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Change of Carotenoids in Antarctic Krill Meal during Storage

Yoshito TaNAkA*, Takaomi KaTavose** and Teruhisa KaTavama*

Summary

To determine the storage condition for keeping carotenoids in Antarctic krill meal, the rate
of discoloration was estimated under the following conditions: 1) adding antioxidant on
processing meal, 2) storing meal at room temperature (15~20°C) and — 15~ —20°C, 3) storing
meal in polyethylene bag in air, nitrogen and carbon dioxide. For estimating discoloration, the
amount of carotenoid and astaxanthin ester was determined at 6 and 10 month after producing
meal.

The amount of carotenoid and astaxanthin ester was decreased during storge and greatly
decreased when stored at room temperature. Anti-oxidative treatment prevents the decrease
of carotenoid and astaxanthin ester to some extent keeping both at room temperature and
—15~—20°C. However, the keeping at —15~ —20°C is more effective than anti-oxidative
treatment. The krill meal stored at —15~ —20°C could be used as carotenoid resource even
at 10 months after producing meal. The substitution of air with nitrogen and carbon dioxide was
not effective in the case of using polyethylene bag.
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Fig. . Amount of total carotenoid and astaxanthin ester in krill meal at 6
and 10 mouth.
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Fig. 2. Amount of total carotenoid and astaxanthin ester in krill meal treated
with 0.19, antioxidant solution at 6 and 10 month.
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Fig. 3. Amount of total carotenoid and astaxanthin ester in krill meal
treated with 0.39%, antioxidant solution at 6 and 10 month.
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