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Study Advances of Capsaicin
WANG Jin-ling. LT Chang-shan. YU Guang-jian
(Vocational Technique College of Northeast Agriculture Univevsity, Harbin 150030)

Abstract: This article introduced studies on metabolism, medical function, methods for distillation,
separation and quantitative analy sis of capsaicin, especially the factors affect on biosynthesis of capsaici-
noid based on studying the result of capsaicinoid at home and abroad.
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