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The Study of Water-Soluble Lycopene Inclusion Product

YANG Kun, DING Xiao-lin
(School of Food Science and Engineering, Southern Yangtze University, Wuxi 214036, China)

Abstract: The inclusion complex of 2-hydroxypropyl-g-cyclodextrin (2-HP-3-CD) with lycopene
was prepared. The solubility and stability of the inclusion complex were tested and the difference
between inclusion complex and raw lycopene was compared using UV-visible spectra DSC. The
results showed that after kneading lycopene and 2-HP-B-CD (molar ratio 1 ¢ 4 respectively),
lycopene solubility increased to 0. 5mg/ml. The inclusion process increased the lycopene stability
and reduced the loss during 2 months storage time at 4 C.
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Fig. 4 Lycopene and inclusion complex micrographs 5
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