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Mechanismof Carotenoids Absorption Control led by Intestinal Environment

ZHOU Guang-hong, GAO Feng, ZHU Xu-dong
(Key Laboratory of Food Processing and Qual ity Control, Ministry of Agriculture, Nanjing Agricultural University,
Nanjing 210095, China)

Abstract: Thisstudyaims toexplore the potential factors resulting inselective uptake and depositionof carotenoids by animals.
The results showed that absorptionmechanism of carotenoids was passive. There were significant differences in the intestinal
environment between different species, suchas, pH, bile salt content, free fatty acid composition. The results also showed that
these intestinal factors affect absorption of carotenoids. Therefore the hypothesis was put forward that the absorption of
carotenoidswas control led by intestinal environment in the first time.
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Table 1  Effect of FFA on carotenoids absorption by goats in vivo (a1,
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2.5mmol/L B - 4
FFA 2.5mmol/L B -carotene Lutein
Control 27.6412.48 37.244+1.37 ’
Propiotic acid 47.3642.59%* 55.3145.86%* 0 s
Butyric acid 50.4843.38** 57.8245.07** ,
Palmitic acid 44.19+2.00%* 54.45+2.90%*
Stearicacid 42.93+2. 44 53.65+4.02%* ° ’
Oleic acid 59.10+3.85%* 64.77+0.94** ’
*p<0.05, ** p<0.01. o
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