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A Z71ehy =3 dFe] 72ExolE R B
3hg7toll A4@EAI7F ALe Bdln ok =T
T2 WAMF o9 Xoj& o3t
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Carotenoid Inhibition( % )
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Peridinin 100
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B2 ARZ, #F37HsAd So2 HAE
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2=, ZAE, beet red, #F Z oL B F2
GI7t2ET HAMAY AujFo] AFHL s
FAl o).

H HA FIRExol=EE £8, A, 89
4 ¢ HaF =2 Y 7)5E HHsxn
trans-§<! FFHEFL 28 cis-, trans-F3,

T ester S}IHEZ TSI glon ABT FA
2 A AiazAe] ZFX Lo HER A AP,
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o ¥ B, =& AUWEFE 59 29 F

2 8] Aa2A olgEHE FAHFoY oE
3-24 Fagyd Jdda9s TEFHOE A
o] & 7 E AYZ Ut

3 olfE A 7IRExol=r7l Bddt FEE
7He B4E vis ek olAZAE i3]
YEoE AZ4EHD AUt 4= fIREHE 39 2
FZEEE 117 7tA+= 4 (polyene) o] £2}E &
23| el Tod B HXE M1 3 o]EF
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o 22y FES Aoe dAFNE ds =
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=
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L o
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