AT & 7o 20054). 69~ 70 .

SEBE 53 FE X ERE SR SE PR iR S =R 20

ERKLLEeR, Fm LT A

(1. s 1500305 2. )

s AHTRVA B I AE A 54748 & A0 Tk, R A AR Bl SRR Bl S AR, AT 4 5 (F 3
J) Fe i K3 F(F #E), A ZA AR 69 M58 AL, LA K I P LR IRE SHBRIE B P RIRE A EN
o BT, R —ZEHT, ARBBENDS 2 FERMREFTHRIELSENS., RETLANMBE
B #REASEL —F R ML,

H H

: S641. 3 :B : 1001— 0009( 2005)04— 0069— 02
s ( ), ,
1) ~ 40 CII]( )
. 3 s ,
5 m*( ) 70 70 emX 20 em € )
s 14 d. 21 d. 28 d.35 d.
1 42dC ) )
1.1
4 . ) I; 3
, 11, I« 4 ) (¢ 3 )
1.2 100% -0 -0
2004 3 ~9 20% +5% 20 n—2
. 2004 3 8 » 4 40% +5% 40 — 40
20 ,5 24 . L3
n "
_ e = , -
. 0 7 Il |
- f | :
ol mﬁ | AN
4 B e o . . .
FHER R KW
| |
: : T 8
E 3 .
i ¥ rl ' ‘
| H
N = ' “
M 1PL.IJ'. n
1
o . «_op )
: (, ( ) : . (A, :0.01
1) 60 OC 1) 1) 1) AOD’g’mm( / / )g
s : mg/ p( /). 2
2.1
2005—03— 25

69



AT & 75 20054). 69 ~70

2.2

Lel

79942015

5 China Academic Journal Electronic Publishing House. All rights reserved.

i WAL Yk 1)

1

e W IEMms )

s 14 d~21dC )

ez
E‘

hirk

TFAES 11‘
[ [ - ]
'- a8
E E |

I n[L.-F,l"{

2
14d~284dC ) ,

100%% , 40%%

s

’

[34] Ei

I 14dC D ,
s 42dC ) s
14 d~28dC ) s
35dC D

[}

- = | -

= | |

£ -

£ -

R 11

“im

c I - - - e -
. HHER IT!‘:
n

= | |

s . | s

=

£ .

£

=TT I

i!ﬂ_t.l..h I
R s Padilla  Estrada
[ 1] . . 0.
. 2002. 4; 134~ 136
[2] ) , A D[ M] .

5 1990.

[3] Bermal Maria A., Calderon Anbonio A. .Ferer Mana A. et al.Oxidation
of Capsaicin and capsaicin phemolic precursors by the basic peroxidase isoen
zyme B6 from hot pepper. J. Agr. &ood Chem. 1995 43; 352 ~ 355.

[4 Bemal M. A.et al. 5, 5 Dicapsaicin, 4 — O— 5— dicapsaicin ether,

and dehydrogenation polymers with high nolecular weights are the main products

of the oxidation of capsaicin by peroxidase from hot pepper. J. Agri. &ood
Chem. 19%: 3085~ 3089.

[ 5] Padillh M. C. and Yahia E. M. danges in capsaicinoids during develop-
ment maturation, and senescence of Chile Peppers and relation with peroxidase

activity J. Agric. Food Chem., 1998 46,2075 ~ 2079.

[ 6 ] , . (-
» 19%.

[7] Esttada B., Bernal M A., Diaz J. et al fruit development in capsicum

anmium: dhanges in capsaicin, lignin, free phenolics and peroxidase paems. J.
Agric. Food Chem., 2000, 48, 6234 ~ 6239.

http://www.cnki.net



