SESSIO 2 Poster 14

Stability of carotenoids in commercialsofrito
Serrano-Garcid, Alvarenga JFE, Lamuela-Raventds RM

Department of Nutrition, Food Sciences and Gastrong XaRTA, INSA-UB, School of Pharmacy and
Food Sciences. University of Barcelona, Barcel@pain.

2CIBER Physiopathology of Obesity and Nutrition (EIROBN), Institute of Health Carlos Ill, Madrid.
Spain.

*Presenting author

Background and objectives:

Tomato products are an important source of caradlensuch asofrito, present a high level of
them especially lycopene. However, the interacbetween ingredients and lycopene can change
the amount and isomers production during storadee production of Z-lycopene isomers is
interesting, because is more bioavailability and here antioxidant capacity than the -E forms.
The aim of the study was identified, quantify tleatenoids behavior during an accelerate stability

test in how many different commercsaifrito.

Methodol ogy:

The effect of ingredients on carotenoids changetlda of nine different commerciabfrito was
investigated during storage at 40°C for 0, 4,84 32 weeks. The identification of the carotenoids

was based on retention time; standards; UV/VIS m@abem spectrumimax, %lIII/11 and %Ab/Il.
Quantification was performed by HPLC-DAD, usingesxital calibration curves with standards.

Results and conclusions:

The commerciakofritos A, B, D and G showed an increase in the contewtsfycopene isomers
during the stability assay, which could be coredatwith a high content of onion and
olive/sunflower oil in the nutritional label. Tharaples C, E and F that increased the content of
trans-lycopene presented more oil than onion iir temposition. The sample H was stable during
the storage and correlated with low content ofaid onion. The presence of onion and oil must be
encouraged in theofrito formulation to improve carotenoid isomers content.
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