2019 36(4): 73 -76 Journal of Researches on Dietetic Science and Culture

1 2 2 2%

(1. 225009; 2. 225127)

’ ’ 1

TS 972.11 A : 2095 -8730( 2019) 04 - 0073 - 04

1
(C40H5204)
E.8 -
N N N Q10+ 596.86. 1938
1-2
( Do
. 33 - 4 4 - BB -
26
3-5 0
OH
’ S g g
HO'
(¢]
-pH |
° (35-3"S) . (3R -3"R) (3R -
3°9)3 ( 1.
7
. °
2
3S -
3°S N
12019 -03 -20 *
: ( 17KJD330004) ; ( PAPD) ;
(x20180883)
(1984 -)
(1985 -)



36 136

2019 4
3R -3’R . .
3 3S-3S  25%. .
3R-3"S 50%-3R-3'R  25%).°° 3
1
35-37% . HERNANDEZ "
3R -3"S
3R -3R
» MARTINEZ - DELGA-
DO 18
2 o
( OH) °
( C — O) 10
719
’ ) ( 20
6 min
(58.00 pg/g)
9 _ . (100 ~
13 - 13 15 - , 12-n 230 C) .
BOON ° B -
., LI \9 - N NN .
13 - 9 -
DPPH L 2 M /
s 15 13 _ 250 OC
DPPH 9 - . 70 ~90 °C .
. 84% ~
. 6 9 - 90% 120 ~ 150 °C
13 - . 2 BOON °®



2019 No. 4

Journal of Researches on Dietetic Science and Culture

Vol. 36 Sum No. 136

o NIAMNUY

26

o VILLALOBOS

- CASTILLEJOS 7 pH4
pH 4 7
60% o
8 10
" pH 4
- ANARJAN %
C E

LEE S H MIN D B. Effects quenching mechanisms
and kinetics of carotenoids in chlorophyll - sensitized
photooxidation of soybean oil J . Journal of Agricultur—
al and Food Chemistry 1990 38( 8) : 1630 - 1634.

AMBATI R R PHANG SM RAVI S

et al. Astaxan—

thin: Sources extraction stability biological activities
and its commercial applications — A review J . Marine
Drugs 2014 12(1) : 128 —152.

YUAN J P PENG ] YIN K et al. Potential health -
promoting effects of astaxanthin: A high — value carote—
noid mostly from microalgae J . Molecular Nutrition

and Food Research 2011 55(1) : 150 - 165.
ABDELZAHER L A IMAIZUMI T SUZUKI T et al.

10

11

13

14

15

Astaxanthin alleviates oxidative stress insults — related
derangements in human vascular endothelial cells ex—
posed to glucose fluctuations J . Life Science 2016
150:24 -31.

CHEN J T KOTANI K. Astaxanthin as a potential pro—
tector of liver function: A Review J . Journal of Clini-
cal Medicine Research 2016 8( 10) : 701 —704.
HERRERA - ANDRADE M H SANCHEZ - MACHA-
DO D1 LOPEZ - CERVANTES J et al. Extraccién de
la astaxantina y su estabilidad J . Revista Latinoameri—
cana de Recursos Naturales 2011 7( 1) :21 -27.
MARTINEZ - DELGADO A A KHANDUAL S VIL-
LANUEVA - RODRIGUEZ S J. Chemical stability of
astaxanthin integrated into a food matrix: effects of food
processing and methods for preservation J Food
Chemistry 2017 225:23 -30.

BOON CS MCCLEMENTS DJ WEISSJ etal. Fac-
tors influencing the chemical stability of carotenoids in
foods J .
tion 2010 50( 6) : 515 —532.

HIGUERA - CIAPARA I FELIX - VALENZUELA L
GOYCOOLEA F M et al. Microencapsulation of astax—

Critical Reviews in Food Science and Nutri—

anthin in a chitosan matrix J . Carbohydrate Polymers
2004 56( 1) :41 -45.

MELENDEZ M A VICARIO I HEREDIA F. Estabil-
idad de lospigmentos carotenoides en los alimentos J .
Archivos Latinoamericanos Nutrition 2004 54 ( 2):
209 -215.

HENMI H HATA M HATA M. Astaxanthin and/or-
canthaxanthin — actomyosin complex in salmon muscle

J . Nippon Suisan Gakkaishi 1989 55 ( 9):

1583 - 1589.

YUAN J P CHEN F. Hydrolysis kinetics of astaxan—
thin esters and stability of astaxanthin of haematococcus
pluvialis during saponification J . Journal of Agricul—-
tural and Food Chemistry 1999 47( 1) :31 -35.
LERFALL J BIRKELAND S. Effect of high pressure
processing on astaxanthin stability J . International
Journal of Food Science and Technology 2014 9( 1) :
294 -297.

LIU X OSAWA T. Cis astaxanthin and especially 9 —
cis astaxanthin exhibits a higher antioxidant activity in
vitro compared to the all — trans isomer J . Biochemi-
cal and Biophysical Research Communications 2007

357(1): 187 —193.

D . : 2015:82 -83.



2019 4 36 136

16 . istry 2016 194:1108 —1115.

23 ZHAO L CHENF ZHAO G et al. Isomerization of
J. 2019 40(3) : 178 —185. trans — astaxanthin induced by Copper( IT) ion in etha—

17 HERNANDEZ B J A OCHOA A A VALERIO - AL- nol J . Journal of Agricultural and Food Chemistry
FARO G et al. Cholesterol oxidation and astaxanthin 2005 53(24) :9620 -9623.
degradation in shrimp during sun drying and storage 24 .

J . Food Chemistry 2014 145:832 -839. J . 2010 22 (6):

18 MARTINEZ - DELGADO A A KHANDUAL S VIL- 1085 - 1087.

LANUEVA - RODRIGUEZ S J. Chemical stability of 25 RAO A R SARADA R. Stabilization of astaxanthin in
astaxanthin integrated into a food matrix: Effects of ediblE OILS AND ITS use as an antioxidant J . Jour—
food processing and methods for preservation J . Food nal of the Science of Food and Agriculture 2007 87
Chemistry 2017 225:23 -30. (6) :957 —965.

19 HUSSEIN G SANKAWA U GOTO H et al. Astax- 26 NIAMNUY C DEVAHASTIN S SOPONRONNARIT
anthin acarotenoid with potential in human health and S et al. Kinetics of astaxanthin degradation and color
nutrition J . Journal of Natural Products 2006 69 changes of dried shrimp during storage J . Journal of
(13) : 443 —449. Food Engineering 2008 87(4) : 591 -600.

20 . 27  VILLALOBOS - CASTILLEJOS F CEREZAL -

. MEZQUITA P JESUS HD et al. Production and sta—
J . 2017 23(38) :14 -28. bility of water — dispersible astaxanthin oleoresin from

21 ZHAO L ZHAO G CHEN F et al. Different effects Phaffia rhodozyma J . International Journal of Food
of microwave and ultrasound on the stability of ( all — Science and Technology 2013 48( 6) : 1243 —1251.

E) - astaxanthin J . Journal of Agricultural and Food 28 ANARJAN N TAN C P. Chemical stability of astaxan—
Chemistry 2006 54 (21) : 8346 - 8351. thin nanodispersions in orange juice and skimmed milk

22 BRUJIN W WEESEPOEL Y VINCKEN JP et al. as model food systems J . Food Chemistry 2013 139:

Fatty acids attached to all — trans — astaxanthin alter its 527 -531.

cis — trans equilibrium and consequently its stability

upon light — accelerated autoxidation J . Food Chem—

Research progress on astaxanthin in food
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Abstract: Astaxanthin is a natural pigment commonly found in aquatic raw materials such as shrimp crab
and salmon. Tt is also the most potent antioxidant activity found at present and has many health functions.
During the food processing process astaxanthin is prone to degradation which leads to the loss of its function—

al properties and reduces the nutritional value and the sensory properties like colour and lustre of food.
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