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#4C575556 :MAJOR PHARMACOGNOSY

KEY WORD: OLEORESIN/ VOLATILE OIL/ PIPERINE
WIDHUNYA MATHURASAI : DEVELOPMENT OF OLEORESIN PREPARATION FROM THAI
BLACK PEPPER. THESIS ADVISOR : ASSOC. PROF. WANCHAI DE-EKNAMKUL,
Ph.D. 98 pp. ISBN 974-632-672-4 :

Optimization of oleoresin preparation from Thai black pepper was
performed in this study. Various factors which potentially affect the yield
and quality of pepper oleoresin were investigated. These factors included
solvent for extraction, type of black pepper, maceration time and process of
oleoresin extraction. The results showed that pepper oleoresin could be.
obtained efficiently with good yield and good quality when acetone was used
as the solvent for extracting light black pepper berries by a specially
designed stepwise maceration. The developed method allowed 15.35% (w/w)
oleoresin be extracted from the black pepper and the oleoresin contained
23.96% (v/w) volatile oil and 35.43% (w/w) piperine. The analysis of the
volatile oil by Gas chromatography showed that the oleoresin oil composition
was very similar to that of the pepper oil extracted directly from black
pepper powder. The method potentially be scaled up for large-scale
preparation of pepper oleoresin.
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ABBREVIATIONS
cm = centimetre
FID = Flame Ionization Detector
g = gram
GC = Gas Chromatography |
GC-MS = Gas Chromatography - Mass Spectometry
HPLC = High - Performance Liquid Chromatography
hr = hour
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ppm = part per million
RT = Retention time
uv = Ultraviolet
viv = volume by volume
viw = volume by weight
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w/w = weight by weight
C = Degree Celsius
Hg = microgram
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Amax = maximum absorption wavelength
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