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Table 1
 Experimental layout for supercritical fluid extraction of oleoresin from Bhut Jolokia.
	Run order
	Temperature (℃)
	Pressure (bar)
	Time (min)
	Capsaicin content
(mg/g)
	Global yield
(%)

	1
	70
	225
	120
	340.54
	8.29

	2
	60
	300
	90
	377.87
	6.09

	3
	60
	300
	90
	365.68
	5.57

	4
	60
	300
	90
	392.39
	6.52

	5
	70
	375
	60
	352.77
	5.24

	6
	70
	225
	120
	331.81
	7.16

	7
	50
	375
	120
	305.68
	5.71

	8
	70
	225
	60
	331.48
	3.35

	9
	50
	225
	60
	333.18
	3.43

	10
	50
	225
	120
	326.10
	5.97

	11
	70
	375
	120
	361.08
	8.31

	12
	60
	300
	90
	370.92
	6.89

	13
	70
	375
	60
	379.18
	4.92

	14
	60
	300
	90
	388.81
	6.23

	15
	40
	300
	90
	316.82
	4.41

	16
	80
	300
	90
	338.62
	6.48

	17
	70
	375
	120
	378.96
	9.07

	18
	60
	300
	150
	310.09
	9.15

	19
	60
	150
	90
	312.10
	3.95

	20
	50
	375
	60
	337.01
	3.01

	21
	60
	300
	30
	345.61
	2.78

	22
	50
	375
	120
	319.98
	6.01

	23
	50
	375
	60
	342.14
	2.56

	24
	50
	225
	120
	319.80
	4.28

	25
	60
	450
	90
	349.93
	6.77

	26
	50
	225
	60
	338.81
	2.17

	27
	70
	225
	60
	345.33
	4.19

	28
	60
	300
	90
	391.40
	7.15
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Compositional analysis of dried Bhut Jolokia powder.
	Characteristics 
	Values

	MC (% wb)
	11.05 ± 0.37

	Ash (%)
	7.88 ± 0.59

	Crude fat (%)
	4.98 ± 0.03

	Protein (%)
	11.29 ± 0.27

	Carbohydrate (%)
	64.79 ± 0.66

	Global yield (%)
	11.73 ± 1.15

	Capsaicin content (mg/g)
	485.83 ± 45.79


wb – wet basis
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ANOVA for the effect of extraction parameters on the capsaicin content and the global yield.
	Source
	Sum of Squares
	df
	Mean Square
	F-value
	p-value

	Capsaicin content

	Model
	16081.59
	9
	1786.84
	16.57
	< 0.0001

	Lack of Fit
	502.16
	5
	100.43
	0.91
	0.5054

	Pure Error
	1438.53
	13
	110.66
	
	

	Cor Total
	18022.28
	27
	
	
	

	R2
	0.89
	
	
	
	

	Global yield

	Model
	93.66
	9
	10.41
	18.99
	< 0.0001

	Lack of Fit
	4.53
	5
	0.91
	2.21
	0.1156

	Pure Error
	5.33
	13
	0.41
	
	

	Cor Total
	103.52
	27
	
	
	

	R2
	0.90
	
	
	
	


df – degree of freedom
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Test of significance of the extraction parameters.
	
	Capsaicin content
	Global yield

	Source
	SS
	F-value
	p-value
	SS
	F-value
	p-value

	A 
	2441.30
	22.64
	0.0002
	19.31
	35.25
	< 0.0001

	B 
	1432.68
	13.29
	0.0019
	5.64
	10.29
	0.0049

	C
	900.15
	8.35
	0.0098
	62.31
	113.72
	< 0.0001

	AB
	1154.57
	10.71
	0.0042
	0.60
	1.10
	0.3074

	AC
	432.72
	4.01
	0.0604
	1.17
	2.14
	0.1609

	BC
	13.77
	0.13
	0.7250
	0.04
	0.07
	0.7875

	A²
	4719.15
	43.77
	< 0.0001
	2.48
	4.53
	0.0473

	B²
	4164.54
	38.63
	< 0.0001
	2.83
	5.17
	0.0354

	C²
	4696.93
	43.56
	< 0.0001
	0.84
	1.54
	0.2307


A – temperature (℃); B – pressure (bar); C – time (min)
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 Table 5
First-order degradation kinetics parameters of capsaicin at different temperatures.
	Temperature (℃) 
	SSR
	R2
	k (h-1)
	 (h)

	80
	0.15
	0.98
	0.0028
	4.13

	100
	0.84
	0.96
	0.0058
	1.99

	120
	4.97
	0.86
	0.0091
	1.27

	140
	45.88
	0.92
	0.0303
	0.38


SSR – sum of square residuals, R2 – correlation coefficient, k – degradation constant, and t1/2 – half-life 
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Thermogravimetric analysis (TGA) of optimized Bhut Jolokia oleoresin. 
	Attributes
	Weight Loss (WL) steps

	
	I WL
	II WL
	III WL

	Ts (ºC)
	97.83
	308.00
	416.50

	Te (ºC)
	308.00
	416.50
	691.17

	Tp (ºC)
	271.00
	371.67
	424.17

	R (%)
	40.51
	9.70
	0.62


Ts – starting temperature, Te – ending temperature, and Tp – peak temperature. R– residue weight left in each step reduction. 

