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SUMMARY

Over the last decades, carotenoid pigments have been the centre of attention
of many researchers mainly due to the provitamin A activity of several compounds,
but also because of their overall positive impact upon human health. The
consumption of fruits and vegetables rich in carotenoids has been associated with a
lower risk of many chronic diseases such as cardiovascular and eye disorders and
certain types of cancer. As humans are not able to synthesize carotenoids de novo,
the intake of these bioactive compounds is dependent on the diet.
Structurally, carotenoids are divided into two classes: carotenes
(hydrocarbons, unoxygenated carotenoids) and xanthophylls (oxygenated
derivatives of hydrocarbons). Belonging to the latter category, lutein and zeaxanthin
are the only carotenoids able to accumulate in the macular region of the human
retina. There, the two xanthophylls offer protection by filtrating high-energy blue
light (known to be damaging to photoreceptors and to the retinal pigment
epithelium) and by acting as antioxidants, limiting the oxidative stress (quenching
excited triplet state sensitizers and singlet oxygen, scavenging reactive oxygen
species). Moreover, a large number of publications establish an association between
lutein and zeaxanthin intake and the prevention and treatment of several eye
diseases such as age-related macular degeneration (AMD) and cataract.
In general, lutein has been the focus of considerably more research studies
than its isomer zeaxanthin mostly due to the fact that lutein is more abundant in
nature. Although both of these dihydroxycarotenoids along with meso-zeaxanthin (a
non-dietary xanthophyll that is formed in the retina from lutein) are equally found in
the human macula, the human dietary intake is more in favour of lutein than
zeaxanthin. The alarming dietary ratio of lutein to zeaxanthin of approximately 5:1
clearly indicates the importance of finding food sources with a high zeaxanthin
concentration.
Analysing the amount of carotenoids in different foods is now performable in
every research unit having carotenoids as their research interest. High-performance
liquid chromatography (HPLC) has proven to be a good method for separating,
identifying and quantifying carotenoids in foods and is used in most of the published
studies available in the literature. However, apart from the quantitative analysis,
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another aspect of critical importance in investigating food sources with an elevated
carotenoid content is represented by the gastrointestinal fate of carotenoids
following the ingestion of the food matrices. The fraction of the ingested carotenoid
that is transferred into mixed micelles during digestion is commonly known as the
bioaccessible fraction. Subsequently, the amount of the carotenoid absorbed through
the gastrointestinal tract that is able to reach appropriate tissues in order to exert its
biological effects represents the bioavailable fraction.
In the literature, human studies are considered the “golden standard” in terms
of carotenoid digestion and absorption evaluation. However, in vitro models that
mimic physiological conditions in vivo have been used recently by scientists as an
alternative for animal and human models because they are simple, fast, reproducible,
inexpensive and have no ethical restrictions. In vitro digestion models typically
include three phases (oral, gastric and small intestinal phase) and involve the use of
simulated digestion fluids as solvents to which corresponding enzyme solutions and
bile are added. More recently, a consortium of scientists proposed a standardized
static in vitro digestion model (INFOGEST®) with the aim of obtaining a better
comparability between studies of different research groups using gastrointestinal
simulation.
The main objectives of the PhD thesis were:
The aim of the PhD thesis was to investigate natural food sources with a high
zeaxanthin concentration and, more importantly, with an elevated zeaxanthin
bioaccessibility. Therefore, after a rigorous screening of the existing literature on the
subject, several zeaxanthin-rich food sources were selected. As a zeaxanthin source
of plant origin, cold-pressed sea buckthorn oil was employed in the first part of the
original research. To the best of our knowledge, this is the first study investigating
carotenoid bioaccessibility from this food matrix. Sea buckthorn oil is characterized
by a high concentration of zeaxanthin, mainly in its esterified form with one or two
fatty acids. Considering this deposition form of zeaxanthin, the in vitro digestion
method was amended and the use of cholesterol esterase was included so as to
maximize the cleavage of the ester forms during digestion. Furthermore, an oil-inwater emulsion was prepared and subjected through the simulated digestion.
Statistical analysis was performed between the oil and the oil-in-water emulsion as a
means to evaluate the potential use of emulsions as delivery systems for lipophilic
pigments such as carotenoids.
Considering that there are few animal sources of zeaxanthin, in the second
part of the study egg yolk was selected for further investigation. The superior
bioaccessibility of zeaxanthin from boiled yolks of commercially available eggs was
in agreement with previous publications. The lower amount of macular xanthophylls
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in egg yolk was somewhat counterbalanced by their particularly high bioaccessibility
owed to the high lipid composition of egg yolks.
There are only a few publications regarding the gastrointestinal fate of
carotenoids from microalgal supplements. In the final part of the present study the
organic dried biomass of Spirulina was investigated as a zeaxanthin-rich source of
microalgal origin. Seeing that various bile extracts have been used in the literature,
both porcine and bovine bile extracts were tested during the simulated digestion
model to evaluate the influence on carotenoid bioaccessibility. In order to enhance
carotenoid bioaccessibility from Spirulina, an additional dietary fat (organic coldpressed coconut oil) was included in the protocol.
In order to achieve the research aim of the thesis, several objectives have been
defined:
O1. Providing an exhaustive review of natural food sources of zeaxanthin
and selecting food sources with a potential high bioaccessibility
O2. Employing and optimizing the standardized static in vitro digestion
protocol for the assessment of zeaxanthin bioaccessibility from the selected food
sources
O3. Investigating new strategies to enhance zeaxanthin bioaccessibility
from the selected food sources
The results of the present thesis were published in one review article (in
Molecules, ISI indexed Journal - IF 3.26) and two original articles (one in Nutrients,
ISI indexed Journal - IF 4.54 and one in Food Science & Nutrition, ISI indexed Journal IF 1.79). Currently, there is one more original manuscript submitted (under review,
minor revisions) to an ISI indexed Journal.
All experiments presented in the current thesis were performed at the
Department of Chemistry and Biochemistry of The University of Agricultural
Sciences and Veterinary Medicine of Cluj-Napoca, under the supervision of Prof. Dr.
Adela Pintea.
The PhD thesis is structured in two parts: state of the art containing one
literature review article and original research comprising the working
hypothesis/objectives (Chapter 1), general methodologies (Chapter 2), followed by
three original research articles (Chapters 3-5), general conclusions and
recommendations (Chapter 6) and innovative contributions of the thesis (Chapter
7).
For the literature review presented in state of the art, publications that
reported dietary sources, bioaccessibility assessment and health benefits of
5

Cristina TUDOR

zeaxanthin were reviewed by using the online databases of Web of Science, Scopus
and ScienceDirect. Following the literature review, food sources of different origin
with a potential high concentration of zeaxanthin were selected and zeaxanthin
bioaccessibility was investigated through a simulated digestion model. Cold-pressed
sea buckthorn oil, organic egg yolks and organic dried powder of Spirulina
purchased either from supermarkets or local health food stores were chosen as
representatives for plant-based, animal-based and microalgal-based zeaxanthin food
sources. These particular food sources were selected based on their affordable prices
and availability to the population.
Carotenoid identification and quantification was performed using HPLC-DAD
and the fatty acid profile by GC-MS. The international standardized in vitro digestion
protocol (INFOGEST®) was used and optimized for each of the investigated food
sources. For the food sources of plant and microalgal origin, suitable strategies were
employed in order to increase zeaxanthin bioaccessibility. In the case of sea
buckthorn oil, an oil-in-water emulsion was prepared and subjected to the simulated
gastrointestinal digestion, while coconut oil was co-digested with the organic
biomass of Spirulina to enhance zeaxanthin bioaccessibility. All analyses were
performed in triplicate and the results are presented as mean ± standard deviation
(SD).
Statistical analysis was performed using Graph Pad Prism, Version 6.0 (Graph
Pad Software Inc.) and SPSS programme (SPSS Inc., Chicago, IL, USA). Samples were
analysed using unpaired t test with Welch’s correction, one-way ANOVA post hoc
tests and pairwise multiple comparisons were conducted using Tukey’s
test. p values < .05 were considered statistically significant.
Chapter 3 aimed at validating sea buckthorn oil as a valuable source of
bioaccessible xanthophylls. This study investigated the carotenoid and fatty acid
profiles of cold-pressed sea buckthorn oil and examined the in vitro bioaccessibility
of carotenoids from this food matrix as against an oil-in-water emulsion prepared
using the selected oil.
Chapter 4 provides insight into the quality of some commercially available
eggs in terms of carotenoid content and profile and into the in vitro bioaccessibility
of the macular xanthophylls from organic boiled egg yolks.
In Chapter 5 the carotenoid and fatty acid profiles of commercial microalgal
supplements in powder form were investigated, along with their respective
carotenoid bioaccessibility. This study points out the potential use of the edible
biomass of microalgae as powerful carotenoid food sources and it emphasizes the
positive influence of an additional dietary fat during the gastrointestinal digestion on
carotenoid bioaccessibility.
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The general conclusions were:
1. Cold-pressed sea buckthorn oil represents a strikingly rich natural source
of carotenoids, in particular of zeaxanthin.
2. The addition of cholesterol esterase in the in vitro digestion model
represents the best approach for the simulated digestion of food samples that
contain a high amount of carotenoid esters.
3. Providing a lipid source during the gastrointestinal digestion facilitates the
transfer of carotenoids into mixed micelles, thus enhancing their bioaccessibility.
4. Using oil-in-water emulsions as delivery systems for carotenoids improves
the bioaccessibility of these naturally occurring bioactive compounds.
5. Due to the high lipid matrix, egg yolk represents an affordable source of
highly bioaccessible macular pigments in human nutrition.
6. Organic egg production yields a higher total carotenoid content in egg
yolks, along with a carotenoid profile composed mostly of lutein and zeaxanthin and
the absence of synthetic compounds.
7. The dried biomass of microalgae represents a natural good source of
carotenoids, especially of xanthophylls.
8. The use of bovine bile extract in the in vitro digestion model is
recommended as against porcine bile extract due to its similarity in bile acid
composition to human duodenal contents.
9. The addition of coconut oil, a lipid source rich in medium-chain saturated
fatty acids, led to the formation of smaller mixed micelles and thus, increased
zeaxanthin bioaccessibility from Spirulina.
Originality and personal contributions
The current PhD thesis presents natural bioaccessible food sources of
zeaxanthin and the results obtained can be considered useful in the food industry
and in biotechnology and nutrition research fields. The research performed
throughout this thesis was carried out in such a way that the bioaccessibility of
zeaxanthin from different food matrices could be assessed, compared and enhanced
through various approaches.
The published literature review providing a comprehensive study on the
existing literature on natural dietary sources of zeaxanthin facilitates the
development of functional foods with an enhanced zeaxanthin bioaccessibility and
provides a small-scale database which allows end-consumers and nutritionists to
choose or recommend better dietary sources of zeaxanthin for populations
vulnerable or affected by ophthalmic diseases such as age-related macular
degeneration.
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In general, research on zeaxanthin has been focused more on its concentration
in various dietary sources rather than its liberation and gastrointestinal fate after
ingestion. To the best of our knowledge, this is the first publication on carotenoid
bioaccessibility from sea buckthorn oil. In a similar manner, the well-known dried
biomass of Spirulina has gained increasing attention but there is only one available
publication regarding zeaxanthin bioaccessibility from this food matrix. However, in
the respective conference abstract, the in vitro digestion conditions were not entirely
provided and the investigated Spirulina strain was not mentioned, while in the
current thesis an international standardized in vitro digestion was applied.
By using the INFOGEST® method to evaluate carotenoid bioaccessibility from
the plant-, animal- and microalgal-based food matrices, a direct comparison between
the results presented and other results obtained by different research groups all
over the world was enabled.
As the majority of the zeaxanthin-rich food sources are exotic fruits
unavailable everywhere in the world, in the current thesis three food matrices
affordable and available to the general population were researched and validated as
dietary sources with an elevated zeaxanthin bioaccessibility.
Finally, the successful enhancement of zeaxanthin bioaccessibility by
formulating a sea buckthorn oil-in-water emulsion and by including a fat source
comprised mainly of saturated fatty acids (coconut oil) in the digestion of Spirulina
constitute highly useful information for food developers in designing food products
for targeted end-consumers.

8

Zeaxanthin Food Sources and Strategies to Enhance its Bioaccessibility

References
1.

AL-DELAIMY W.K., A.L. KAPPEL, P. FERRARI, N. SLIMANI, J.P. STEGHENS, S. BINGHAM, I.
JOHANSSON, P. WALLSTRÖM, K. OVERVAD, A. TJØNNELAND, T.J. KEY, A.A. WELCH, H.B.
BUENO-DE-MESQUITA, P.H.M. PEETERS, H. BOEING, J. LINSEISEN, F. CLAVEL-CHAPELON,
C. GUIBOUT, C. NAVARRO, J.R. QUIRÓS, D. PALLI, E. CELENTANO, A. TRICHOPOULOU, V.
BENETOU, R. KAAKS, E. RIBOLI, 2004, Plasma levels of six carotenoids in nine European
countries: Report from the European Prospective Investigation into Cancer and Nutrition
(EPIC), Public Health Nutr 7:713-722. doi:10.1079/PHN2004598.

2.

ASENSIO GRAU A., I. PEINADO, A. HEREDIA, A. ANDRÉS, 2018, Effect of cooking methods
and intestinal conditions on lipolysis, proteolysis and xanthophylls bioaccessibility of
eggs, J Funct Foods 46:579-586. doi:10.1016/j.jff.2018.05.025.

3.

BERNAERTS T.M.M., H. VERSTREKEN, C. DEJONGHE, L. GHEYSEN, I. FOUBERT, T.
GRAUWET, A.M. LOEY, 2020, Cell disruption of Nannochloropsis sp. improves in vitro
bioaccessibility of carotenoids and ω3-LC-PUFA, J Funct Foods 65:103770.
doi:10.1016/j.jff.2019.103770.

4.

BREITHAUPT D.E., 2007, Modern application of xanthophylls in animal feeding - a review,
Trends Food Sci Technol 18(10):501-506. doi:10.1016/j.tifs.2007.04.009.

5.

BUNEA A., F.M. COPACIU, S. PAŞCALĂU, F. DULF, D. RUGINĂ, R. CHIRA, A. PINTEA, 2017,
Chromatographic analysis of lypophilic compounds in eggs from organically fed hens, J
App Poult Res, 26(4):498-508. doi:10.3382/japr/pfx022.

6.

CANENE-ADAMS K., J. ERDMAN, 2009, Absorption, Transport, Distribution in Tissues and
Bioavailability, In: Britton G., Pfander H., Liaaen-Jensen S. (eds), Carotenoids, 115-148,
Birkhäuser Basel. doi:10.1007/978-3-7643-7501-0_7.

7.

CHACÓN-ORDÓÑEZ T., R. CARLE, R. SCHWEIGGERT, 2018, Bioaccessibility of carotenoids
from plant and animal foods, J Sci Food Agric 99:3220-3239. doi:10.1002/jsfa.9525.

8.

EGGERSDORFER M., A. WYSS, 2018, Carotenoids in human nutrition and health. Arch
Biochem Biophys 652:18-26. doi:10.1016/j.abb.2018.06.001.

9.

FERNÁNDEZ-GARCÍA E., I. CARVAJAL-LÉRIDA, A. PÉREZ-GÁLVEZ, 2009, In vitro
bioaccessibility assessment as a prediction tool of nutritional efficiency, Nutr Res 29
(11):751-760. doi:10.1016/j.nutres.2009.09.016.

10. GALE C.R., N.F. HALL, D.I.W. PHILLIPS, C.N. MARTYN, 2003, Lutein and Zeaxanthin Status
and Risk of Age-Related Macular Degeneration, Invest Ophthalmol Vis Sci 44:2461-2465.
doi:10.1167/iovs.02-0929.
11. GILLE A., A. TRAUTMANN, C. POSTEN, K. BRIVIBA, 2015, Bioaccessibility of carotenoids
from Chlorella vulgaris and Chlamydomonas reinhardtii, Int J Food Sci Nutr 67:507-513.
doi:10.1080/09637486.2016.1181158.
12. GLEIZE B., F. TOURNIAIRE, L. DEPEZAY, R. BOTT, M. NOWICKI, L. ALBINO, D. LAIRON, E.
KESSE-GUYOT, P. GALAN, S. HERCBERG, P. BOREL, 2013, Effect of type of TAG fatty acids

9

Cristina TUDOR
on
lutein
and
zeaxanthin
doi:10.1017/s0007114512004813.

bioavailability,

Br

J

Nutr

110:1-10.

13. GRANADO-LORENCIO F., C. HERRERO-BARBUDO, G. ACIEN-FERNANDEZ, E. MOLINAGRIMA, J.M. FERNANDEZ-SEVILLA, B. PÉREZ-SACRISTÁN, I. BLANCO-NAVARRO, 2009, In
vitro bioaccesibility of lutein and zeaxanthin from the microalgae Scenedesmus
almeriensis, Food Chem 114:747-752. doi:10.1016/j.foodchem.2008.10.058.
14. GRANADO-LORENCIO F., B. OLMEDILLA-ALONSO, C. HERRERO-BARBUDO, B. PÉREZSACRISTAN, I. BLANCO-NAVARRO, S. BLAZQUEZ-GARCÍA, 2007, Comparative in Vitro
Bioaccessibility of Carotenoids from Relevant Contributors to Carotenoid Intake, J Agric
Food Chem 55:6387-6394. doi:10.1021/jf070301t.
15. GROSSHAGAUER S., K. KRAEMER, V. SOMOZA, 2020, The True Value of Spirulina. J Agric
Food Chem 68:4109-4115. doi:10.1021/acs.jafc.9b08251.
16. HEMPEL J., C.N. SCHÄDLE, J. SPRENGER, A. HELLER, R. CARLE, R.M. SCHWEIGGERT, 2017,
Ultrastructural deposition forms and bioaccessibility of carotenoids and carotenoid
esters from goji berries (Lycium barbarum L.), Food Chem
218:525-533.
doi:10.1016/j.foodchem.2016.09.065.
17. HENRÍQUEZ V., C. ESCOBAR, J. GALARZA, J. GIMPEL, 2016, Carotenoids in Microalgae, In:
Stange C. (ed), Carotenoids in Nature. Subcellular Biochemistry 219-237, Springer.
doi:10.1007/978-3-319-39126-7_8.
18. HUMPHRIES J.M., F. KHACHIK, 2003, Distribution of Lutein, Zeaxanthin, and Related
Geometrical Isomers in Fruit, Vegetables, Wheat, and Pasta Products, J Agric Food Chem
51:1322-1327. doi:10.1021/jf026073e.
19. KAULMANN A., C.M. ANDRÉ, Y.J. SCHNEIDER, L. HOFFMANN, T. BOHN, 2016, Carotenoid
and Polyphenol Bioaccessibility and Cellular Uptake from Plum and Cabbage Varieties,
Food Chem 197:325-332. doi:10.1016/j.foodchem.2015.10.049.
20. LEMMENS L., I. COLLE, S. VAN BUGGENHOUT, P. PALMERO, A. VAN LOEY, M. HENDRICKX,
2014, Carotenoid bioaccessibility in fruit- and vegetable-based food products as affected
by product (micro) structural characteristics and the presence of lipids: A review, Trends
Food Sci Technol 38:125-135. doi:10.1016/j.tifs.2014.05.005.
21. MA L., H.L. DOU, Y.Q. WU, Y.M. HUANG, Y.B. HUANG, X.R. XU, Z.Y. ZOU, X.M. LIN, 2011,
Lutein and zeaxanthin intake and the risk of age-related macular degeneration: A
systematic
review
and
meta-analysis,
Br
J
Nutr
107:350-359,
doi:10.1017/S0007114511004260.
22. MARIUTTI L.R.B., A.Z. MERCADANTE , 2018, Carotenoid esters analysis and occurrence:
What do we know so far? Arch Biochem Biophy 648:36-43. doi:10.1016/j.abb.2018.04.005.
23. MERCADANTE A.Z., D.B. RODRIGUES, F.C. PETRY, L.R.B. MARIUTTI, 2017, Carotenoid
esters in foods - A review and practical directions on analysis and occurrence, Food Res
Int 99:830-850. doi:10.1016/j.foodres.2016.12.018.
24. MINEKUS M., M. ALMINGER, P. ALVITO, S. BALLANCE, T. BOHN, C. BOURLIEU, F.
CARRIÈRE, R. BOUTROU, M. CORREDIG, D. DUPONT, C. DUFOUR, L. EGGER, M. GOLDING,
S. KARAKAYA, B. KIRKHUS, S. LE FEUNTEUN, U. LESMES, A. MACIERZANKA, A. MACKIE, S.
MARZE, D.J. MCCLEMENTS, O. MÉNARD, I. RECIO, C.N. SANTOS, R.P. SINGH, G.E.
VEGARUD, M.S.J. WICKHAM, W. WEITSCHIES, A. BRODKORB, 2014, A standardised static
in vitro digestion method suitable for food – an international consensus, Food Funct
5:1113-1124. doi:10.1039/C3FO60702J.

10

Zeaxanthin Food Sources and Strategies to Enhance its Bioaccessibility

25. MUGNAI C., E.N. SOSSIDOU, A. DAL BOSCO, S. RUGGERI, S. MATTIOLI, C. CASTELLINI,
2014, The effects of husbandry system on the grass intake and egg nutritive
characteristics of laying hens, J Sci Food Agric 94(3):459-467. doi:10.1002/jsfa.6269.
26. NAGAO A., E. KOTAKE-NARA, M. HASE, 2013, Effects of Fats and Oils on the
Bioaccessibility of Carotenoids and Vitamin E in Vegetables, Biosci Biotechol Biochem
77:1055-1060. doi:10.1271/bbb.130025.
27. NYS Y., 2000, Dietary carotenoids and egg yolk coloration - A review, Archiv fur
Geflugelkunde 64:45-54.
28. O'SULLIVAN A.M., Y.C. O'CALLAGHAN, T.P. O'CONNOR, N.M. O'BRIEN, 2011, The content
and bioaccessibility of carotenoids from selected commercially available health
supplements,
Proceedings
of
the
Nutrition
Society
70:E62.
doi:10.1017/S0029665111001029.
29. PEHOWICH D.J., A.V. GOMES, J.A. BARNES, 2000, Fatty acid composition and possible
health effects of coconut constituents, West Indian Med J 49(2):128-133.
30. PERRY A., H. RASMUSSEN, E.J. JOHNSON, 2009, Xantophyll (lutein, zeaxanthin) content in
fruits, vegetables and corn and egg products, J Food Compos Anal 22:9-15.
doi:10.1016/j.jfca.2008.07.006.
31. PETRY F.C., A.Z. MERCADANTE, 2019, Bile amount affects both the degree of
micellarization and the hydrolysis extent of carotenoid esters during in vitro digestion,
Food Funct 10:8250-8262. doi:10.1039/C9FO01453E.
32. PINTEA A., F.V. DULF, A. BUNEA, C. MATEA, S. ANDREI, 2012, Comparative analysis of
lipophilic compounds in eggs of organically raised ISA Brown and Araucana hens, Chem
Pap 66(10):955-963. doi:10.2478/s11696-012-0219-2.
33. POP R.M., Y. WEESEPOEL, C. SOCACIU, A. PINTEA, J.P. VINCKEN, H. GRUPPEN, 2014,
Carotenoid composition of berries and leaves from six Romanian sea buckthorn
(Hippophae
rhamnoides
L.)
varieties,
Food
Chem
147:1-9.
doi:10.1016/j.foodchem.2013.09.083.
34. RODRIGUES D.B., C. CHITCHUMROONCHOKCHAI, L.R.B. MARIUTTI, A.Z. MERCADANTE,
M.L. FAILLA, 2017, Comparison of two static in vitro digestion methods for screening
bioaccessibility of carotenoids in fruits, vegetables and animal products, J Agric Food
Chem 65:11220-11228. doi:10.1021/acs.jafc.7b04854.
35. SALVIA-TRUJILLO L., S.H.E. VERKEMPINCK, L. SUN, A.M. VAN LOEY, T. GRAUWET, M.E.
HENDRICKX, 2017, Lipid digestion, micelle formation and carotenoid bioaccessibility
kinetics: Influence of emulsion droplet size, Food Chem 229:653-662.
doi:10.1016/j.foodchem.2017.02.146.
36. SCHWEIGGERT R.M., R. CARLE, 2015, Carotenoid Deposition in Plant And Animal Foods
and Its Impact on Bioavailability, Crit Rev Food Sci Nutr 57(9):1807-1830.
doi:10.1080/10408398.2015.1012756.
37. TYSSANDIER V., B. LYAN, P. BOREL, 2001, Main Factors Governing the Transfer of
Carotenoids from Emulsion Lipid Droplets to Micelles, Biochim Biophys Acta 1533:285292. doi:10.1016/S1388-1981(01)00163-9.
38. VAN RUTH S., M. ALEWIJN, K. ROGERS, E. NEWTON-SMITH, N. TENA, M. BOLLEN, A.
KOOT, 2011, Authentication of organic and conventional eggs by carotenoid profiling,
Food Chem 126(3):1299-1305. doi:10.1016/j.foodchem.2010.11.081.

11

Cristina TUDOR
39. VILLARRUEL-LOPEZ A., F. ASCENCIO, K. NUÑO, 2017, Microalgae, a Potential Natural
Functional Food Source - A Review, Pol J Food Nutr Sci 67:251-263. doi:10.1515/pjfns2017-0017.
40. WEN X., J. HEMPEL, R.M. SCHWEIGGERT, Y. WANG, Y. NI, R. CARLE, 2018, Screening of
critical factors influencing the efficient hydrolysis of zeaxanthin dipalmitate in an adapted
in vitro- digestion model, Food Chem 257:36-43. doi:10.1016/j.foodchem.2018.02.116.
41. XAVIER A.A.O., A.Z. MERCADANTE, 2019, The bioaccessibility of carotenoids impacts the
design of functional foods, Curr Opin Food Sci 26:1-8. doi:10.1016/j.cofs.2019.02.015.
42. YU B., J. WANG, P.M. SUTER, R.M. RUSSELL, M.A. GRUSAK, Y. WANG, Z. WANG, S. YIN, G.
TANG, 2012, Spirulina is an effective dietary source of zeaxanthin to humans, Br J Nutr
108:611-619. doi:10.1017/S0007114511005885.

12

