F23 % 1 LERFFR (ARAFR) Vol.23 No. 1
2018 4E 1 A Journal of Jimei University ( Natural Science) Jan. 2018

[XEHS] 1007 —7405(2018)01 —0027 - 06
MIEREFERESEEENHELETN

1 SN 1,2,3,4 1,2,3,4 sy a9 wo1,2,3.4 2, 1,2,3 .4
FFoh', xR , BHAR , X HZm , IR :
> 1 d ‘,1
R4, KIE-F
(1. $£ASRE5EHTESR, B2 113610215 2. BTk sEAERE, Ak 51361021,

3. MALBENRALTRIARARFL, BHE BT 361021;
4. KFHERMIHAREZ 7B A TRAEFS, BE BT 361021)

[(AZE] DUASE RS LR, DI TR, pH A, Wik, SRS TA M A R A
SETERIRZIR . S5RRY], A B R AR e 2 A A PROE g, el MR 3R Sl 2 S BOL A Y
NG WEIR ; (HAEREE BB PRET T 5 3 3 R BAR A o

[RR] AR BB INTREN; JLisE

[FESZES] TS 201.2

Characteristic Spectrum Changes of Fucoxanthins Derived from

Brown Seaweed During the Processing
QIAO Zichun', LIU Guangming"*>*, CAO Minjie"*>*, LIU Yixiang"*>*,
SUN Lechang"**>*, CHEN Qingchou', ZHANG Yaping'
(1. College of Food and Biological Engineering, Jimei University, Xiamen 361021, China;
2. Xiamen Key Laboratory of Marine Functional Food, Xiamen 361021, China;
3. Fujian Provincial Engineering Technology Research Center of Marine Functional Food, Xiamen 361021, China;

4. National and Local Joint Engineering Research Center of Deep Processing for Aquatic Products, Xiamen 361021, China)

Abstract: In this study, the changes of characteristic spectrum for fucoxanthins were observed under the
conditions of food processing, including light intensity, pH, high temperature, and thermal pressure. The results
showed that fucoxanthins rapidly degraded under high temperature and thermal pressure, but also could result
in structural damage slowly under strong light exposure and acid environment. However, fucoxanthins was stable
under the low light exposure and alkaline environment.
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Fig.1 The UV-visible scanning spectrum of fucoxanthin solution under different light intensities
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Fig.3 The UV-visible scanning spectrum of fucoxanthin after at 100 °C for 2 hours

solution before and after at 100 C for 2 hours
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Fig.5 The UV-visible scanning spectrum of Fig.6 The fucoxanthin solution
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6 0.67
0.67 —0d |
o5t 7d 93
04+ 0.4r
0.37
< < 03r -
0.2} 0.2
0.5 / O1F A
300 400 500 600 700 300 400 500 600 700 300 400 500 600 700
Anm Anm Anm
a) pH=3 b) A& ¥4 pH A Unadjusted pH ¢) pH=8

8 AEPpHEMEEEZRAR 4 CHE 7 dBIaMEMN-TTRAREL
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