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Bioactive compounds existing in the Capsicum genus, particularly capsaicinoids, provide many therapeutically uses due to
its anti-inflammatory properties, to treat chronic pain, such as rheumatoid arthritis and neuralgia, and due to its anticancer,
antimicrobial and antioxidant activity. The pungent metabolites in the fruits of Capsicum species are called capsaicinoids,
and among the most abundant of these components are capsaicin and dihydrocapsaicin, which are responsible for about
90% of total pungency. Other important components resulting from the extraction of oleoresins are carotenoids (mainly
capsanthin and capsorubin), which are widely used in the food industry, both because of their coloring and their antioxidant
characteristics. The amount of capsaicinoids in peppers varies depending on the stage of maturity, variety used, cultivation
conditions, nutrients soil and water stress. The capsaicinoids begin to accumulate in the early stages of fruit development and
they reach a maximum rate as the fruit matures. The main objective of this study had involved the extraction of capsaicinoids
from three Capsicum varieties, such as Guindilla Larga Roja, Fresno and Congo Trinidad, in order to obtain a pharmaceutical
product for topical use. The realization of a topical formulation containing capsaicin, known for its analgesic action and local
vasodilator, is a viable alternative in pain therapy. Capsaicinoids were identified in all extracts with concentration ranging
from 0.3 to 0.7% (dry weight) and the best results were obtained with 96% ethanol as solvent comparing with methanol and
acetonitrile, using Soxhlet extraction.
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