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Determination of Piperine in Seasoned Fresh Meat by UV Spectrophotometry.

Kunio SASAKAWA and Shozo KAWABATA
Central Customs Laboratory, Ministry of Finance,
531, lwase, Matsudo-shi,
Chiba-ken, 271 Japan

UV spectrophotometric technique for the determination of small amount of piperine in
fresh meat seasoned with pepper was investigated.

Piperine in meat was extracted with chloroform and benzene. The extract was
concentrated by rotary evaporator at 45 . In order to separate lipid in the extract, silica
gel column chromatography was carried out Condition was as follows silica gel used
was 5g, and lipids were eluted with 150ml benzene (2ml/min), then, piperine was eluted
with 50ml methanol It was comfirmed that piperine was completely recovered from
silica gel column under this condition.

Piperine separated was measured by UV spectrophotometer (343nm) and calculated to
pepper from convernsion formula

This UV spectrometric method was simpler and quicker than GC-method.
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Table 1 Results of repeatabillity of piperine in
black pepper by two methods.

U methad GO methed |
no. of data -] ']
AverEpE 413 % 418 %
max, valua 4.19 % 418 %
min, valas .09 % I
Tariamss 0,081 1 &b 001 ERE
ml. daviatinen 3418 % 4,337 %
Fy =1.6t3 TO =388
F Value = 3.7% T wdae = 3,15
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Table 2 Determination of piperine content in imported
seasoned fresh meat by two methods.

I metbod (%) | GO method (%) | crode fot (%)
A 0013 & 00 A48
h1] 0,003 .00 LD 18,5
C @.:021 (LR R 16.8
| ¥ | (IR L] I (I e
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Fig. 3 Gas chromatograms of extracts, A treat-
ment of silica gel column cromatography
B untreatment of silica gel column
chromatography
gas chromatographic condition column
silicone OV-1015  (3mmx2m), column

temp 290 ,carriergas He (50ml/min)
detector FID
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