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Preparation and stability of B-cryptoxanthin nanoemulsion

SUN Zhi-gao* ,HUANG Qiao-juan, SHENG Ran,HAO Jing-mei

( Citrus Research Institute, Southwest University, Chongging 400712, China)

ABSTRACT Nanoemulsion of B-cryptoxanthin was prepared by D-limonene as oil phase. The effect of temperature

and light on B-cryptoxanthin nanoemulsion and B-cryptoxanthin oil solution were compared. The effect of acid, alkali,

oxidant, reducer to B-cryptoxanthin nanoemulsion was also studied. The results are: average particle size of B-crypto-

xanthin nanoemulsion 12. 14nm; B-cryptoxanthin nanoemulsion has better resistance of heat and light; acid and alkali

has a little effect of B-cryptoxanthin nanoemulsion in short time; however strong acid accelerated B-cryptoxanthin deg-

radation and strong alkali made B-cryptoxanthin nanoemulsion solution cloudy at long time. High concentration oxidant

can cause slightly degradation while reducing agent has certain protection to B-cryptoxanthin nanoemulsion. So, B-

cryptoxanthin nanoemulsion has better stability, and needs to avoid in strong acid and alkali.
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