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Abstract: In order to explore the migration law of Capsaicin and Dihydrocapsaicin during the process of duck neck bittern,

High—performance liquid chromatography ( HPLC) was used to detect the content variation of capsaicin and dihydrocapsaicin in

extract and duck neck during the bittern process.The results showed that the content of capsaicin and dihydrocapsaicin

decreased significantly in the bittern during 15 minutes, the capsaicin decreased from 0.061 mg/mL to 0.013 mg/mL and the

dihydrocapsaicin decreased from 0.017 mg/mL to 0.004 mg/mL.In the stewed duck neck, the content of capsaicin and

dihydrocapsaicin increased significantly, capsaicin increased to 0.158 mg/mlL and dihydrocapsaicin increased to 0.063 mg/mL.

After 15 minutes,the contents of capsaicin and dihydrocapsaicin in the bittern and duck neck have fluctuated up to down.After

45 minutes of cooking, the mobility of capsaicin and dihydrocapsaicin from bittern to duck neck were 92.3% and 94.4% ,

showing good thermal stability under 100 °C of cooking conditions.This study showed that the duck neck product can be

bitterned with the extract of capsicum, then the bittern process can be controlled by the change of the main components of

capsicum and dihydrocapsaicin,which provides a research basis for the standardized production of the duck neck.
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AN A BHE P AR ( Capsicum frutescence 1.) [1) Capsaicin) , 322 53 A5 75 B0 KR B N 2w 2,
A, HAR B B O AR B (L 44 AR R, T HRUR S TR 0.1% ~1% ' B
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Table 1  List of halogen data
e i 7K Al pdTEE: AR 1S min ABERH] 1S min BCHETRSPY S A BRIBGR P 7K R 4
PRI (g) (g) R 7K (ml) Wi () (g) AR (mL) AR (mL)
B 2000 500 100 100 10 25 10
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Fig.1 High performance liquid hromatograms of capsaicin
and dihydrocapsaicin standard samples
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Table 2 List of linear equations, correlation coefficients( R*)
and detection concentration ranges of

main active components of pepper

PRUERE e . MCRE WA
Y3 IR (R)  (mg/ml)
BiZE  y=5686.6x+12091 09995  0.02~0.86
TEBME  y=5990.5x-0.1573  0.9996  0.01~0.40

PRI B BOHUER D — S HER B AR (a5
EIanE 2, #1845 1.2.7 fg3HR =0 ) 15 3R E & &
(SH1.87 £0.018) mg/g, A BMME S N (094 =
0.007) mg/g; #R¥E 1.2.7 i+ 0 (2) 15819 T B
R IBOHER 915552 (12.26 £0.16) mg/g, T BRI
PRI AR 53N (3.49 £0.11) mg/g.

22 HKFHMEM_SHEMESETK

B R b il o A2 P, 3RO A i K R
B AYASLIE O UL IR 3 B EE I SR ER B A
A A ST, 78 e 7K AR B i iR TR AIG, 0~ 15 min
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Fig.3 Changes of capsaicin and dihydrocapsaicin

in brine during the process of marinating pepper extract
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Table 3  Change of capsaicin from brine tobraised duck neck
PR 5 ik (mg)

I fi] ( mi 7% L 15 (% AR L 5] (%
8] (min) K o SR TR % ) PR 1 (% )

0 122.61 +£1.62 122.72 £1.52

15 25.33 £0.20 79.20 £1.94 66.67 £0.65 81.4 18.6

30 24.64 £0.22 89.66 +1.44 56.19 £1.09 91.5 8.5

45 22.17 £0.22 9332 +1.15 37.51 £0.81 929 7.1

T4 TEHME K KT W R AR AR
Table 4  Change of dihydrocapsaicin from brine to braised duck neck
— ) A EL
AR E i (mg)

] ( mi A% L 15 ( % Pk el (%
1] (min) K o SR TR % ) R (% )

0 3490 £1.12 36.08 +1.94

15 8.94 +0.06 31.64 £0.92 1.61 +£0.03 121.9 -219

30 8.62 +0.21 22.23 £1.07 1.29 £0.03 84.6 15.4

45 7.63 £0.27 26.62 +0.43 1.19 £0.05 97.6 24
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SRS 25 K S R 8 5] 92.9% , A BRHEE MOk Kk AT
B Mgk ] 97.6% , B E . A B E T
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