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The Stability of Carotenoids Extracted from Halophilic Bacteria
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Abstract

A carotenoid pigment, which was a determinant for food quality, was extracted from a marine halophilic
bacteria. The stability of the pigment extract was investigated for a food additive. The optimum temperature
for stability was 20°C. The pigment degradation was significantly affected by solvent polarity, however,
stable in salvent methanol and ethanol. The pigment degradation was highly sensitive to light and UV
exposure.
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Fig. 1. Carotenoid pigment stability at various temper-

atures.
—O—: -20°C, —O—: 4°C, —a—: 20°C, —O—: 37°C
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Fig. 2. Carotenoid pigment stability in various organic
solvents.
—(O—: Petroleum ether, —7— Diethyl ether, —0—*
Chloroform, —(}—: Acetone, —0—: Methanol, —A—:
Ethanol
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Fig. 3. Carotenoid pigment stability in diethyl ether under
the light.
—O— No light, —A—: Sun light, —0—: UV
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Fig. 4. Carotenoid pigment stability in ethanol under the

light.
—O—: No light, —~—: Sun light, /70— UV
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