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Establishment of the basic technology for producing Z-isomer-rich carotenoid
material having high bioavailability and excellent processability

Honda, Masaki
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Carotenoids are important natural compounds used in food and cosmetic
industries, and are generally obtained from plants and microorganisms by solvent extraction.
However, natural carotenoids (all-E-isomer) have low solubility in various solvents, and that
results in low production efficiency of them via the extraction method. Here, we developed a novel

Z-isomerization technology of carotenoids using natural catalysts, and utilizing the changes in
physical properties associated with the isomerization, an efficient method for carotenoid extraction

was developed. In addition, a stabilization technology of Z-isomer-rich carotenoids was also
developed aiming at practical applications.
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