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Stabilization of pigments in food by formation of nano-sized self aggregates

Yasuda, Midori

3,500,000

100nm

Hydrophobic pigments such as chlorophyll and carotenoid contained in foods
are unstable to light and easily cause fading or discoloration. The purpose of this study was to
suppress the discoloration of chlorophyll by using an emulsifier. As a result, it was found that a
highly hydrophilic emulsifier significantly suppressed the discoloration of chlorophyll. This is
probably because the interaction between chlorophyll and the emulsifier was weak and chlorophyll
formed small self-aggregates of about 100 nm that were closely packed. This may have protected the
inner chlorophyll from light and prevented it from discoloration.
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