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In order to evaluate the quality of Thai capsicum fruit ( capsicum  Spp., family Solanaceae ),
we developed a HPLC method for determination of capsaicin which is a major pungent componentand a
simple visible spectrophotometric method for determination of carotenoids which is a colorant in capsicum
fruit. To determined the capsaicin contents, sonication was developed for capsaicin extraction which was more
convenient than the other methods. To purified the crude capsicum extract, solid-phase extraction technique .
was developed as sample preparation process which was checked for its efficiency and recovery. The last step
was to set up the HPLC conditions of capsaicinoid separation for routine analysis. The sample of capsicum
fruit comprised of two capsicum Spp., C.frutescens and c.annuum  Which were collected from many
provinces covering all region of Thailand. The results showed that ¢ frutescens gave the capsaicin content in
the range 0.47-0.79% per dry fruit weight and c.annuun gave the capsaicin content in the range 0.00-0.53%
per dry fruit weight. For carotenoid determination by visible spectrophotometric method, it was found that
c.fmtescens gave the carotenoid content in the range 0.23-0.48% per dry fruit weight and c.annuum gave
the carotenoid content in the range 0.06-0.55% per dry fruit weight. Apparently, this is the first report of
studying about this two important substances in capsicum cultivars in Thailand which is useful to select the
good capsicum cultivars which is suitable for. the demand of market and trade.
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