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Influence of different drying technologies on the volatile
components of chilli (Capsicum annuum L.) powder

XIONG Xue-bin'?  XIA Yan-bin'** DENG Hou-qin'? WU Can'

(1. College of Food Science and Technology Hunan Agricultural University Changsha 410128 China; 2. National R
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Abstract Volatile components of dried, baked and salty baked Capsicum annuum L. cultured in Chenzhou of Hunan
were analyzed by solid phase microextraction (SPME) coupled with gas chromatography—mass spectrometry (GC-MS).
A total of 105 volatile components including 37 common components were identified in the dried, baked and salty baked
chillies which contained 58, 93 and 55 volatile components respectively. Among the volatile components, the relative
contents of hexyl hexanoate, hexyl 2-methylbutanoate and hexyl 3—methylbutanoate were the highest and those of the
alkane and olefin components were the second highest. Compared to the dried chillies, the contents of the ester

compounds decreased and the contents of the alkane components increased the most in the baked and salty baked chillies.
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Table 1 Analytical results of GC-MS for volatile components from the dried, baked and salty baked chillies
/% /%
/min /min
1 1.780 0.71 0.29 - 54 o- 22.383 - 0.06 -
2 2.850 - 0.62 - 55 22.542 - 0.07 -
3 4.825 - 0.11 - 56 2— -1,1,3- 22.709 4.40 - 3.96
4 4- -1- 5.683 - 0.22 - 57 3- -1,1- 22.717 - 4.99 -
5 2- 9.742 - 0.07 - 58 (4a§— )-2,4a,5,6,7,8, 9,9a— 22925 0.73 0.80 093
6 11.383 - 0.17 - 59 3- —5- 23.067 - 0.16 -
7 2- 12.033 - 0.07 - 60 2— 23.179 2.07 259 4.11
8 2- -3- 12992 045 0.78 0.48 61 p- 23.575 - - 0.54
9 3- -3- 13.188 032 0.56 0.38 62 —(—)1—1_%,4a,5,6,9a— -3,5,59- 23.667 447 343 3.61
10 2- 13.350 1.61 2.63 145 63 23754 1.85 145 -
11 2- 14.113 0.13 025 0.29 64 23.758 - - 3.66
12 3- 14.309 0.06 0.19 047 65 24.071 0.55 1.09 1.11
13 2- 14.383  0.06 0.20 - 66 (+)-o— 24.158 0.11  0.13 0.17
14 2- 5 [2.2.1]-5- 14.583 - 0.06 - 67 24234 0.16 0.12 -
15 14.667 0.18 033 0.37 68 (+)-0— 24.575 - 0.04 -
16 2- —3- 15.267 - 0.01 - 69 24.875 - - 0.23
17 2- 15.392 - 0.14 - 70 N- N- -1- -3- 24975 0.13 0.15 0.13
18 15.779 0.16 0.18 - 71 (32)-3—- 25.042 0.34 - -
19 2- 16.000 19.19 1521  9.68 72 1,1,2— 25.075 - 0.48 -
20 3- 16.196 15.52 12.13  7.98 73 2- -1- 25.167 - 0.23 -
21 -3- 16421 043 0.63 0.50 74 1,1,2— 25.300 - 0.15 -
22 (2)-3- 16.734 0.13 0.21 - 75 25.400 - 0.05 -
23 (Z2)-2- 16.830 0.20 0.32 - 76 2— 25.621 1.01 158 2.57
24 2- 16.996 1.53 226 1.32 77 3- 25.796 - 0.10 043
25 3- 17.163 0.69 1.13 0.79 78 4,8,12— -3,7,11- 25.850 - 0.05 -
26 17.267 - 0.05 - 79 1- 26.054 0.11 0.24 -
27 17.488 2.14 263 1.13 80 1-(4- )-2— 26213 0.17 0.33  0.68
28 8- —6— 17.950 - 0.06 - 81 26492 092 1.82 3.18
29 18.467 0.05 0.12 - 82 26.633 0.17 0.34 0.60
30 18.588 0.07 0.09 - 83 27246 0.16 021 0.72
31 18.709 0.04 0.05 - 84 2- -Z-7- 27504 034 077 1.5
32 1+ )»-3— 18917 038 041 0.24 85 14— 27.717 0.05 0.09 0.19
33 1+ )4 19.142 020 042 0.11 86 2- 27950 0.73 127 3.57
34 19.275 27.12 18.27 10.73 87 28279 029 045 0.86
35 19.408 0.14 - - 88 28.506 1.10 1.60 5.36
36 2 19.733 0.18 0.29 0.65 89 28.784 0.75 147 553
37 2- 19.900 - 0.16 - 90 28904 047 077 2.66
38 (2)- —3- 19.934 0.17 0.21 - 91 9- 29.300 - 0.09 -
39 (2 —3- 20.030 0.17 0.20 - 92 (1R—(1a,3ﬁ,4ﬁ))—1—3 4 29.308 - - 0.20
40 20.188 3.66 4.40 1.82 93 1 )- 29.842 - - 0.40
41 1« )»-3- 20.363 0.11 0.08 - 94 2,6,10— -9- 30.108 - 0.04 -
42 20.500 - 0.10 - 95 2- 30.184 - 0.11 0.55
43 2- 20.563 1.15 1.40 0.87 96 30.975 - 0.15  0.79
44 20.783 - 0.13 - 97 2,6,10,14— 31.092 - 0.07 0.52
45 20942 0.17 0.25 - 98 - —11- 31.421 - 0.04 037
46 21.096 0.16 0.29 - 99 31.692 - - 0.19
47 21.400 - 0.10 - 100 31.833 - - 0.31
48 21.450 - 0.06 - 101 32.200 - 0.14 034
49 21.508 0.09 0.25 0.38 |[102 32.442 - 0.17  0.65
50 21.759 026 0.49 - 103 33.059 - 0.11 0.72
51 —5- —2- 21.783 - - 0.62 ||104 33.150 - 0.09 -
52 21.883 - 0.05 - 105 5- —2-(2- )-4(5H)- 40.175 - - 0.48
53 21984 042 0.64 -
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Fig.1 Total ion current chromatogram of dried, baked and salty

baked chilli powder by GC-MS
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