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Abstract

The capacity of micelle formation between astaxanthin and various surfactants
was compared. Tween 20 was identified the most suitable surfactant in terms of
astaxanthin extraction capacity. The ethylene oxide group of Tween 20 was
identified as the most significant factor to increase the HLB value that
determined the extraction capacity. The effect of micelle formation condition,
such as molar fatio of astaxanthin and Tween 20, pH and ionic strength was
also investigated. pH and ionic strength showed no significant effects.
Antioxidant activity of astaxanthin was twice of @ —tocopherol and 4 times of
B —carotene. Crude astaxanthin extract from the yeast cell seemed to be less
degraded than pure astaxanthin by air and light exposure, probably because of
the presence of other carotenoids and lipids. Under the optimal conditions, the
molar ratio of micelle formed was found to be 1 : 12 for astaxanthin : Tween
20.
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g F  L44%2(13,000rpm, 10%)3te]  ©lae] yHE AEAE B sl
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336 ug/g-yeaste® pHE #Hurzxlog & &S n XA LA (Fig. 3). =T+
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A H(Fig. 4).
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(Fig. 5).
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astaxanthin®] <& HZ3FE o S2TREFEHS] ¢ astaxanthin®} A E 343
#9] crude astaxanthin 223 ©l2e /AP 8442 crude astaxanthin®] 7
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astxanthin®] Zf{-Fo] FAFA L™ oF 20/ Fol 1/2 FEL2 FHA4aTE BA
t}.(Fig. 6)
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