Agricultural Science

AR Frp
B7Ee5 6 HeRA 1.062024 F
WERM . | FIS (ISSND: 2630-4678 / (FFETIS): 650GL004

BRIBUEL E S B AR 5 4= Wi P 5T 33k e

ERrEE-4E AR KiE BEnE

W R K
DOI:10.12238/2s.v7i6.2590

I¥EFE

8 F] L5k ML FGHRRBRN A R AR SERIE AT R T RHFRE.
A LB AT I i B 4 TR R LA A AL A B, AR B ORE AR, B RCO.FRIE AR, Bkt
TRV B Ao A PGB A L MO SRR A B BR AL B 508 5 % R A e AR AL T B
FE B 25 A e Se AR G L R BT 7 B

[(REIA] s d; Adh; RREAR

HESES: S641.3 XEfbRiIEAE: A

Progress in capsaicin extraction technology and biological activity
Shiyu Ouyang Chenxi Xu Jie Zhang Ruyi Yan Yifei Wang
Hunan Agricultural University
[Abstract] In recent years, the research on capsanthin has been deepened, especially in improving its extraction
efficiency and stability. In this paper, the technologies discussed include organic solvent extraction, ultrasonic
solvent extraction, supercritical CO2 extraction, enzymatic extraction. In addition, the research on the

biological activity of capsanthin is also increasing, and the main application trend is changing to human health,

and its application prospects in the field of medicine and cosmetics are broad.
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