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Abstract

In order to screen out excellent pepper germplasms with high capsaicinoids and high capsanthin
content, 35 pepper germplasm resources as experimental materials were evaluated, and the con-
tents of capsaicinoids and capsanthin were detected by high-performance liquid chromatography
(HPLC) technology in the study. The detection method showed a good linear relationship, ensuring
the accurate and reliable analytical results. Among the 35 pepper germplasms, Rela 6 had the high-
est capsaicinoids content, reaching 332,400 SHU. The capsaicinoids contents of Xiaohuangjiao, A56
and A61 ranged from 100,000 to 200,000 SHU, while the capsaicinoids content of 30 germplasms
were all less than 100,000 SHU. In terms of the capsanthin content in dry matter, six of the 35
germplasms had capsanthin content exceeding 200 mg/kg, namely Zunla 1, Sipingtou, Menba Pep-
per, A59, Zunyi 4, and A47. Eight germplasms had capsanthin content ranging from 100 to 200
mg/kg, while the remaining 21 germplasms had capsanthin content less than 100 mg/kg. The cor-
relation between capsaicinoids and capsanthin content was not significant. The study revealed sig-
nificant differences in the contents of capsaicinoids and capsanthin among different pepper
germplasms, providing rich genetic resources for pepper breeding and laying the foundation for
the development of varieties with high capsaicinoids and high capsanthin content.
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Table 1. Pepper germplasm resources
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Figure 1. The standard curve of capsaicin
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Figure 2. The standard curve of dihydrocapsaicin
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Figure 3. Chromatograms of capsaicin and dihydrocapsaicin standards
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Figure 4. The standard curve of capsanthin

4. FRIRLL TR BOAT R ZE

3.2. FEMMRBIFEHMEXIRNS BN
35 Gy BHURH 5 B IR FA T HPLC AT ALK 5), RO 400 o ot v OO BRBBURH L 2 K 6 5

SEN33.24
WA, 7

J3 SHU, HUCNBK 9 5, BRI & 8N 27.21 75 SHU, P4y BOEUR 5T 259 04 [ 5

AR B T BRI B R AR /N, O 15.62 77 SHU,  HiAth— 4R BN

B W & BT 10 73 SHU,

400000

350000

300000

250000

200000

150000

capsaicinoids content (SHU)

HMEALRYR SR (SHU)

100000

50000

0 -

R
P B e S R % R R I I S CARC TSI JIC SO RO
\{g&@/;@%w%@’g& @4& Q’@‘\%‘@@Q WR oW W W W %Q@
AN

SRAURH R F IR

pepper germplasm resources

Figure 5. Capsaicinoids content in pepper germplasm resources
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Figure 6. Capsanthin content in pepper germplasm resources
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