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Absorptive Properties of Pepper Seed for Fat and Cholesterol

HUANG Kat-feng, SHI Zheng, RAO Qing-lin, YANG Yong-ju
(Institute of Plant Genetics and Breeding, College of Life Sciences, Guizhou University, Guiyang,Guizhou 550001)

Abstract; Used the pepper seeds which coming form Zunyi in Guizhou, Huaxi and Henan as test materials to determine
the absorptive properties for fat and cholesterol, meanwhile tested the absorptive capacity for cholesterol of pepper seeds
under different treatment conditions. The results showed that the total absorptive capacity for fat of the pepper seeds’
petiole was 1.0 g/g, the absorptive capacity showed the significances in different pepper seeds resources. The strongest
adsorption capacity for cholesterol was 0. 01 g pepper seeds material. There was no significances among the pepper seeds

resources about adsorption capacity for cholesterol,
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