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Abstract: In this manuscript, the separation and photostability of the paprika pigments, Yellow
pigments mixture(8-carotene,B-cryptoxanthin ester and zeaxanthin esters) and capsanthin esters
were obtained by silica gel column separation and their photostability were compared with paprika
pigments. Capsanthin esters were the highest photostability either with or without light,and their

degradation ratio were 50% for 4 days and less than 0. 5% for 3 months, respectively. However

the paprika pigments was unstable.
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Fig. 1 Absorbency of paprika pigments
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Fig. 9 Degradation ratio of pigments with light
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Fig. 10 Absorbency of PP without light
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