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Abstract (not more than 300 words)

In the last decade the demand of capsicum oleoresins has been increased due to a tendency of using natural products in the food industry, the global oleoresin market size in 2015 was 449.4 million of dollars. In the other hand the production of green chili peppers worldwide in 2016 was more than 34 million tons; with this production a huge amount of waste could be generated. Taking advantage for the high production and post-harvest losses, the development of efficient extractions methods for capsicum oleoresins is study. The green chili pepper used in this study was Jalapeño chili pepper (Capsicum annuum) because is one of the varieties highly produced worldwide and is cheaper than other varieties.

The optimization of pungency (SHU) from oleoresins extracts in green and red jalapeño chili peppers (dehydrated and fresh) was developed by response surface methodology (RSM). Reponses variables were measured by HPLC-DAD and maximum values of 19228 and 76169 were found for fresh red jalapeño chili pepper and dehydrated red samples respectively. Better extraction conditions than already reported were also found. For fresh green jalapeño pepper 48% ethanol with a ratio of 1:5, chili: solvent, g:mL; for fresh red jalapeño pepper 80% ethanol with a ratio of 1:6, chili: solvent, g:mL; for dehydrated green jalapeño and dehydrated red jalapeño 80% ethanol with a ratio of 1:17, chili: solvent, g:mL were found as most effective and efficient extraction conditions.
The oleoresins generated on this study have similar physical and chemical properties than those commercially available at the market.
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