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Allyl isothiocyanate as an irritant quantified by spectrophotometry after ultrasonic solvent extraction as a pre-
concentration were studied. For this purpose, the experimental conditions of allyl isothiocyanate need to be
reviewed, comparing the extracting organic solvents solubility and extraction efficiency, the change of the max-
imum absorption wavelength according to extracting organic solvents and ultrasonic solvent extraction time were
optimized. Results obtained using the standard sample, optimum extraction organic solvent was dichloromethane,
and obtained significant absorbance spectrum by this ultraviolet light/sight lines without interfering which make
applying by this method. For ultrasonic solvent extraction time of allyl isothiocyanate was sufficient in 15 min-
utes. Based on the experimental conditions of reviews, the calibration curve using a series of concentrations of
the standard solution was made for quantitative analysis. Finally, determination of Allyl Isothiocyanate and reli-
able level of results could be obtained by applying this method in the domestic two-party products.
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(a) Allyl Isothiocyanate
(Mustard oil)
Fig. 1. The chemical structures of pungent materials.
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Table 1. Operating conditions of UV/Vis spectrophoto-
meter

Scan Mode, .
Meas. mode Absorbance Slit

Range(nm) 190~1100 Delta lambda(nm) 1
Speed(nm/sec) 50

4 nm

Correction Reference
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Fig. 2. Experimental procedure.
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Fig. 3. Absorption spectrum of allyl isothiocyanate.
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Fig. 4. Variation of absorbances for allyl isothiocyanate
(210.0 pg/mL) according to ultrasonic extraction
time.
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Fig. 5. Calibration curves of allyl isothiocyanate in di-
chloromethane.
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Table 3. Analytical results of real samples (%)

Samples Component Concentration
A *capsaicin -
B allyl isothiocyanate 38.8

*Estimated by sensory evaluation
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