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Yolk Pigmentation of Carotenoid Produced from Rhodotorula rubra
DAI Yijun, YUAN Sheng, QIN Huailan

(School of Life Science, Nanjing Nommal University, Nanjing 210097, China)

Abstract: The experimert has been made wih the quails that fed on the food containing the yeast Rhodotorula rubra with the
broken cell walls, to study the pigmentation effect of carotenoid from Rhodotorula rubra on the yolks of quails. The yolk color
step and the carotenoid content of the quail subjects gradually increased, with the color step rising from step 6 to step 15 during
8 days, while the nomal group of quails kept the color step 6. The spectrum scanning for the pigment of the yolks has been
made with the wave lengths from 360 mm to 600 mm, showing that the quail subjects and the normal group of quails are similar
inthe wave forms. Using the method of reverse HPLC to analyze the B-carotene content, the result has shown that the B-
cawtene content of the subjects reached 0. 032 mg/ yolk, increased by 21 times compared wih the normal goup of quails. The
experimental results have proved that the yeast Rhodotorda rubra is a good natural yolk color pigment and nutritbus addiive.
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