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The objective of the present work was to extract and quantify carotenoids and 

capsaicinoids from different species of Peruvian peppers. The fruits were collected in 

Oxapampa, Pasco, Peru. The fruits were dried until 8 -13 % (dry basis) and grinded at 

particle sizes of 0.45 - 1 mm. The CO2 supercritical extraction was performed at 200 and 

400 bar, 35 and 55 °C and 1.5 and 3.0 hours. The best operational conditions, in order to 

obtain the high global yield, were 400 bar, 55 °C and 3.0 h, except for C. chinense (200 bar, 

55 °C and 3.0 hours). The species with high content of carotenoids were the paprika and 

“Charapita” (1771.76 and 2520.73 mg/100 g d.b., respectively). The main carotenoid in both 

species was beta-carotene. The species with the highest values of total capsaicinoids 

(nordihidrocapsaicina +capsaicina + dihidrocapasaicina) were “Charapita” and “pinchito” 

(29665,16 y 32953,41 mg/100 g d.b. respectively) extracted at 200 bar / 55 °C / 3 h y 400 

bar / 35 °C /1,5 h, respectively. The same species showed the highest values of pungency. 

The supercritical CO2 extraction of oleoresin from peppers at different operational 

conditions determines the color red and yellow of the extracts and the amount of 

capsaicinoids.  
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