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Table 1 - Normalized data matrix used in the Principal Component Analyze

Quercetin Luteolin C DHC N-DHC Antheraxanthin Capsanthin Lutein Zeaxanthin Cryptoxanthin A- B- Ref
carotene carotene

C. annuum 1-3
ancho 1.0000 0.9428 0.0286 0.1802 0.5774 0.0000 0.1096 0.0000 0.3683 0.1773 0.0409 0.4389

C. baccatum 24
n.d 0.2431 0.3252 0.0043 0.0050 0.0131 0.7879 0.3121 0.0000 0.2146 0.0000 0.0117 0.0651

C. annuum 3,56
cayenne 0.0898 0.4856 0.0707 0.1824 0.4575 0.0000 1.0000 0.0000 0.3479 0.1385 0.0000 0.0712

C. annuum 578
yellow bell 0.0458 0.2947 0.0000 0.0000 0.0000 0.0000 0.0000 1.0000 1.0000 0.1580 1.0000 0.1955

C. chinense L9

habanero

orange 0.0308 0.1503 1.0000 1.0000 1.0000 1.0000 0.0509 0.2084 0.9271 0.0000 0.0000 0.0000

C. chinense 9,10

habanero

red type 1 0.0140 0.0000 0.4829 0.3180 0.2310 0.0000 0.0611 0.0000 0.0601 0.0000 0.0000 0.0000

C. annuum 1112
paprika 0.0119 0.0101 0.0647 0.1697 0.3903 0.0000 0.6327 0.1051 0.7328 0.1024 0.0000 0.1945

C. annuum 913
jalapeno 0.0098 0.1962 0.1084 0.1973 0.4157 0.0000 0.1414 0.0000 0.0000 0.0000 0.0000 0.0000

C. annuum 13
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C = capsaicin; DHC = dihydrocapsaicin; n-DHC = nordihydrocapsaicin; a-carotene = a-carotene; b-carotene = B-carotene.
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