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ABSTRACT: Objective
Methods

To investigate the influence of plant oils varieties on the aroma of red oil chili.
Electronic nose and gas chromatography-mass spectrometry (GC-MS) combined with orthogonal partial
least squares discriminant analysis (OPLS-DA) and relative odor activity value (ROAV) were used to analyze the impact
of different varieties of plant oils on the odor substances of red oil chili. Results The results of electronic nose
combined with OPLS-DA analysis showed significant differences in the overall aroma profiles of red oil chili prepared
with different volatile compounds of plant oils. The GC-MS detection results revealed a total of 101 volatile compounds
in red oil chili prepared with 5 types of plant oils, including 29 alcohols, 30 aldehydes, 12 hydrocarbons, 3 sulfides, 6
esters, 2 acids, and 19 other compounds. Alcohols, aldehydes, and sulfides were found to be the major volatile
compounds in red oil chili. ROAV analysis indicated that key volatile substances in sample A (refined rapeseed oil) were
benzaldehyde, #rans-2-nonenal, and dimethyl sulfide; key volatile substances in sample B (soybean oil) were
1-hepten-3-one and dimethyl sulfide; key volatile substances in samples C (peanut oil) and E (rapeseed oil) were
dimethyl sulfide; key volatile substances in sample D (corn oil) were dimethyl sulfide, (Z)-2-nonenal, and 1-octen-3-one.
Conclusion The main volatile compounds of red chili peppers prepared from different varieties of vegetable oil have
certain differences, and dimethyl sulfide was a common key compound in red chili peppers.

KEY WORDS: red oil chili; electronic nose; gas chromatography-mass spectrometry; orthogonal partial least

squares discriminant analysis; relative odor activity value
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Table 1 Sensory score results
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#uuéﬁﬁ? %% %ﬂ{ @(% Eﬁiﬂﬁfx&_
A 8.15+0.63* 7.90+0.46° 7.40+0.70*  7.80+0.60°
B 6.70+£0.49° 7.45+0.69* 6.90+0.46°  6.50+0.59°
C 7.85£0.47* 7.10£0.52° 7.55+0.60°  7.10+0.77°
D 7.05+£0.55% 7.65+0.34°  7.90+£0.40°  7.60+0.49"

E 8.15+0.53* 8.45+0.50° 8.35+0.63*  8.05+0.59"
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Table 2 Color Difference Meter Test Results

Y A= L a b AE

50.18+0.01° 6.98+0.03" 5.95+0.05° 51.01+0.14"
50.42£0.03"  6.89£0.01° 6.54£0.09" 51.31x0.14"
50.45£0.01°  7.01£0.03* 6.32+0.03° 51.33+0.18"
50.43£0.04"  7.03£0.06" 6.38+0.04° 51.32+0.13"
49.85+0.02°  6.69+0.04° 5.24+0.10° 50.57+0.07°
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Table 3 Electronic nose sensor response value
&R s A B C D E P VIP
X AL RE T d i 1 A . ) N
LY2/LG . 0.00620.001¢ 0.01420.003 0.022+0.003*  0.008+0.001%  0.028+0.006* 0.040 1.245
LY2/G POR SRR N YR —0.009+0.0004* —0.016+0.002*  —0.029+0.001¢ —0.013+0.002%° —0.020+0.004° 0.031 0.934
LY2/AA  XHEHAEGPHEIR  —0.003£0.0004* —0.004+0.0005° —0.007+£0.001° —0.003+0.0007* —0.005+0.002" 0.070 1.097
LY2/Gh PR RN U —0.005+0.001°  —0.012+0.001°  —0.021+0.001° —0.007+0.0006° —0.018+0.004° 0.019 0.895
LY2/gCTI POREEARRLN 0] —0.008+0.001*  —0.015+0.002°  —0.030+0.0004° —0.010+0.002° —0.019+0.005° 0.012 0.979
LY2/gCT X By SRS AR BB —0.010+£0.002*  —0.014+0.003*  —0.029+0.005° —0.013+0.002%®® —0.015+0.004* 0.256 1.029
T30/1 X Ak A 1 % 0.487+0.027° 0.669+0.088" 0.759+0.035"  0.539+0.030°  0.498+0.044° 0.387 1.012
P10/1 XHEHER AR 0.619£0.017¢ 0.807+0.035" 0.859+0.012°  0.659+0.025°  0.708+0.043° 0.255 1.009
P10/2  STAEMAEZ R IRRUR  0.443£0.013¢ 0.651+0.023% 0.684+0.002"  0.464+0.024°  0.624+0.024* 0.067 0.975
XA AL RE ) B0 Y .
P40/1 - ! 0.482+0.017° 0.673%0.066 0.758+0.018"°  0.512+0.021°  0.543+0.053° 0.186 0.971
SRR
T70/2 XAEFRBAAWEIR  0.402£0.027¢ 0.716+0.012° 0.764+0.026™  0.480+0.039° < 0.788+0.027*° 0.418 0.955
PA/2 ABEEY . 0.677+0.023° 0.911+0.006° 0.933+0.013°  0.751£0.032°  0.942+0.011* 0.081 0.947
PR . . . . . . . f . . . .
P30/1 MATSETE . AL 0.735+0.011¢ 0.93120.003* 0.936+0.008"  0.788+0.023"  0.955+0.016* 0.207 0.929
1A PR ’ ' ' ’ ’ ‘ ' ' ' ’ ’ ’
X AL RE T B Y . N 4 . .
P40/2 - ! 0.403+0.016 0.734+0.017 0.786+0.029°  0.484+0.034°  0.862+0.043* 0.147 0.885
SRR
P30/2 XA HLAL A P Uk 0.405+0.011¢ 0.7210.003" 0.760+0.016™ ~ 0.481+0.029°  0.787+0.038" 0.111 0.876
X AL RE T B Y . . . . .
T40/2 Py 0.305+0.020 0.542+0.022 0.607+0.034>  0.354+0.024°  0.685+0.066* 0.040 0.874
U RPLER
X AL RE I BRI . . .
T40/1 ~ g 0.444+0.032 0.727+0.025 0.785+0.020"  0.506+0.043°  0.838+0.039* 0.717 0.870
SARAEIR
TA2 X WAL A P U 0.427+0.037¢ 0.71740.032° 0.787+0.028"  0.504+0.047°  0.840+0.034* 0.962 0.865
4t 1.0}
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o 2f 0
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Fig.1 OPLS-DA analysis of electronic nose sensors and model cross-validation
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Table 4 GC-MS detection results of red oil chili
s e WREEE b A AT %
/min A B C D E
1 2.972 616-25-1 1-13 475 -3- 1% 0.03+0.00
2 3.032 4415-82-1 RT3 H 3.63+0.04 0.75+0.01 0.05£0.00  2.76+0.04
3 3.387 625-31-0 A-J8 0 -2 0.03+0.00
4 3.670 2026-48-4 L2 0.010.00
1-FR S dE-2,2-— H 3
5 3.690  337966-85-5 0.01+0.00
-1
6 4.403 694-29-1  Ji=-1-3R 30 d-3,4- —BE 0.02+0.00
7 4.538 71-41-0 1E R 0.35+0.00 0.52+0.01 0.89+0.01  0.81£0.01  0.51+0.00
8 4933 24621-61-2 (S)-(+)-1,3-T B 1.38+0.03 1.74+0.03 1.09+£0.07 = 2.01+0.02  1.13£0.02
9 4.968 6290-03-5 (R)-(-)-1,3-T s 2.01+0.03 0.98+0.01 2.3240.04  1.62+0.05  1.61+0.06
10 4.988 67-63-0 SN 1.35+0.03
11 4.996 18501-20-7 1= -2- P 0.17+0.00 = 0.27+0.00
12 5.028 625-31-0 4- 502 - 0.16+0.00
13 5.093 31367-46-1 3-F3E Pede -2- it 0.0140.00
_— 14 5.196 513-85-9 2,3- T % ) 3.25+0.06 1.66£0.04 0.86£0.01  3.47+0.08  0.02%0.00
15 5.158  24347-58-8  (2R,3R)-(-)-2,3-T % 0.93+0.00 3.08+0.11 1.24+0.03  1.63+0.04  0.40+0.01
16 5.206 19132-06-0  (25,38)-(+)-2,3- T i 1.12+0.01
17 5294  25144-04-1  -2-HELER R 2.00£0.05 2.6340.05 2.44+0.08  4.1120.09  1.96+0.03
18 5.451 123-96-6 = 0.15+0.00
19 6.747 111-28-4 2,4-8 - 1-F% 0.53+0.02 0.46+0.01 0.62+0.01  0.63£0.02  0.54+0.01
20 7.293 111-27-3 1E C B 0.010.00 0.01£0.00  0.03£0.00
21 7.881 96-20-8 2-FH-1-T 0.01+0.00
22 8.331 1878-18-8 2-FE-1- T WiBE 0.02+0.00
23 9.242 112-42-5 i 0.04+0.00
24 9.679 10339-61-4 3- T 0.04+0.00
25 10.791 26001-58-1 2-2E -1 0.07:£0.00 0.14+000 0.12+0.00  0.21£0.00  0.14+0.00
26 11.424 18409-17-1 S -2- 3 U1 -1 0.02+0.00
27 12,639  20125-84-2 -3 - 1 - 0.02+0.00 0.03+0.00
28 13.921  22104-79-6 2-T-Jfi- 1-FiE 0.010.00
29 14.604 31502-14-4 S -2- =1 0.62+0.01
1 2.706 16630-91-4 2-H L P i 5.4120.03 4.22+0.08  4.51x0.08  4.56£0.10  5.26=0.02
2 2.806 96-17-3 2-HIBE T 12.7240.16 7.30+0.21 7.7240.10  8.58+0.28 13.39+0.10
3 3.197 638-37-9 TR 0.02+0.00  2.26+0.04
4 3224  27944-79-2 2,4-— FR AL 2.70+0.08 1.70+0.03 2.9240.03
5 4.258 1576-87-0 S R-2- TR 0.52+0.02 0.30£0.01 0.33+£0.00  0.22+0.00
6 6.109 498-60-2 3-HfETE 0.63+0.01 0.55+0.01 0.59+0.01  0.65+0.01  0.58+0.00
7 6.399 5362-50-5 4-H1 3300 0.68+0.02
8 6.507 66-25-1 CLE 0.01+0.00
9 8.078 6728-31-0 5T -4.- B s 0.01£0.00 0.02:£0.00
10 8.208 111-71-7 BRI 0.06:£0.00 0.07+0.00  0.17£0.00  0.11x0.00  0.21=0.00
. 11 8.336  3268-49-3 3-H B SE A 0.03£0.00
RS 12 9.645 5204-80-8 2-2. -4 IR 0.02+0.00
13 9.677 18829-55-5 (E)-2-BJasi 0.03+0.00
14 9.985  57266-86-1 2- B 0.48+0.01 1.08+0.01 0.72+0.00  1.37£0.01  0.8420.02
15 10.117 620-02-0 5-F S 0.10:£0.00 0.20+0.00 0.15+0.00
16 10.498 2497-25-8 2-T3 05 0.01:0.00
17 11316 4313-03-5 (E,E)-2,4-5¢ I 0.25+0.01 0.09+0.00 0.03+0.00  0.12+0.00
18 11.521 124-13-0 1B 0.07+0.00 0.02+0.00  0.14£0.00  0.25+0.00  0.11£0.00
19 12.807 122-78-1 W 0.44+0.00 0.43+0.01 0.41+0.01  0.42+0.00
20 12.945 65405-70-1 2 -4-25 05 0.06:£0.00
21 13.313 2548-87-0 S -2-3F I 0.03+0.00 0.05+0.00 0.08+0.00  0.09£0.00  0.17+0.00
22 14.599 124-19-6 T 0.48+0.01 0.14+0.00  0.46£0.01  0.29+0.00  0.01£0.00
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23 15.933 2463-53-8 2-F-Jis 0.07+0.00
24 15920  60784-31-8 (Z)-2-F-IaiE 0.0240.00
25 15.932 18829-56-6 J2-2-T- 18 0.02+0.00
26 15.935 2497-25-8 2-B8 T 0.010.00
27 17.936 4826-62-4 2-+ T 0.08+0.00
28 18.514 21662-16-8 (E.E)-2,4-1 ik I 0.10+0.00
29 18.827 2363-88-4 2,4-3% T 0.03£0.00  0.20+0.00  0.02+0.00  0.54+0.01
30 19.635 53448-07-0 -2+ — T 0.04+0.00
1 1.723 74-87-3 — G e 3.5240.04  3.87£0.06  4.14£0.03  3.37£0.05  4.19+0.04
(BE)-3-HHk-2-
2 4460  52097-85-5 TR T4 0.09+0.00  0.08+0.00
3 5.659 111-67-1 2N 0.03+0.00 0.03+0.00
4 6.402 625-65-0 2,4- B2 0.65+0.01
5 7.255 106-98-9 E T 0.08+0.00
6 11.318 4161-65-3  2,4-FHIIL-14-1% 0 0.01+0.00
122k 7 11.794 13643-08-8 24T W 0.91£0.02  0.3620.01 0.04£0.00  0.48+0.02
8 12.169 764-93-2 B 1.88+0.03
3-ZHk-2-F
9 12382 61142-36-7 I 0.05+0.00 ~ 0.06+0.00  0.09+£0.00  0.13+0.00
10 12389  74752-97-9 @-3-Z A2 HR 0.13+0.00
-1,3-2 28
11 20.576 13877-93-5 VeXir 0.13+0.00
12 21.091 6753-98-6 a- VT I 0.04:0.00
1 1.936 75-18-3 TP L ek 22.2440.60 45.48+0.79 46.44+1.04 25.51+0.85 18.78+0.26
ks 2 2.058 109-92-2 N Hk £ Tk 14.76+0.28 15.64+0.36  17.32+0.33
3 3.099 3739-64-8 IS T SRk 0.02+0.00
1 2.486 107-31-3 FH % g 14.12+0.21
2 3.389 2666-93-5 L5254 iR 0.42+0.01 0.050.00
- 3 5.228 687-47-8 L(-)-FLE& LT 0.66+0.02
4 5.394 97-64-3 LR 4B 0.06+0.00
5 6.965 10477-47-1 PR TR DS B i 0.08+0.00
6 9.239 112-23-2 T BT 0.010.00
e 1 2.514 99-16-1 JREERR 16.14+0.30  17.45+0.57 18.24+0.18  14.93+0.19
- 2 3.367 2566-32-7 N- I 3451 iR 0.0340.00  0.07+0.00  0.45+0.01
1 3.896 96-54-8 N-F BE kgt 0.1840.00  0.17+0.00  0.38+£0.00  0.22+0.01  0.11%0.00
2 5.213 110-76-9 2-LEF N 0.80+0.02
3 5.944 109-08-0 FH i s 0.01£0.00 0.34+£0.00  0.01x£0.00  0.02+0.00
4 7.198 106-42-3 X 0.1240.00  0.0840.00  0.10£0.00  0.08+£0.00  0.13%0.00
5 8.576 1558-17-4 4,6- " F JLmz 0.14+0.00
6 13.483 1072-83-9 2-Z, I 0.07£0.00  0.03%0.00  0.09+£0.00  0.04+£0.00  0.030.00
7 8.416 3194-17-0 2- I8k 1K MR 0.20+£0.00  0.16+0.00 0.2240.00  0.18+0.00
8 9.595 4466-24-4 2-7T kg 0.0120.00
9 9.847 1487-18-9 2-Z A Bk IR 0.13£0.00  0.0840.00  0.11£0.00  0.11£0.00  0.12+0.00
i 10 11.071 3777-69-3 213 H i 0.06£0.00  0.11£0.00  0.24+0.01  0.25+0.01  0.37+0.00
B 11 5.476 3188-00-9  2-FF KL U &k g -3 - 0.06=0.00 0.08+0.00 0.06+0.00
12 6.367 108-94-1 R i 0.0240.00
3,3-T 0 HE-1-H 32 4-
13 6.407  69315-91-9 TR T — 0.03+0.00
14 7.568 930-60-9 4-FR I H-1,3- [ 0.06£0.00  0.04+0.00  0.05£0.00  0.06£0.00  0.060.00
15 7.851 110-12-3 5-HFE-2- il 0.02+0.00
16 8.411 14360-50-0 TE R 2- 1 g 0.18+0.00
17 10.658 4312-99-6 1= -3- T 0.03+0.00
18 10.693 2918-13-0 1-B#)ds-3- 1 0.04:0.00
19 10.938 585-25-1 2,32 i 0.10+0.00
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Table 5 Categories and content of red oil chili

. A B C D E
%%” N AL N AL N A N A~ =L S PSI=R
ik oy ik & ik Ry ik o Fhk iy
2k 11 14.17 16 13.54 12 9.97 15 14.9 14 10.91
2 14 23.91 16 16.03 13 15.25 17 19.03 20 25.56
&2 5.13 4 4.32 3 432 7 3.74 6 6.85
Tt Bk 37.00 1 45.48 1 46.44 3 41.17 2 36.10
FiRs 0.43 1 0.05 1 14.12 1 0.06 2 0.74
[i7ES 1 16.14 1 17.45 1 0.03 2 18.31 2 15.38
HAh 10 0.90 10 0.84 11 251 11 1.06 9 1.08
&t 44 97.68 49 97.71 42 92.64 56 98.27 55 96.62

SRR T, BERYIN SR 15%~26%Z 0], FliZs
AR TF 13 B, BERY TR ZIE NG K A8 i Fn
Jig 105 R AN AR AN AR TR, 3 S8 ) I 48 A3t T il S 481k
Yy, FHiE—H RN A P 2-F R PEE | 2-F SR TR R L
B B RS T (>4%), 2-FF O T RERA 2 T3l
HURFAE AU I3 22, T T BE T 2 A e IR 24
2-HL TS F s, HoTpbkIE PR . Saam
[ Strecker FEAR20, 2,4-— HIILNMETE A, B, E P
BR(1.7%); 2-BHREEAE B, D P B (1%). — MBI
ST 0 o 11 1 (A AR 2, AT e Xt 2 S B A
AR TTHR .

JR I i — S e 2 — R LA Tk RN 11 £
P, &S AMFESE B R s R R (>3.3%).
BN R R IR B A 5, AT B X 41 AR A < R A it
R/ B2 LTI S R M .
TREEE 5 MRS A R R (C18%) AL A T, (4
X, WO LTI S TE B STk K . 2 S ik —
FLAT PEASORM8 5, 8 SO P70 20 i s 2
R, ZHBIEZEEE A Do E EA & REE(14%)
VI H R Y R AR A C BB R I, (R e A,
T e o & A . RISV R FEFRE AL B, D.
E & s B m M (>14%) .

2.5 ZIHEREEBUCEY SR

RGBS PR LI B AR T S sTik, A 0F
FEGE A M 0 1) R RN R IR, X RE A A 5]
B 51 R R MDA T 0T, S5 6. 5 MFRSE
A RERERGINE 21, 26, 18, 27 1 27 A BIEME YR,
MR A SRl R R A SR, AT 021 3 BORUSR Fh E (17
M) BEFA2 D). TG D). BEEGC D). AFQ D).
QA EBREC M. BFEA A BEFA D)FLL.
Hoh, B SR FIRG S A SR LI B S R ) E R
MR . BT RHEERREA AL C. E BYSRIE U X TRk
Bk, A SRR B D BRI B R STk AR

AT ROAV I, —HELGEEXT 5 MHEMmES T

R B KA S5, AR R B AUV ek R R S
ROAV=100, fk#lf ROAV L NAG: RO, [Z-2-
T W LR R R A o R MY T TR A
i B EEME R . 1-BE-3-00 . Ll R AR S B
B SR R T, R IER TS B RS HA B fE
Fio W EREBEFES C.E BICHIER YR, K.
TR 2,428 RS C FES A BMIER, -2-2F M
T | 2,4-%% RIS 2- BRI E A A B E . —
FH LA . (2)-2- M . 1-20 M-3R ke i D A S
B, KO 2-BHEIE . -2 B AT D
b B AT EE .

2 FRRIR, JEA I R T2 U R (T i
FTTHR, T H IR ks 21 B ) A R R R
FE G PR SO R M TR R B IR A Y B, BN
[RIAE AR N ZEBGRI B 25 4
2.6 ZHEHMEEELZMMRESMESHT

B 2 BARgER 4 PLmBE 2, I A
BRF 1%, H73—fbab B, $I7EM T2 5
PR, BB R BRSNS R
W RAFYIRRFEALIAE S, S ARG B
RAEYIR 6 Bl T HIJRGREE . 2-FRE T, 2-FH LB
—F WL R -2-H BRI L (S)-(+)-1,3-T . Wi
FEEAFES: C I R MY R . LWL EEE AL D,
E MG HEMY T, T HFEE AL E REIH LT
Wi, 2,3-T F2 A, B, D WEZEILEH LY R,
2,4- WL RS A B LE MILH R EY R . (R)-(-)-1,3-
T W A.C. D, E W FEEIEFELIEYR.
(2RJ3R)-(-)-2,3-T _fER B. C. D WEREILHIELMY
Fi. RINEJE BHREMFFAY, 2-pHEEZE B, D 83t
BEEEMEYR, T B2 D HRMEEEREEYE.
(25,38)-(+)-2,3- T A SR B A I P i, 9O
A FHIE, 5 AFE T Z 000 2= 5 B P i 2o B 1Y)
TRIRBEAE AN B B R e ok, HeE MR 5 A
FE G Z AR S 22 R 22 A
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Table 6 ROAY analysis of aroma substances in red oil chili
R AR Rl (gke) ———— ROCAV — A AR
1 1- )3 -3 - 0.01 <0.1 WO . SEHR A
2 1E SRS 0.1502 <0.1 <0.1 <0.1 <0.1 <0.1 KA . BRI it e
3 SN EE 65 <0.1 wE iz
4 2,3- T 100 <0.1 <0.1 <0.1 <01 <0.1 RE . HFAE R
5 (2R,3R)-(-)-2,3- 1 .l 95.1 <0.1 <0.1 <0.1 <0.1 <0.1 - -
6 g 0.14 <0.1 BEREYR . HE Wi o
7 2,4-C " Hs-1-% 0.787 RE RE
8 1EC B 0.034 <0.1 <0.1 <0.1 RIREM . TE4F . A piis
9 +— 46 <0.1 H Ak R
10 S -2 I - 1P 0.02 <0.1 HHAEIR o g & =
11 A -2-T - 1-1 0.209 <0.1 T far A x&
12 2-HI I T 1 <0.1 <0.1 <0.1 <01 <0.1 GG S S Ji e A
13 2 ZK-2- I I 1.4 <0.1 <0.1 <0.1  <0.1 WA, FEik . LRk R
14 e 2.8 A RE
15 CL s 0.23 <0.1 HE. BUiE iR
16 5T -4 - B S 0.04 <0.1 <0.1 DETER . Wik RS
17 B 0.26 <0.1 <0.1 <0.1 <0.1 ~<0.1 REWi . FHA IR IS
18 3-H i S 1 0.06 <0.1 +Ek RE
19 (E)-2-PEll 2.4 <0.1 fEEBR . BBl . A0k e
20 2- BN 0.04 <0.1 <0 <0.1 0.13 0.11 A IS
21 5-F LA 1.11 <0.1 <0.1 <0.1 AR fE il e
22 2-Z Il 0.0044 <0.1 <0.1 Reli & IS
23 (E,E)-2,4-P¢ ISt 0.057 <0.1 <0.1 <0.1 <0.1 NEWi . B RE A
24 IE S 0.17 <0.1 ~ <0.1 <0.1 <0.1 <0.1 MR . B i R
25 KW 0.0017 1.16 056 052 097 I 5 J 3 FH ] AT B FEMEA
26 2 -4-ZS I 0.025 <0.1 MG . Hig vk RE
27 R -2-2F W 0.0027 <0.1  <0.1 <0.1 0.13 034 LIS A
28 T 0.0031 070  0.10 032 037 <0.1 2 o S ANIR 1) NS U R A
29 2-T-JaiE 0.1 <0.1 FNEUS NS
30 (2)-2-T-Js 0.000022 3.56 WA PRI . EINE bz
31 F-2-T- 1 0.00009 1.00 WNE . BiE. g o
32 2-Z3 I 0.0022 <0.1 Re Wi A IS
33 21 0.0073 <0.1 R RE
34 2,4-%% IR 0.003 <0.1 0.14 <0.1 0.6 M, BRI A
35 -2~ — I I 0.01 <0.1 ek JBliE . & A
36 — S Pk 21 <0.1 <0.1 <0.1 <0.1 <0.1 FiEUS [iES
37 2V 2 <0.1 <0.1 - -
38 1T 0.83 <0.1 -
39 2,4-3¢ G 12000 <0.1 <0.1 <0.1 <0.1 - -
40 L& 4000 <0.1 - -
41 AT 11 <0.1 RE RE
42 o~ VT 0.16 <0.1 pNElUS AFE
43 iz R 1 325 <0.1 by iz
44 L TR 0.1 <0.1 R R
45 EZNwAL 5.27 <0.1 e+ A
46 5-HHE-2-CU 0.0099 <0.1 - -
47 1245 -3 - 0.00003 3.92 R e - MR
48 1-BE s -3 -1 0.00008 1.10 KU &
49 2- T FEmk IR 5 <0.1 - -
50 2- 7 FE R IR 1000 <0.1 <0.I <0.1 <0.1 <0.1 FEAF IR FEMEA
51 2-J8 FE 1 R 0.019 <01 <0.1 <01 <0.1 <0.1 Temk . FEIE% I

T TR BE R R A SCHk[30].
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Fig.2 Correlation analysis of red oil chili

3 & i

AR T8 . GC-MS 454 OPLS-DA #l ROAV
SRR T AR ST AN [R) i 18 R0 e X 2 P 2 e )
(RIS o FEL S G 235 SR 40 A 288 BHAS [ S A o A2 e ] 45 1
CTIMBAH A R SR S R AE 2 25 5 . GC-MS Kilh
FEHH 5 P 0 A5 PO LT B LA I 2 101 R4 R MY T,
Hoh s 29 F . B 30 Fh B8 12 Bl BREASS 3 FR . MR
J 6 Bl BRZS 2 FILAK HABAL G 19 Bl BE2E . BEZS. i
BRI 2T B = e . ROAV i —H
FEBRRE . 1-E0-300; (2)-2- MM . RO . 1-BEs-3-1
S -2- TS LTI B S B R 5 . ANIR] b R T
Tl 25 P £ LM BABU) 2 B R M A 22 5%, AR B 128
FEI A5 B 203 B LA o 2 Bl L s s v 4 A b
WoJsi, ABFFEEERE TN LB 4R TS %
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