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Studies on the Optimum Conditions of Extracting Capsanthin
LU Shan, XIAO He-xia et al
Abstract
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(Cangzhou Academy of Agriculture and Forestry Sciences, Cangzhou, Hebei 061001 )
[ Objective | To optimize the extraction conditions of capsanthin. [ Method ] With pepper as test material,, orthogonal test was adopted

to study the optimization conditions for capsanthin. [ Result] The results showed that the maximum absorption of capsanthin was 450 nm. The op-

timal conditions of capsanthin extraction were as following: size 20 heads of raw materials, extracting agent ethanol, solid-liquid ratio 1: 7 g/ml,

temperature 65 °C , time 2.0 h. [ Conclusion] The study can provide a reference basis for industrialization production of capsanthin.
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