LZHR M AR, J. Anhui Agric.Sci. 2020,48( 18) : 188-190,193

7 3£ B X R A [ BB AL R 5 3= RO AR B R (E 73

> >1 & 2 s a2k
F LN EL,R &

LWV R R 2K 724 B WA LU 316022 5 2. W VT HEVE R 22 5l 5 BE 224 B , Wi VT fH 1L 316022)

HE [ 889 d £ G IR (Litopenaeus vannamei) AR # AR AR AT HFE LT BB A ABAKF T IR E, [Tk
AR 37 C AR 35 A4 AT 5 & KPR 60 KF S 5 Ao & 13 o 6065 30 22 A AE UK I K, 941 R ) 35 42 o BT o8 3 9
EFRBARY 0, B0k e kB A REF 248, [ER]IRRAIMLE £ axHIFeiFFF £ 477 nm ¥R HF 280K,
HEPHEFELERS, RERGERBITFEZEE A (244.92 + 36.62) pg/g, & T4 F K09 (155.49 = 747 ng/g) . ¥FF FEs A
S HEMN LTS THERTHFEAOMS LT T Pk E A B AN S FRE, MIFA P A# B AT FEMT4EE TEARIT
HE, [ ]HEONITRRAZMLAITFHFEZLRRF,
KR B E O HITITHE R R AL ARG R A B A
RESES S986  XEKFRIZAE A

MEHS 0517-6611(2020)18-0188-03

doi: 10.3969/j.issn.0517-6611.2020.18.051

Analysis of Extraction and Characteristics of Astaxanthin Derived from Different Parts of Litopenaeus vannamei

QI Yu', JIA Zhe’, SONG Ru’ (1. School of Fishery, Zhejiang Ocean University, Zhoushan ,Zhejiang 316022;2. School of Food Science
and Pharmacy, Zhejiang Ocean University, Zhoushan,Zhejiang 316022)

Abstract
well as the relative contents of free asta and asta esters were investigated. [ Method ] The methods of 37 °C water bath shaking and 37 °C ultra-

[ Objective | Litopenaeus vannamei was used as materials, the total astaxanthin ( Asta) contents of different parts of L. vannamei, as

sonic extractions were performed to extract total asta from shrimp paste, shell and meat. The specific absorbance of asta extracts was assayed.
Further, the effects of different extraction parts and methods on the asta content were investigated. [ Results ] All extracts of L. vannamei
showed specific absorbance at 477 nm. The highest asta content was detected in the shrimp paste. The total asta content extracted by water bath
shaking was (244.92+36.62) ng/g, higher than that of (155.49+7.47) wg/g by ultrasonic extract. Moreover, the shrimp paste had higher
relative content of asta esters than free asta. The shrimp shell showed similar relative contents in free asta and asta esters. By comparison, the
shrimp meat demonstrated higher relative content of free asta than asta esters. [ Conclusion] L. vannamei has different asta composition in dif-

ferent parts.
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different parts of Penaeus vannamei
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Effect of extraction times of water bath oscillation method ( A ) and ultrasonic method ( B) on the extraction effect of astaxanthin from
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Fig.5 HPLC of free asta and asta esters in different parts of L.vannamei
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