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Study on color of B—carontene

LI Jian-dong

(Zhejiang NHU Company LTD., Xinchang 312532, China)

Abstract:p- carotene is a kind of natural colorant. When B - carotene is made into soluble product, the larger
concentration and the content, the redder and darker color.Adding other substance will also change the color of

B-carotene product.
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