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Abstract: The oxidative degradation of lycopene in oil model system was studied In the experiment, lycopenewas sspa-
rately heated at 60, 70,80 , the concentration of lycopene was analysed by HAL C with photodiode array detector The
result shoved that the degradation during heating follows the first-order reaction kinetic model The degradation rate con-
stant of lycopene enhanced with increasing temperature, and the activation energy of degradation was69 53 kJ/mol; acti-
vation enthalphy was 65 56 kJ/mol; activation enthophy was 187. 97 J/mol- K
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Fig 1 Structure of all trans lycopene [9]
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Fig 3 Degradation of lycopene in different tenperature 2 LnC
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Table 1 Degradation data of lycopene
Temperature Regression Equation Reaction velocity constant Half L ife r
60 InC =4 198 - 4 39 x10™t K =4 39 x10*h* 1579 h 0 9878
70 InC =4 152 - 10 21 x10™t K =10 21 x10*h* 679 h 0 9979
80 InC =4 181 - 18 23 x10™t K =18 23 x10™*h* 380 h 0. 9958
2
22 Table 2 Data of arrhenius fomula and activation energy of ly-
1 copene in different conditions
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Fig 5 Regression curve of Eyring fomula
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Table 3 Themodynamic parameter of lycopene during oxidative degradation

M aterial Eyring themodynamic equation r A ctivation enthalphy Activation enthophy

L ycopene In(K/T) =10 56 - 8010/T 0 9960 66. 56 kJ/mol 187. 97 J/mol- K
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