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Research on suffering from excessive internal heat caused by chili paste

JI Zhong-wei, MAO Jian" ,MAO Lian-sheng, WANG Song

(State Key Laboratory of Food Science and Technology, Jiannan University, Wuxi 214122, China)

Abstract: The content of vitamin B, and vitamin B, of chili paste was studied.The relation between vitamin content
and the extent of suffering from excessive internal heat was investigated as well.Vitamin B, content of the 3 kinds of
chili paste made by Shanghai Chuanxiang was between 7.053~12.167ug/g, vitamin B, content was between 21.300
~33.783ug/g.The control sample contains vitamin B, of 3.000ug/g and vitamin B, of 16.500ug/g,which were much
lower.The results of animal experiments were that the moisture contents of the stool of the rats fed with Chuanxiang
chili paste were higher than the normal chili paste, which indicated that Chuanxiang chili paste could cause less
suffering from excessive internal heat.

Key words : chili paste;suffering from excessive internal heat;vitamin;animal experiment

th & 425 TS255.5 XHERIRIREE A X E 4 S5:1002-0306(2009)05-0126-03

A FR AN S DR A B P T e 251 0 B
oo rh 225 B B R R i, (H2 B A 2 R
WA K, AR SCWESE T LA BG4 A 3R

6 rh E LR b | SR AT AR T R
A TRl 5 FA A L 4 A DU ) R 2 [
EAT B, BSR4 Bl 20 00 (1 RS, < K %
SR = W S T E AN 1 B 2 - O - S S W 2 Y VIR 23 P B, .B, & 5/ IME S /KR IER, S T4k —
AR, IR DA P TG A, B AR PR B — B B e, S Fh ELAT 5046 |- K AR FH B BRHGE |
AR LS E S FIR AL, WA Z Kk, K 1 MRSHE
?VL)E[L:;WM@; ,m‘?ﬁﬂﬁﬁ%,ﬂlﬁ{ﬁﬁﬂm,%m 1 A

LA L s Pl T A ALY | 7 K BN B, S N
SOMKBA R TP 05 EM DA &/ 2L, e ypg Feonn R SCOURGHE Frfrmeikds L i)l]
IR b T 70 45 HO B A5 0 AT 2 R 2r . THEDART s L SRRBARU s SCUR /R B
WM A PR | T S T g px COUIRIVINEL 6~8 SR, 18~22¢, 135 S W 11t A

S R L P R SR A CEBE LTRSS L AR B B, (R
SR AT B2 s 2R 2mol/L W WG b

ge B R ULk, INERAR 2, NI BRAR S 2 A A nT

AERRFUR R AOFRIF . G40 1 1otk Ay g R O-Tmol /L IFRGs BUIT & pHl SRorsm] - 22 3

BRI Mk =4E/E R B, SEWBER . HMR, A
AIREAR G Z 4EA 3R C T EAY A H RSB H IiL, A7 2
TAS R B AR T > B BB, A AR T AN AR, PR i B
CHRp 2 o 22 sl B P B B W, A SBUARL L A B, 9 AR
A5, SR UL TT BESR A B e BRI 5 R B RAE, A
B AT REIA 55087 R AR N 2 I AR AR AT OG0 AN TR B
RSO TR R Y o SR AR 305 [ Y 2000 B kb e 4E

7S B H:2008-10-14 = i A HE A A
TEER N B P15 (1984-) , 5, B3, BF R 7 &1 . B 3,

126 0005 2058

Fl . pH 2}y 4.0(4%)~5.8(#) ,0.1g #57/~ %] 5 0.05mol/L
AN MR 2.8 mL 7E 0 3 LAk b T BE S e, A OK
il 200mL VR % pH F57550 A8 el . pH 2R
3.0(#) ~4.6 (%) ,0.1g F5/~ 5% 5 0.05mol/L A & 1k
B IR 3mL 7E 3 3G 2L R T B B O %, LUK G RBE =
250mL; R WETERSEE  10% S SRR 25% B
PR EAL PR BT EARER W P In A 8.5 mL ¥k
R SAALEN 15% WG BEARER 1% U A
e 1% ZRFALEN W 1mL, ] 15% S LN
ke 100L, I FHATHCH;95% L BE 20% ¥R ; IR



@ézﬂfﬁil

WR SRt

PESEE  20% £ FEHS W 0.1mol/ L £k iR 45 W )8 775
pH /7 3.4~43; NG M, EamAHE; X
Ak 1mol/L ¥ ; VK Z. 8 (GB676)  0.02mol/L
VW SRR AT 4% W I ARAL A 3% W dEAE
2 B, AR bRER AR 100 e/ mL: FREX 50.0mg
i 2R B, FRdES T 500mL AR S R, R M2
st B 25 20 3, S VK AE AR s A T T AE WK 10pg/mL;
BUPRUAER £ 10.0mL, FHIR M 2, B E 25 25 100mL, &
FrRaE R 44 R B, ARUEER AREIT AR
100pg/mL: ¥ 50.0mg 4k 4= 2 B, #p #E W& T
0.02mol/ L. Z g% W T R 45 28 500mL A5 4 25 3 i b
(AT KM EIMFRG R A G FRE 2 s il T AR
0.05 g/ mL: W HUFR HEN 45 W 1.00mL T+ 100mL 43 €8,
FEM P A B ST, WU K 5.00mL T 100mL f5%
ORI T K ES S, T 5 T A, vk &
i, % B BR AN o

EFEAE TSRS 45~50°C 5 hfa HL 3
25~40mL; i JRZE IR ATIEHIAE 121 ~123°C ;5 9850
ST BRSL FGH S A, BRI E AT .
1.2 ZWHE
1.2.1 43 B, B, UHEEL RS BEYLR A,
BRRAS L b U SRS TR — R . BRI
6g BAE , 5 0.1mol/L HCLIRS] FHerrh i IR K
A AT 30min, G444 3R B, (B, $EEUK
122 42 B, pymE™ R FH R KA, 1 42k
2B, (B U, 4e 4238 B, & | alifb )5 72609
M AL FH T 2 B S AL B A I
3K . PR VK 365nm, & B K 435nm 40
S GHREE , DGR H iR A S EAUE L, LT
B B, ME R,
1.22.1  JKf#  FBRUL4~6g iXFE OS5 0.001g, 244
43 B, 10~25pg) T 150mL B ZEHEIE MR, A
0.1mol/L. £k 2 ¥ W& SOmL., ¥ &, T ¥k 7K ¥ v 7K it
30min, U B EF .
1.2.22 [ FH BRI IR 5 AR K iR W pH,
i pH 2y 4.0~4.5 , FR B Wy & 48 7= 70 A S i AR b A
o A EIGEGER B M SmL, IR 5], 78 45~50°C 1%
FEFA AR R 3h, BUH R AIS , H 0.1mol/L £h g 4 4%
pH 2y 3.5 Z&45, FIR Wy 30 38 75 50 76 s T Al R A o
PR IR AR F2 B 100mL 25 8 i, FH /K HG B 25 21
B BRS), AR AR UE B A o
1.2.2.3  #Ffb EUEEEIERWR 25.0mL 3 A NS A2
B, 2T i P R TE ImL/min 2245, 35 L0 H
W A3 4 SmL T8k HOUKPERENTHE,, 55 R0 H -
FH 25mL 60~80°C iR S ARSI W 43 5 IR el 4 A=
2 B, WAET 25mL R, R H s AR S AT
R ER RS S
1224 4fk B2 37 40mL H AR08, I A
1.5g @b s S b4, I AL 5 M FE M 5.0mL,
— 2 o A AT 3mL, 37 R ERE R IR A,
JIMA S T 10mL £ HL, 2€ |+ 2€ TR $% 90s, # B 43
)25 55— SOREE A2 BT R A 15% S A AL ENTE
W 3mL, BFEFEIR ST, I A S T B 10mL ZEHL, ¥ & 47

Vol.30,No0.05,2009

JZ2, 5 T )2 IJC/K BRI 7K o

1.22.5 ZOLME  HERLFIEIGAYCIGRETT, PR i
G Sy 365 nm R TS SRy 435nm , BB SN Smm , B
ST EEREBOR E T L L, 8 AR S T
PR 1, 2 AR T I 2O TR IE N 1,
1.2.2.6 443K B, fnfERM E  HW4E2E R B, IniE
CAFME 2.0mL F 150mL B ZEHEIE I+, [RI A 3% ik
PRAVE LR BEAT K e (Bl Al A I E o AT AR
HEE ORI Q, 25 AR 2 OLIRE N Q).

1.2.2.7  Srpras S eyitE
_ 11 20
X=0-0, % m

o X—ilREgi 22 B, B &=, pe/g; —&4b
PR LA TR B S T B A O G B 5 L, —25 A RE L AR R
A5 T BV TR I DGR E s Q— S AR ERE P S T
SV U 1Y) 2 G5 5 Qp—25 FA AR HEAS v i) 55 T B i
W 5 a3 s m—I AR, g

MFFA SOV 2SI E LR A, B Ul 2 245 SR 19
BARSEEREE R, B F— & Rt s ARk 317
FAY TR I R 4 SR 22 22 A e HBE ARSI E Y 20%
123 4% B, e R BR L 121 ~
123°C B SRS B R AL 38 B, () , ik &
B, 7 el e P v VR 2 BB TR AR BE (08 S, 9ok
SR S 4EA 2 B, AU AIE E, DA R 4E AR B,
SO
1.2.3.1  RAEERTALER  FREX SgCR5#A %) 0.001g) A
F 250mL H ZEHEIE I, il A 0.1mol/L £k 2 % W
10mL, Z€ %) 55 FH 7 R 38, A S5 R IE &0, T
0.1mol/ L £ B2 V5 W v i BE | BARFRZY S 60mL, K
HEJEICA 121 ~123°C 75 22 H i #k 30min, B H &
HE = H 1mol/L Z & LENE W IH pH 2y 4.0~4.5
(M2 pH IR4UKE ) R R DL i 5%
##] 500mL B A BT E A A LIS, UE Wk
a4 o
1.23.2 ME  WHASHIE WO 4E4: 22 B, brifE TAE
Wi 4% 10.00mL, 435 A 25mL #5245 &, I A K 2,
18 1mL, ZEARWIHRSEN TN 4% S4a R e 4 1, 8
VR SR, #E 2min, RS PR ID 3% i SE AL S
W2, B AR e 10s MR 25, EB KR B K
440nm & S 565nm b 2 HAe SGERE 1T 01
FEAGAE T4 I A W AR BR M 20mg, 52 4% , 10s
PO e /NS GEIR EE Q FiT Q7

1.2.3.3 Mg R eyt 5
. -3
X = ¥—Q’ chSOOxlO % 1000
I"'-Q m

X X—FEA P 4E A R B, & i, pg/g; I—idAE
BYZDECHR I 1 —4E A 2] B, B UERY 2GR B ; Q—ixl
FEINIZE P BRIER AN S M 2 65R 3 ; Q' —4EAE R B, #5
HENE —SWARER NS DGR L ;s c—H4EA= K B, #rif
TAEMR AR, ng/mL; m—iARE BT &, g,

BTG SRV 22 8 09 B SR, B R 2 4
IS ARSI EAE 5 5, RS uh %) 0.01mg/100g.,

124  /NEURAME SoKE M xE BB R /DS,
18~22g WAL 5 , MR SR T 24 £ 2°C IR, Said W Bh 5%

(2000& 058 127



I{i.‘%tﬂ@h‘i

* °
: WR SRt
Science and Technology of Food Industry
F 2 ANIE] A EBRGE/N BRORE F5 K R R0 (% )

ikl it L85 IR L i i B X 2
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