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Study on stabilities of retinol esters and
their thermal degradation kinetics
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(1.Faculty of Food Science and Engineering, Central South University of Forestry and Technology , Changsha 410004 , China;
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Abstract: The effects of light,temperature, oxidant, metal ions, acid, alkali, anti—oxidant, preservatives and solution
type on stabilities of retinol acetate (RA) and retinol palmitate ( RP) were studied. Results showed that they were
sensitive to sunlight and high temperature and unstable when hydrochloric acid was existed, RA was unstable
when H, 0, was existed.Presence of Fe’* and Cu’* could lead to relative more loss of retinol esters than other ions,
but AP* only caused relative large loss of RA.However , they were stable when alkali, anti-oxidants or preservatives
were existed.The stability of retinol esters in hexane was higher than that in ethanol. And RP usually had better
stability than RA under some conditions. The thermal degradation of retinol esters obeyed first order kinetics,
activity energy of RA and RP were 80.59kJ/mol and 100.41kJ/mol, respectively.
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