Y Aa
PNA1ID N

Y
v A

an [ 4 a o o 09/ % a 4
U571 TaU1UUUN. 2548, INema@nTnIToIHITYDN 'Zslmmmzumu. NUNATIN 1. NIUNN ¢
4
Towweualas.
4

a < v Aa ! [ o a ara
NYSUNT 526U, d5AnA mﬁm"l%wu‘q, anaaus anta waziszuna ATnIvag. 2548.

o o o = o ay o Jd A Y o o ~
1R Uanysel lnganmsmsanaua lsnuseavindnuthauaun g shasaren

Y

I

gauuia tie i uanauems. dninauaivayumsive.

an a < o a @
IAUNT ITIYATNIG. 2540. ﬂ7§'1/58‘5!11u@7§lﬂ7§'!ﬂ1]61/@\7@77/775. BDATITAITDU AINIFINAUN

a o 4 a @ 4
WAaaAUN AUSYATIHNITUNYAT YN 1INNQUNHATAITAT.

iAo Aa o oy o = A A1 o . 1A
AUIRENANT Ine. 2547. thawhiu: Wwmasygnoiu19umved. [szuueou laul]. unasfiu
http://www.manager.co.th/Business/ViewNews.aspx?NewsID=9470000093275
(25 UguIBU 2549).

Allied Biotech Corporation. 2006. Altratene® Products. [Online]. Available
http://www.altratene.com/products.htm (25 June 2006).

Alyas, S.A., Abdulah, A., and Idris, N.A. 2006. Changes of B-carotene content during
heating of red palm olein. J. Oil Palm Res., Special issue : 99-102.

AOAC. 2002. Official Methods of Analysis of the Association of Official Analytical
Chemists Inc., Washington, DC.

BASF Corporation. 2005. Human Nutrition, Products: Carotenoids. [Online].
Available http://www.basf.com/humannutrition/products_carot.html
(25 June 2006).

Bendich, A. 1994. Recent advances in clinical research involving carotenoids. Pure &
Appl. Chem., 66 (5) : 1017-1024.

Biacs, P.A. and Daood, H.G. 2000. Lipoxygenase-catalysed degradation of
carotenoids from tomato in the presence of antioxidant vitamins. Biochem.
Soc. Trans., 28 (6) : 839-845.

Bonnie, T.Y.P. and Choo, Y.M.1999. Oxidation and thermal degradation of
carotenoids. J. Oil Palm Res., 2 (1) : 62-78.



72

Britton, G. 1995. Structure and properties of carotenoids in relation to function.
FASEB J., 9 : 1551-1558.

Britton, G. 1996. Carotenoids. In: Hendry G.A.F., and Houghton J.D. (Ed.), Natural
food colorants, 2" ed., Great Britain ; Hartnolls Ltd.

Burton, G.W. and Ingold, K.U. 1984. Beta carotene: an unusual type of lipid
antioxidant. Science, 224 : 569-573.

Cuvelier, M.-E. and Berset, C. 2005. Phenolic compounds and plant extracts protect
paprika against UV-induced discoloration. Int. J. Food Sci. Technol., 40 :
67-73.

Dhuique-Mayer, C., Tbatou, M., Carail, M., Caris-Veyrat, C., Dornier, M., and Amiot,
M.J. 2007. Thermal degradation of antioxidant micronutrients in Citrus juice:
Kinetics and newly formed compounds. J. Agric. Food Chem., 55 : 4209-4216.

Dutta, D., Chaudhuri, U.R., and Chakraborty, R. 2005. Structure, health benefits,
antioxidant property and processing and storage of carotenoids. Afr. J.
Biotechnol., 4 (13) : 1510-1520.

Dutta, D., Dutta, A., Raychaudhuri, U., and Chakraborty, R. 2006. Rheological
characteristics and thermal degradation kinetics of beta-carotene in pumpkin
puree. J. Food Eng., 76 : 538-546.

Farombi, E.O. and Britton, G. 1999. Antioxidant activity of palm oil carotenes in
organic solution: effects of structure and chemical reactivity. Food Chem., 64 :
315-321.

Gama, J.J.T. and Sylos, C.M. 2007. Effect of thermal pasteurization and concentration
on carotenoid composition of Brazilian Valencia orange juice. Food Chem.,
100 : 1686-1690.

German, J.B. 2002. Antioxidants. In: Branen A.L., Davidson P.M., Salminen S.,
and Thorngate J.H. III (Ed.), Food additives, 2™ ed., New York : Marcel
Decker Inc.

Giovacchino, L.D., Mucciarella, M.R., Costantini, N., Ferrante, M.L., and Surricchio,
G. 2002. Use of nitrogen to improve stability of virgin olive oil during storage.

J. Am. Qil Chem. Soc., 79 (4) : 339-344.



73

Goodman, D.S. 1984. Vitamin A and retinoids in health and disease. N. Engl. J. Med.,
310:1023-1031.

Gordon, M.H., Paiva-Martins, F., and Almeida, M. 2001. Antioxidant activity of
hydroxytyrosol acetate compared with that of other olive oil polyphenols.
J. Agric. Food Chem., 49 : 2480-2485.

Goulson, M.J. and Warthesen, J.J. 1999. Stability and antioxidant activity of beta
carotene in conventional and high oleic canola oil. J. Food Sci., 64 (6) :
996-999.

Giilgin, I., Uguz, M.T., Oktay, M., Betdemir, S., and Kiifrevioglu, O.1. 2004.
Evaluation of the antioxidant and antimicrobial activities of Clary Sage (Salvia
sclarea L.). Turk. J. Agric. For., 28 : 25-33.

Heinonen, M., Haila, K., Lampi, A., and Piironen, V. 1997. Inhibition of oxidation in
10% oil-in-water emulsions by B-carotene with a- and d8-tocopherols. J. Am.
Oil Chem. Soc., 74 : 1047-1052.

Henry, L.K., Gatignani, G.L., and Scwharz, S. 1998. The influence of carotenoids and
tocopherols on the stability of safflower seed oil during heat-catalysed
oxidation. J. Am. Oil Chem. Soc., 75 : 1399-1402.

Ibrahim, K., Hassan, T.J., and Jafarey, S.N. 1991. Plasma vitamin A and carotene in
maternal and cord blood. Asia Oceania J. Obstet. Gynaecol., 17 (2) : 159-164.

Igbal, S. and Bhanger, M.I. 2007. Stabilization of sunflower oil by garlic extract
during accelerated storage. Food Chem., 100 : 246-254.

Jain, M.K., Mehta, N.J., Fonseca, M., and Pai, N.V. 1990. Correlation of serum
vitamin A and its transport protein (RBP) in malnourished and vitamin A
deficient children. J. Postgrad. Med., 36 : 119-123.

Joint FAO/WHO Expert Committee on Food Additives (JECFA). 2005. General
standard for food additives. Codex Stan 192-1995, Rev. 6.

Karp, D.D. and Tsao, A.S. 2003. Kim Nonsmall-cell lung cancer: chemoprevention
studies. Semin Thorac Cardiovasc Surg., 15 : 405-420.



74

Khan, M.A. and Shahidi, F. 2001. Effects of natural and synthetic antioxidants on the
oxidative stability of borage and evening primrose triacylglycerols. Food
Chem., 75 : 431-437.

Kiokias, S. and Gordon, M.H. 2003. Antioxidant properties of annatto carotenoids.
Food Chem., 83 : 523-529.

Kiokias, S. and Gordon, M.H. 2004. Antioxidant properties of carotenoids in vitro and
in vivo. Food Rev. Inter., 20 (2) : 99-121.

Krinsky, N.I. 1989. Antioxidant functions of carotenoids. Free Rad. Biol. Med., 7 :
617-635.

Kristal, A.R. 2004. Vitamin A, retinoids and carotenoids as chemo preventive agents
for prostate cancer. J. Urol., 171 (2 Pt 2) : S54-58; discussion S 58.

Kulisi¢, T., Dragovi¢-Uzelac, V., and Milo§, M. 2006. Antioxidant activity of aqueous
tea infusions prepared from oregano, thyme and wild thyme. Food Technol.
Biotechnol., 44 (4) : 485-492.

Liebler, D.C. 1993. Antioxidant reaction of carotenoids. Ann. New York Acad. Sci.,
691 : 20-31.

Liebler, D.C. and McClure, T.D. 1996. Antioxidant reaction of [-carotene:
identification of carotenoids-radical adducts. Chem. Res. Toxicol., 9 : 8-11.

Lin, C.H. and Chen, B.H. 2005. Stability of carotenoids in tomato juice during
storage. Food chem., 90 : 837-846.

Lu, Q.J., Huang, C.Y., Yao, S.X., Wang, R.S., and Wu, X.N. 2003. Effects of
fat-soluble extracts from vegetable powder and beta-carotene on proliferation
and apoptosis of lung cancer cell YTMLC-90. Biomed. Environ. Sci., 16 (3) :

237-245.
Mangels, A.R., Holden, J.M., Beecher, G.R., Forman, M.R., and Lanza, E. 1993.
Carotenoid content of fruits and vegetables: an evaluation of analytic data.

J. Am. Diet. Assoc., 93 : 284-296.



75

Mannisto, S., Smith-Warner, S.A., Spiegelman, D., Albanes, D., Anderson, K.,
Brandt, P.A., Cerhan, J.R., Colditz, G., Feskanich, D., Freudenheim, J.L.,
Giovannucci, E., Goldbohm, R.A., Graham, S., Miller, A.B., Rohan, T.E.,
Virtamo, J., Willett, W.C., and Hunter, D.J. 2004. Dietary carotenoids and risk
of lung cancer in a pooled analysis of seven cohort studies. Cancer Epidemiol.
Biomarkers Prev., 13 : 40-48.

Marx, M., Stuparic, M., Schieber, A., and Carle, R. 2003. Effects of thermal
processing on trans-cis-isomerization of p-carotene in carrot juices and
carotene-containing preparations. Food Chem., 83 : 609-617.

Mathews-Roth, M.M. 1990. Plasma concentration of carotenoids after large doses of
beta-carotene. Am. J. Clin. Nutr., 52 : 500-501.

Mortensen, A. and Skibsted, L.H. 1997. Importance of carotenoid structure in
radical-scavenging reactions. J. Agric. Food Chem., 45 : 2970-2977.

Mortensen, A., Skibsted, L.H., Sampson, J., and Everett, A.S. 1997. Comparative
mechanisms and rate of free radical scavenging by carotenoid antioxidants.
FEBS Letters, 418 : 91-97.

Murtaugh, M.A., Ma, K.N., Benson, J., Curtin, K., Caan, B., and Slattery, M.L. 2004.
Antioxidants, carotenoids, and risk of rectal cancer. Am. J. Epidemiol., 159 :
32-41.

National Research Council (NRC). 1989. Commission on Life Sciences, Food and
Nutrition Board. Recommended dietary allowances, 10" ed., Washington, DC
: National Academy Press.

Nenadis, N., Zafiropoulou, I., and Tsimidou, M. 2003. Commonly used food
antioxidants: a comparative study in dispersed systems. Food Chem., 82 :
403-407.

Niki, E., Noguchi, N., Tsuchihashi, H., and Goton, N. 1995. Interactions amount
vitamin E, vitamin C and b-carotene. Am. J. Clin. Nutr., 62 : 1322s-1326s.

Nishino, H. 1998. Cancer prevention by carotenoids. Mutat. Res., 402 : 159-163.



76

Palace, V.P., Khaper, N., Qin, Q., and Singal, P.K. 1999. Antioxidant Potential of
Vitamin A and Carotenoids and their Relevance to Heart Disease. Free Rad.
Biol. Med., 26 (5/6) : 746-761.

Patton, S., Canfield, L.M., Huston, G.E., Ferris, A.M., and Jensen, R.G. 1990.
Carotenoids of human colostrum. Lipids., 25 (3) : 159-165.

Pérez-Gélvez, A. and Minguez-Mosquera, M.I. 2004. Degradation, under non-
oxygen-mediated autooxidation, of carotenoid profile present in paprika
oleoresins with lipid substrates of different fatty acid composition. J. Agric.
Food Chem., 52 : 632-637.

Pérez-Galvez, A., Jarén-Galan, M., and Minguez-Mosquera, M.I. 2005. Impact of the
increased thermal processing on retinol equivalent values of paprika olelresins.
J. Food Eng., 71 : 379-385.

Ramirez, G., Hough, G., and Contarini, A. 2001. Influence of temperature and light
exposure on sensory shelf-life of a commercial sunflower oil. J. Food Qual.,
24 : 195-204.

Rattanathanalerk, M., Chiewchan, N., and Srichumpoung, W. 2005. Effect of thermal
processing on the quality loss of pineapple juice. J. Food Eng., 66 : 259-265.

Rodriguez-Amaya, D.B. 1999. Changes in carotenoids during processing and storage
of foods. Arch. Latinoam. Nutri., 49 : 38S-47S.

Rodriguez-Amaya, D.B. 2001. A guide to carotenoid analysis in foods. Washington,
DC : ILSI Press.

Rodriguez-Amaya, D.B. and Kimura, M. 2004. Harvestplus Handbook for Carotenoid
Analysis. Washington, DC : HarvestPlus Technical Monograph 2.

Russell, R.M. 2004. The enigma of beta-carotene in carcinogenesis: what can be
learned from animal studies. J. Nutr., 134 : 262S-268S.

Sundram, K., Sambanthamurthi, R., and Tan, Y.A. 2003. Palm fruit chemistry and
nutrition. Asia Pacific J. Clin. Nutr., 12 (3) : 355-362.

Updike, A.A. and Schwartz, S.J. 2003. Thermal processing of vegetables increases Cis
isomers of lutein and zeaxanthin. J. Agric. Food Chem., 51 : 6184-6190.



77

Van den Berg, H., Faulks, R., Granado, F., Hirscheberg, J., Olmedilla, B., Sandmann,
G., Southon, S., and Stahl, W. 2000. The potential for the improvement of
carotenoid levels in foods and the likely systematic effects. J. Sci. Food Agric.,
80 : 880-912.

Van Zandwijk, N. and Hirsch, F.R. 2003. Chemo prevention of lung cancer: current
status and future prospects. Lung Cancer., 42 (Suppl. 1) : S71-79.

Vésquez-Caicedo, A.L., Schiling, S., Carle, R., and Neidhart, S. 2007. Impact of

packaging and storage conditions on colour and [-carotene retention of
pasteurized mango purée. Eur. Food Res. Technol., 224 : 581-590.

Vikram, V.B., Ramesh, M.N., and Prapulla, S.G. 2005. Thermal degradation kinetics
of nutrients in orange juice heated by electromagnetic and conventional
methods. J. Food Eng., 69 : 31-40.

Woodall, A.A., Britton, G., and Jackson, M.J. 1997. Carotenoids and protection of
phospholipids in solute or in liposomes against oxidation by peroxyl radicals.
Relationship between structure and protective ability. Bioch. Biophys. Acta.
Subjects, 1336 : 575-586.

Yamamoto, Y., Haga, S., Niki, E., and Kamiya, Y. 1984. Oxidation of lipids. V.
Oxidation of methyl linoleate in aqueous dispersion. Bull. Chem. Soc. Jpn., 57:
1260-1264.

Yap, S.C., Choo, Y.M., Ooi, Y.M., Ong, A.S.H., and Goh, S.H. 1991. Quantitative
analysis of carotenes in the oil from different palm species. Elaeis., 3 :
369-378.

Zeb, A. and Mehmood, S. 2004. Carotenoids contents from various sources and their
potential health applications. Pak. J. Nutri., 3 (3) : 199-204.

Zeitlin, M.F., Megawangi, R., Kramer, E.M., and Armstrong, H.C. 1992. Mothers and
children’s intakes of vitamin A in rural Bangladesh. Am. J. Clin. Nutr., 56 :
136-147.

Zhang, P. and Omaye, S.T. 2000. B-Carotene and protein oxidation: effects of

ascorbic acid and a-tocopherol. Toxicology, 146 : 37-47.



