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Abstract

Carotenoids isolated from orange peels were determined physicochemical properties with TLC, UV-
spectrophotometer and HPLC etc., and the results were as follows. Maximum absorption wavelength of the
isolated carotenoids was 415nm when the result was simifar fo §-carotene as 423nm. Eight spots were
obtained from TLC, and identified lutein, lycopene, o-carotene and fB-carotene with HPLC. The effect of pH
during the storage period of isolated carotenoids, the period when the amount of pigment retention reached
50% was 4, 5, 6 and 8 days in pH 1, 2, 3 and 4, respectively, and the amount of pigment retention was over
50% in pH 5, 6 and 7, after 10 days. The amount of pigment retention was lower in control than in treatment
of sugars such as fructose, glucose and sorbitol, but sucrose was similar to the control. Isclated carotenoids
were stable to ascorbic acid, and the amount of pigment retention was over 70% after 10 days. The amount of
pigment retention in the effect of organic acid was higher in treated citric acid, lactic acid and tartaric acid
than in control, but lower in treated maleic acid and succinic acid. Isolated carotenoids were stable at 50°C,
and the amount of pigment retention was over 50% at 160°C.
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Fig. 1. Comparison of TLC chramatograms of orange peels.
Br : brown, B : blue, O : orange,
Y yellow, G @ yellowish green,
A carotencids obtained from orange peels,
a: p-carotene, b : a-carotene,
c ! lycopene, d : lutein
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Fig. 2. HPLC chromatograms of carotenoids purified from
orange peels under 40min linear gradient elution.
1 1 lutein, 2~5 : unknown,
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Fig. 3. Visible absorption spectra of orange peels.
A - crude carotenoid, B purified carotenoid,
C 1 f-carotene

Table 1. Total carotenoid contents of Citrus varieties

Varieties Carotenoid content (mg%, fresh weight)
Waste peels 8.54
Sambo 11.16

Hungjin 5.08
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Fig. 4. Effect of pH and length of storage on stability of carot-
enoids purified from orange peels.
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Fig. 5. Effect of sugars and length of storage on stability of
carotenoids purified from orange peels.
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Fig. 6. Effect of ascorbic acid and length of storage on stabi-

lity of carotenoids purified from orange peels.
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