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Abstract

Limitation of capsaicinoids and capsinoids raised from the pungency and the structural
instability, respectively leading to less applications use from both natural substances. However,
capsaicinoids and capsinoids are received much attention due to the application use as food
supplementary especially for weigh control. In this investigation, three main approaches are
focused in order to discover the new compounds or develop the suitable derivatives that fit
with the need of the end user; 1) reduction of pungency of capsaicinoids 2) stability
enhancement of capsinoids and 3) preparation of the novel metabolite for future food
supplementary. It was revealed that three different capsaicinoid derivatives, N-(d-hydroxy-3-
methoxybenzyl)-5-(1H-indol-1-yDpentanamide (IC5) N-(4-hydroxy-3-methoxybenzyl)-6-(1H-indol-
1-yDhexanamide (IC6) waz  N-(4-hydroxy-3-nitrobenzyl)-5-(5-nitro-1H-indol-1-ypentanamide
(NIC5), exhibited less toxicity to skin fibroblast cell that indirectly indicated for less irritation and
less pungent. Moreover, two capsinoid derivatives, acetyl capsiate and reverse ester capsiate
possessed much better stability than those in capsinoids, which rapidly decomposed in water or
ethanol within minutes. In addition to reduction of pungency and stability improvement,
capsaicin sulfate was firstly synthesized with high yield and can transform itself to capsaicin
under certain condition and this camouflage property make capsaicin sulfate can be further
used as the next candidate for food supplementary. Finally, medium chain fatty acid, which
prepared via simple acid hydrolysis of capsaicin, was one of the leading food supplementary for

weigh control.
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