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Study on the stability of lycopene and application in food

CHEN Li-zhong' ,MENG Yue-cheng',SHAO Bin’,XU Xin-de’

(1.Zhejiang Gongshang University , HangZhou 310035, China;
2.Zhejiang Medicine Co.,Ltd.,Xinchang Pharmaceutical Factory, Xinchang 312500, China)

Abstract: This article discussed some influencing factors to the lycopene cold water suspend ( CWS) power
quanlity, such as sunlight,temperature and pH degree ect.The applation in beverages, bread, jelly could also be
studied.The result showed : light,temperature directly affect the stability of lycopene, dark cold preservation of such

products was the key to maintaining its stability.
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