.(EERHH),1987. RAAH VL EELER, 214, EIFHRAA.
(3] 3kpcHE. 3T ,1990. B 8 BUBOMUM .+ B 1Bk %, (7)18—10,

(4] TLEE,1989. ¥ AHMBBRBYNREE TR R T U¥RER, (116,

STUDY ON EXTRACTION PROCESS OF NATURAL
PIGMENT —— CAPSANTHIN

Zhang Zong-en and Huang Li-zhen
(Shanghai Fisheries University, 200090)

ABSTRACT Paprica oleoresin extracted with the solvent of acetone could be depepperized
and the red pigment without pungent taste was obtained by 6 times of extraction with
alkaline acetone (50%) solution. The process was simple and operation convenient. All
indexes of capsanthin extracted meet the stipulated standards.
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