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[ Objective ] To screen out the optimum extraction conditions of capsanthin. [ Method ] With pepper as test material, the optimum

extraction conditions for capsanthin were studied by using single factor and orthogonal test. [ Result] The optimal extraction conditions of cap-
santhin were as follows ; using n-hexane as extractant, material-liquid ratio( g/mL) of 1:15, extraction temperature of 80 °C , extraction time of
4 h, extracting twice. [ Conclusion]The color value of the extracted capsanthin was 89.97 and the yield was 1. 94 %. The extraction process

of capsanthin from pepper was optimized in this study.
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Fig.1 Effects of different extractants on the yield of capsanthin
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Table 1 The factors and levels of orthogonal test
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temperature time liquid i
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1 76 3.5 1:10 1
2 80 4.0 1:15
3 84 4.5 1:20 3
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1 1 1 1 1 1.52 1 89. 86 1.93
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