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Review of research on degradation pattern of carotenoid

XU Chun-ping, WANG Zheng, ZHENG Jian-qiang, MAO Duo-bin
(College of Food and Bioeng. ,Zhengzhou Univ. of Light Ind. , Zhengzhou 450002 , China )

Abstract ; The research progress about the degradation pattern of carotenoid and the relationship between
degradation mechanism with product were reviewed and summarized from physical degradation, chemical

dgeradation and biodegradation. The biodegradation has a unique advantage, screening of microorganisms

with high carotenoid degradation activity and application will become the focus of research in future.
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