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Changes of Novel Capsaicinoid Like Substance, Capsinoid Content and Morphological Change of

the Placenta Tissue during 'CH-19 Sweet' (Capsicum annuum L.) Fruit Development,

and the Influence of Fruit Storage Conditions on Capsinoid Content

Satoshi Maeda!, Hirotsugu Yoneda'!, Munetaka Hosokawa!,
Takahiro Hayashi!, Tatsuo Watanabe?, Susumu Yazawa

( 'Graduate school of Agriculture, Kvoto University, *Graduate School of Nutritional and Environmental Sciences, University of Shizuokaj

Summary

Changes of the content capsinoids, novel capsaicinoid like substances contained in 'CH-19

Sweet' during fruit development were investigated. Capsinoid content increased rapidly from 20

days after anthesis to 30 days, thereafter decreasing rapidly. Capsinoid was formed in placenta

tissue with morphological change of epidermal cells of the placenta. The morphological change

in 'CH-19 Sweet' placenta tissue was almost similar to that of hot peppers.

Capsinoid content in the fruit stored at 28°C decreased near to zero by 8 days after harvest.

Capsinoid content did not decrease during 16 days when the fruit was preserved at 3°C.
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%. Bennett - Kirby (1968), Leete - Louden (1968),
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MAid 3 (Kawada®, 1986 BT o, 1993 ; Abdel-
Salam, 1997) 28, B 7H AL/ A4 RIZMUWERE
BET207T, RIMT2BICESATHRNMEELS.

‘CH-19H" (Capsicum anmuum L) 11979 1
K OBALEKRSET CH-19 MomEEESINL
HWRETHD (KRS, 1989, 55 1E). CH-19H
DERIEZEAEFELNRVLMN, FRATDEE M
Ko TIEFEE - FITFAESND (Yazawan, 1998
Ohnuki®, 2001, Ohnuki®,2001). XiES (1989) {3
‘CH-19H" HEMSOMHmE, B7H12 /1R
DOHFEMUKNTHBIOT NI 57 14— (TLO)
TREMTSHE, D751 /4 REFRQRBAEICL
DOARY bHHHND T EEED, TS RAE
DYEITH L TCCLS-A, CLS-B&E WD #FrE 5 A 7-.
Kobata® (1998) 2ICLS-A, CLS-BO{LZEFHEIZ DL
THELABER, CLS-AEINZU LTIV I—-NTH
v, CLS-BIZH 2RI RTEDITHTH A2 T8
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HTLITAbEMBEN BLRICBIEZEALSNT
WBH T IA POEGHRBEE AL IS, K
). CH-19H BEMSHT L IA FORIBEKT
HDVEROATIIA MBIV NV ROFTS
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4 L7 (Kobata®, 1999). Kobatas (2002) {747
A4 RIENZUNTNI—= I EIEIHEETH 8- A
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TRKTEDZEEREL TS, WRTEA Y
AL UNHERETHHDITHL, H TP TA MIR—2X
MRTH B, Fhk, BT /13T ERS
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(Sutoh &, 2001).

HTL ) A RBH T /1 RERBk EhEE
LB U CRERF AR, ARSEAEM (Ohnuki
5, 2001a, 2001b), HiEE{L/EM (Rosas, 2002), M
FG5 NV EOFERM EFEM (Masudas, 2003) 72
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MFEALERLS, ARLBABEREEZEL TNRAODT,
REBPESHTORANHFENTN S,

H|E, W7P /4 REERICED CH-19E OF
EAERIEMEEEICADDDH L. FERIL Z0
EOnEEERICREONEEY - HIZFROZD
DEBMANMRZEL-DIITbNEbDTHS.
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BIEEL - TAER & BIRREERA3S A O O & iR
+ERFDELISLOT T AF v JEICEREL, EZ—J)
N ZARTHELE, BEBIUCEBERIIINS
ITBITHEITIRICRE o 2.

BERFICEIN T /A FEROELEHS 2
2 B0, 1999 7 A EAICBIEL 72 CH-19H"
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ABROREES, £/, HBARITRLELDBRRBE
BoREZNBL, H TP /1 RERERDHET
BIE L7, GHSERL - REE 30— (Suppliter
B T-351) THREL-#, #BETO2eMEL, &
ARSI E LA AFAEBICTE > 4mLzn
ZE<B®L, 7TErOMBEENOFRIZTM
Uiz, E5i0BEic7 by imLbzEMA L HER
L, 7 hoofittiz s, BLHOTERD
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WHRIICEBBRIFIL ImLeMA X <BHRL, B
IFNOMBHEELD, ELDDOT 2 b ORITEH
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(TAITEC VC-960) Tzl LLEBLE. EE

L7t BHOBERE T F )L 2 mL%& A 120 MRS FEAREE L,
HERB BB L FIVIAREEL. ORIV
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HT )1 Repil, TOWREEKDZ. HPLCT
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THH - #R LU~z CH-19H RRIIEZhBH T
)14 ROKEMIH T4 bEPEROAT A
NTHBOT (Kobatas, 1999), AEBRTIZ N>
IA PBLUTPEROATIA RIDVWTERL
oo UN—TIETALARLAEBI T T A b (Kobata
5, 2002) EAVTHREREERL, #RHOH TS
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7z. BBHPLCOZ ORBENITON T IA bBE
e ROb 7oA b OREREIZZNZNIN
5, 1T4RTHD 2.
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FRATHAL, T—h-Frvia- 7oy y—
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M, DEOEBMEMLERE BT D,
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T E, BEXA@ETOAN, 3, 22, 28CITHEL
AR TR RE R L 2. IR0, 2, 8, 16HH
OEERNON T /A FIREE LG RO HIETR
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1. RERBICHIHT /A REBOEE
A EEAREE D ZREZE AL

PRAEIZL 7T AABORETII N 7L /1 RidHah
ol BMAERIOAAORETREI TS /1 KE
1316310 g/eDWTH o 7z, BEH200 S30A Bioh
FTRBICHINL, 30H Bii3418 1 g/eDW & R &
20, FOBRABITHA LR BITIE109 1 g/gDW &
Zeo7z. BAMER60R B THMKR LICH > RETIE

ST L, M50uglgDWTH-7z (BEIHE). =
@:t?f&fréﬁ\li C. annuum LO)#IH\ LD BRERNL
THA /A Rps, BERIOARICIZED s gl
eR%, EBOARICE ST T AL /4R
FEAWD L0 E (wais, 1979 KBS, 1989
Estrada®, 1997) 2ifi/a-»TWwb., BENOH T
A FEBMERIOABRICRBIZHA T I &S, #
T4 RERMT D200 CH-19H REEREIC
BT, RENHEE ﬂ]iﬁ%ﬂtfzzBOH Hii#Th 3
EHEEND. Ll, BMERAESALCTH-TH
EHFRESRLNT, BERFERORLEDILIIA
B FITRBEENTL /4 REREOBEIZIDN

THRNFHEREZFARIZ AL BREITIZEEIL N
L, BEADTL /A REBIEIOTM"THo7. B
BE2TIXBENA TS /4 RERSABRIZEINL, K
4000 1 g/lgDWE 72D, EBEMITIZESITHELAON
5000 1 g/gDW & e > /=, BEMNREIZE(L L /- BB

272 ERERNHN TS /4 RERIZ500 1 g/gDW &
$o7e. BxPEs, ERPEETIBERNICH TS /1 RidE
EAEEENTW AN (B4R, BERNL TS
/A RERIIRENBBRAOLOTRLELD, K
222 WS BT EMBHSMhER>T. TNS O
EnS, [WHEHOREICIZREBEBELSTDDNER
HTHdEEALSND.

NIHSSDERKRDTHDI I 712 /4 Ridhk
JEMMBORRMETHARIND (KA, 1962 5 Suzuki
5, 1980). REMBETARINADTH AL /1R
i, KICEEAERTRWZDMBRMIHREINT,
KEMRBE Y F U IBOMIZERTS. A 712/
1 R&EE, CH-19H TEWRINZH TP /1 KD
TREMAOREMIETEREINDS (EYKS, 1990).
FOYH CH-19H BEIZBIIA N TS /1 RER

IS AW R R 21T o /- EﬁiEfﬁ?HE@ﬂL‘ﬁE
REMEINE L, ML P T I —IC XD REI8E

RRROEERERBOBELL > I REOIHEHEN TS /1 KR

bHTMNTHo/e EESARD. BERIOR ARk
BROKEHACHET 5 BB EHTBEAL,
*!HWFWWK% <Iz0, REHBIE RV 2> T —
LYBIBENEBO AT /1 RO D

’M\ ICHZRE N/ (B 5BR). BIEH20HE, FEHM
fEORMSHABIZZD, MIEKRITHMEL, RLMER
MEHTT /A RIS E N TS OME >
EDEBEBmEN ESCR). BERZIOAE, LM
Rz I émfﬁ ¢S, REHBEARD—EEHES D
DIEFITEIZRO, AT /1 ROBERE N E ST
KEL 7&37‘: (8 5DR). BIEH30M B Tid R M
BBHTHT L /1 ROSHERE N, BRI
MEL, ERIEFIZBICRSESITh T /14 B
ERLU T, OIS IaBEHRSRICIT 2 E A
DIERR ML A P2 TN —zk BBtk no -
R AT A /A REERTHERBENDH
FITRESNTWDY, HERHETZIIOXDR2E
EOZET HREREMBIIHERIN T, (kL
K5, 1990). EURAAFEONRER K HIE & MENICE
WORWEREMIIRN CH-19F OBRETHD SN
INSDIEMSMIHTL CH-19H REOHKE
FHERD 1T /A RAERICHED IBIEZE L, FokipfE

ERTV B, FRGHELI D FOLRIHICREES X
CREMIIIHE U ila o ign b L, BIfERL0

TRH T /A OISR Shik.

2. RERRROHTL /A REE

FIAERIOH R DIV EEZEORERNL TS /) A K
EE131426 ug/gDW T hH » /=, 3CHE T, IFE
1I6H BT 7> /A4 R EEMN1145 1 g/gDWE T
DU 22°CHET, BFMSHBOH TS /1 RE
B13924 1 g/lgDWTH o /. BFEI6A BiCi3327 gl
gDWi’C‘"ﬂ‘R’)‘L?": 28CHIETIE, BFE8AEDOH Y
)4 RERIIW0ueg/gDWEDT N TH 72 (56
B). ThSDENS, NHEBREIBTZN TS
JA REROBWMTIE, WHBENEEETHI L
MBS MR e

UEDHRENS, WP /A REEETDIEHNTO

‘CH-19H" REIIHAEXIOAAMBICIET S &
gElWhweERXSNE LAL, 4FEERERED
RERBIIL>TREOHREORINRLDDT, £
KORFREN SR AKEHETI LT TER
V. KDEBWRRENEORENLEELD. RE
BILEDHRFRAT—INORENNTL /A RERE
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