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Fig.1 Schematic diagram of carotenoid absorption
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Table 1 The cleavage position and products of carotenoids
EATEE o mamay raasnes s P
B oty
BCO1 B-AF % ,C15,15'1% 4 75T A B St — R B, RERAMELEE (1], [19]
F a2 F ,C15,15'42 5 4 F AL B I 18 R A AL B [26]
a-#A¥ % ,C15,15 4% .5 ALk B a— AL B [19]
BCO2 ik 09,101 5 apo—10-& 76 4L % [26], [49]
B-A¥ F&,C9,104% & B-% % Z8Fe B-apo-10'-#F | & [44]
vt & ,C97, 10" 4% 8 5T 3-#ARHH [27]
B-Tak i ,C9’, 10" 4% & B-apo-10'-# % % [3]
CCD1 B-#F F%,09,109',10' 4% & B-%F 2 [50]
& 1% ,C9,10/9', 10" 4% & B4 F L0 [47], [48]
E2RFHA,C9,10/9',10'4% & 3-OH-B-% ¥ £ [47]
vt %,C9,10/9',10" 1% & 3-OH-B-% ¥ £ [48]
NEEZ ek 09,109,101z & REF 28 [48], [51]
CCD2 ERFEL,CT,8/7 8% & Wi FAe 4-5HK-2,6,6-Z FHR-1-R TH-1-F 8 [1]
CCD4 B-#¥ N %,09,10/9',10' 4% & B-R % 2 [47]
B-rask i ,C7,8/7",8' 4% & B 5% [47]
E K% ,CT,8/7 8% & B & [47]
CCD7 B-#F % ,C5,6/5,6' 1% 5 B-%F L8 L-apo-10'-# F | @ [41]
R EER, R MR, BEE - AR/
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IFE R LA REOS W2 b H i wi A ALl % . Xia
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BRI B-AE MR AN T I8 R R R ZAEE
FEAR T R BERE ] (Firmicutes ) B AH X = B i & 4
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K@ 9 S A,
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Table 2 Carotenoids cause changes in intestinal microbiota and metabolites
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Research Progress on Factors Affecting Intestinal Absorption and Metabolism of Carotenoids

Shi Enjuan'?, Li Zhixian'?, Dai Zhuqing”, Li Dajing’, Zhang Zhongyuan’, Xu Yayuan’,
Feng Lei*, Nei Meimei’, Zhou Cunshan'
(“‘School of Food and Biological Engineering, Jiangsu University, Zhenjiang 212013, Jiangsu
’Institute of Argo—product Processing, Jiangsu Academy of Agricultural Sciences, Nanjing 210014)

Abstract Carotenoids are terpenoid pigments composed of isoprenoid units, and play important roles in maintaining eye
health and improving immunity. Humans cannot synthesize carotenoids and must be taken from the diet. After intake,
carotenoids will undergo a complex digestion, absorption and metabolism processes, and will be affected by various fac-
tors such as the food itself and the environment in the human body. The intestinal tract is the most important place for
carotenoid absorption and metabolism. This article reviewed the influence of compound structure, dietary factors, process-
ing methods, encapsulation, transport proteins, biolytic enzymes and other factors on the absorption and metabolism of
carotenoids in the intestine, and discussed the role of gut microbiota. This review provides support for the research on
the absorption and biotransformation of carotenoids.
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