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Determination of Components and Stability of Lycopene
in Tomato Oleoresin

SUN Qing-jie!  ZHANG Yun-tac®
1. Hunan Jinjian Cereals Co. Ltd Changde 415000 China 2. School of Food Science and Technology Southern
Yangtze University Wuxi 214036 China

Abstract The components of tomato oleoresin were detected. The results showed that tomato oleo-
resin contained about 65% fatty acids as glycerides and 27% unsaponifiable matter. There were 74 %
~75% unsaturated fatty acids in which linoleic was about 51% ~52% and oleic acid was 22% ~
23% . Studies on the stability of lycopene in tomato oleoresin showed that lycopene was stable during
storage and the best way was to keep with nitrogen in dark.
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Tab.1 The compositions in tomato oleoresin

%
1.67
6.02
27.13
65.18

2 10 mg kg
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Tab.2 The sanitation index of tomato oleoresin
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Fig.1 The contents of fatty acids in tomato oleoresin
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B HPLC
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2 HPLC
Fig.2 The HPLC chart of tomato oleoresin
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Fig.3 The HPLC chart of standard lycopene
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Fig.4 The HPLC chart of standard beta-carotene
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Fig.5 The stability of lycopene in the storage
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Tab.3 The effect of different storage conditions on lycopene

content in tomato oleoresin

% %
2.03 93.36
1.89 87.24
2.08 91.85
2.20 101.38

6 HPLC
Fig.6 The HPLC chart of lycopene before storage



618 20
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Fig.7 The HPLC chart of lycopene after three-month

storage
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