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Studies on the Composition and Characteristics of Pigments
from Phaffia rhodozyma
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School of Food Science & Technology ~Wuxi University of Light Industry Wuxi 214036 China

Abstract The composition of pigments from P. rhodozyma was analyzed by TLC photospectrum
and HPLC. It was indicated that P. rhodozyma contained more than ten kinds of carotenoids and
78 % of total caroteniods were astaxanthin. Test results showed that the pigments were very sensitive
to heat light and oxygen. Using salad oil and adding antioxidants could reduce the loss.

Key words Phaffia rhodozyma pigment astaxanthin stability

Phaffia rhodozyma 20 70 910
Phaff
11 )
2, WSS-
FF6
409% ~95% 3
4 .
33 4 4 B B-
N B SB 1
6 1.1
78 WSS-FF6
2000—-06—17 2000 —12—-22.

1969 —



170 20
12
2 =20 3
C 3.1
1.2
723 UV300 300~ 600 nm
Uuv3000 1.
Waters 209 Waters
1.3
ROCHE i
BHA BHT TBHQ \.r./\
F254 60 (a) {b)
(AFH BT O)ERRRO#H
2
1
2.1 Fig.1 Scanning curves
13 15 mg 1 1
mL SmL 3000 r min 480 nm
5 min 480 nm
1:5 480 nm.
ng mg = AX 3.2
V. EXW HPLC
A \% 6mL E 2. 1 800
0.16 W mg. ne g 78% .
2.2 3
HPLC - <
ZOBAX CI8 3
=70:25:5 5 pl 1 mL o s 28z
min 480 nm. < Altes
2.3 % 2 E 2
(a) ()
(aUF AR IR (D)EEBRAEEL ¥
Na, SO, <40 C
2.4 2 HPLC
TLC Fose  0.5% Fig.2 HPLC chromatograms
1:2.2 10 3.3
em X 20 cm 0.25 mm
105 C 1 h.
20:80 25C R,
2.5
Ry .TLC

3 11



3 TLC

Fig.3 TLC of phaffia rhodozyma pigment

1
Tab. 1  Comparison of primary carotenoids in Phaffia
rhodozyma pigment
Rf
1 - 0.11
2 - 0.16
3 - 0.18
- 366 470 0.21
- 477 0.25
6 474 0.30
7 - 0.35
8 463 493 523 0.38
9 460 0.42
10 v— 438 464 496 0.58
11 8- 429 452 481 0.91
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Thermal stability curve of Phaffia rhodozyma
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The effect of sunshine on the pigment stability
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Fig.7 The effect of ultraviolet radiation on the pigment
stability
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Fig.8 The effect of air on the pigment stability
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