Separation of Capsaicins in Chili Powder
on HALO® C18, 2.7 ym
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TEST CONDITIONS: trile extract using a HALO® C18
Column: HALO 90 A, C18, 2.7 um, 3.0 x 100 mm column.
Part Number: 92813-602
Mobile Phase: A/B
A= water
B= acetonitrile Gradient: STRUCTURES:
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Flow Rate: 0.8 mL/min.

Pressure: 223 bar starting pressure
Temperature: 40 °C

Injection Volume: 1.0 pL

Sample Solvent: acetonitrile Detection: UV 230 nm, VWD

Response Time: 0.02 sec. Data rate: 25 Hz
Flow Cell: 2.5 pL semi-micro

LC System: Shimadzu Prominence UFLC XR ECV: ~14 pL

PEAK IDENTITIES:

Dihydrocapsaicin

Capsaicin
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