Mulberry Mocktail with Capsaicin
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Capsaicin, the active compound in chili peppers, offers several health benefits'. However, its low solubility
in water limits its application in products requiring water solubility. Encapsulating capsaicin with hydrolyzed
soy protein is a method used to improve its stability, enhance its solubility, and reduce its immediate spicy sensation
upon consumption. This research has developed a capsaicin encapsulation agent using protein, which can be
incorporated into product formulations such as dietary supplements or functional foods.

The mulberry mocktail with capsaicin is a healthy drink featuring a unique blend of sweet mulberries and
the mild spiciness of capsaicin extract from chili. The innovative encapsulation of capsaicin with soy protein
reduces the spiciness, making the drink more palatable. This mocktail supports metabolism, helps lower cholesterol
levels, and provides antioxidants, appealing to health-conscious consumers.
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through hydrophobic forces. The outer structure of the protein enhances the solubility and dispersion of the capsaicin
extract. This leads to increased stability and higher bioavailability, improving absorption while reducing the spiciness
of the chili extract®’. This method can be applied to create more palatable healthy drink formulations with
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This innovative advances domestic technology for producing capsaicin nano-capsules encapsulated with
soy protein. Supplement manufacturers can use this capsaicin mocktail product to develop healthy drink products,
offering more options for health-conscious consumers and fitness enthusiasts.
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Nutrition Information
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Serving size : 1 Bottle (50 milliliters)
Serving per box : about 1

Amount per serving
Total energy 30 kcal (Energy from fat O kcal)

50

40 T T T T T T T 1
4000 3500 3000 2500 2004 1500 1000 500

Wavenumber (cm™)

-----------------------

Soy protein hydrolysate Soy flavone characterization

Percent Thai RDI*
Total fat Og 0 %
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* calculate as percentage of maximum intake per day Safurated fat 09 0%
. Cholesterol 0 mg 0 %
ik ’ Protein 0Og
Quali con’rrol measures for capsaicin analysis. 4 Carbohydrates
~.---------- BT E EEE EEEEE R ‘.------w----- --E---’L---' ﬁbery Og 0%
Sugar 29
Sodium 2 %
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: | Mixing formula 2,000 kcal per day. your daily diet should provide the following nutrients.
s fmulberry mocktal) Total fat essthan 65g
’-'.' Final mulberry mocktail with capsaicin product Saturated fat ess than 20
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