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Abstract: Internal extractive electrospray ionization mass spectrometry ((EESI-MS) was
employed to directly analyse the choline, fructose and sucrose in four kinds of red pep-
pers under positive ion detection mode in the mass range of m/z 50-1 000. Changes of
the chemical constituents in red pepper during storage period were directly followed,
and principal component analysis (PCA) was used to differentiate freshness of red pep-
per. The result indicates that the relative abundance ratios of choline to fructose and
sucrose to fructose in red peppers are linearly decrease during the storage at 25 °C and
humidity of 60% , and the corresponding decline curves which associate with the metab-
olism of the red pepper are plotted. Based on the ratio of choline/fructose or sucrose/

fructose, the freshness and quality of the red pepper can be identified by iEESI-MS at
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the molecular level. In comparison with other methods for the analysis of fruits and

vegetables, the method shows the merit of such as minimum sample pretreatment,

simplicity and rapid analysis, which has promising applications in food safety and quality

control analysis.

Key words: internal extractive electrospray ionization mass spectrometry (iIEESI-MS);

red pepper; choline; sucrose; fructose; freshness
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Fig.1 Schematic diagram of the internal extractive

electrospray ionization mass spectrometry

2.2 A EIHERE A B iEESI-MS 53 47
B S NE oy LR 2 S AW
AHM R C 5%, APE50R A BRI
(1 + 1, V/VOAE I FIGH , a0 41 40 i AR g Al
B 26 A M B 0R 1) /D o T R 2 26 B Ok
IEESI-MS 52 5 %% 45 2R 48 i, 28 BB 3% 15 5 42
E J5 HIET 2 min 35 B EOHE B AT 0 B B A K
I [ 2T R ) SE iR 22 . SER RS 9 R B
R B/ R B I8 BURE B s TR 2, A 2
AR A T /N RS At A 7D R AR

/INKHY Hi8 S0P 3 AR 28 A0, (H R 0 /N K A
B om/z 104 Fom/z 399 WA EFH S & TE
W/INAKBL . X LG AR T AN TR] B ] /N R ARG Ak
T S 1% , T 0 0 TR M 10 R X B TE AT
TRESHNTHET 43%H 58%, %7 12 X5
SRV TFRET T4 8096, WAL, SER RS HoAts
3 PRELBRMUFEAT T 4047 45 SR 3R W L 88 L2 RN
T JIEL T ERE M 11 B SR B LD AR L R R
RERY . BB AR N —F BB R B TR LA
EXF A PR ARG BEAR A A DL B 4 LA
SEB AR EREN. WEHEFHEHEL,
BRBUH A P & &2 FREBY, XA i
Ui BT 4 21 BROBLUAY IR 0 (B LU BB AR LR
HEFRMER.

219

N
PR . a
g . M~
= #104 = &
2 = + ©399
s 50 # »jr'_-:
N = &
=4 0 | | l e L | L i L | .
100 200 300 400 500
mlz
©
S 100F 219 b
()
g =
e o) ¥
E z 3
S sS0- o e
g 104 B +
3 % 154 — J%’ﬁﬁs@;
& 0 Lmll '} ll.l L .I |IILJA_ .'__'J.I N
100 200 300 400 500
miz
N
3 100 219 .~ ¢
s + M
kel — +
2 £ 3,
| 501 é{é =
[P
= EN #n
k5| 715 154 317 i
& 0 II-Q4;_ul hi lI " - l Tu?gg
100 200 300 400 500
mlz

ca FEEH ;b EF 7 REc #FL12KE
B2 FAEFHBENREO—RELRIEE
Fig. 2 Fingerprint spectra
of Capsicum frutescens L.

with different freshness
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Fig.3 Tandem mass spectra

of the main components
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in Capsicum frutescens L. during the storage
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