FLAVOR COMPOUNDS
HPLC

Foods and Flavors: Capsaicins in Hot Peppers on Brownlee Spheri-5 RP-18
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Minutes
Column Conditions
Column name: Brownlee Spheri-5 RP-18 Mobile phase: 40% ACN/H,0, 1% HOAC
Part number: 07110016 Flow: 100 pl/min
Dimensions: 100 x 2.1 min Temperature: 35 °C
Particle Size: 5pum Detector: UV @ 280 nm
Sample
Hot sauce diluted with mobile phase 1:1 filtered
Notes
Recommended Column Holder 07150014
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