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Table 1. Capsaicinoid contents at different stages after flowering.

Species Days afte Capsaicinoid content?
flowering Total NDC CAP DC
Variety (days) (ug/gDW) (%) (%) (%)
C.annuum
Takanotsume 20 2730 3.7 64.5 31.8
40 5102 14.0 46.0 40.0
50 3392 14.2 47.2 38.6
60 1954 15.5 44.0 40.5
30 2636 14.0 46.7 39.3
90 2129 14.2 46.8 39.1
100 2439 12.3 47.5 40.2
870756 (R) 20 3779 5.5 66.2 28.3
40 5053 7.3 63.6 29.2
50 4657 8.5 59.8 31.7
60 3552 6.9 63.4 29.7
30 3592 6.6 59.3 34.1
90 2903 6.2 57.3 36.5
C.frutescens-chinense complex
870733 20 13839 3.8 57.9 38.3
40 22724 4.9 53.9 41.2
50 18656 4.8 54.4 40.9
60 16900 6.0 52.5 41.6
30 11429 1.8 64.3 33.9
T-1 20 8711 2.9 75.0 22.1
40 8577 3.9 72.2 23.9
50 8242 3.6 72.2 24.1
60 6985 3.5 71.9 24.6
30 5819 2.8 70.5 26.7

UNDC : nordihydrocapsaicin, CAP : capsaicin, DC : dihydrocapsaicin
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Fig. 1. Capsaicinoid contents of C.annuum at different stages after flowering. Arrows indicate the time when fruits

colored red. CAP : capsaicin, DC : dihydrocapsaicin, NDC : nordihydrocapsaicin
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Fig. 2. Capsaicinoid contents of C.frutescens-chinense
complex at diffferent stages after flowering.
Arrows indicate the time when fruits colored
red. CAP: capsaicin, DC: dihydrocapsaicin,
NDC : nordihydrocapsaicin
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Summary

To make clear the changes of capsaicinoid (CND) contents during maturing stage in chili pepper,
fruits of two varieties each of Capsicum annuum and C.frutescens-chinense complex were harvested every
twenty days from 20 to 100 days after flowering, and their CND contents were measured by using HPLC.
Three kinds of CND (capsaicin, dihydrocapsaicin, nordihydrocapsaicin) were detected and intervarietal-
and interspecific differences in CND contents were found to appear already 20 days after flowering.
Considerable changes of CND contents during maturing stage were observed in all varieties. Therefore,
we have to take a care of the variation of maturing stage among fruits for selecting the most suitable
sampling method of fruits for the analysis. Because CND contents reached maximum around 40 days after
flowering in all varieties, at which time fruits should be sampled for the evaluation of maximal CND
contents of varieties. Although CND composition differed among varieties, each variety didn’t show any

appreciable change in CND composition during its maturing stage except 20 days after flowering.
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