Electronic Supplementary Material (ESI) for Food & Function.
This journal is © The Royal Society of Chemistry 2021

Capsaicin stability and bio-accessibility via complexation with high-amylose corn

starch (HACS)

Sivan Isaschar-Ovdat, Carmit Shani-Levi and Uri Lesmes*

Department of Biotechnology and Food Engineering, Technion-Israel Institute of
Technology, Haifa 32000, Israel



Figure S1

012

oog £ CMC=3.3 mg mL?
0.06 +

0.04 +

Absorbance [600nm]

0.02 -

0.00 +
0 1 2 3 4 5 6 7 8 9 10

CAP concentration [mg mL"]

Figure S1: CAP absorbance at 600nm in 0.1 M KOH pH= 13.5. CAP critical micelle concentration was
determined by the slope intercept at 3.3 mg mL.



