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Study on Extractive Technology of Lycopene

Cai Jun Qiu Yanling  Tan Xialan Xia Fubao = Duan Xingbing

(Department of Biotechnology, Hubei University of Technology, Wuhan, 430068)

ABSTRACT This paper tested and analyzed the properties of lycopene, and researched extrac-
tive conditiones. Its optimum extractive solvent and technological conditines were determined.
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