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Stability of Cichoric Acid Influenced by Different Physical Factors and Food Environments

GAN lJing, LI Guanghui, FENG Yugqing, XIA Xiaodong*

(College of Food Science and Engineering, Northwest A&F University, Yangling 712100, China)

Abstract: This research was aimed to determine the stability of cichoric acid when it was added to different food
environments (juice, beverage, milk powder and jelly) during 3 months of storage, and investigate the influences of pH
(3, 5,7 and 9), temperature (60, 70 and 80 “C), metal ions (Na', K and Ca™) and ultraviolet (253.7 nm) on the stability of
cichoric acid. HPLC was used to measure the content of cichoric acid. The results showed that cichoric acid became more
and more unstable as pH and temperature went up; the influences of Na™ and K™ at the same concentrations on the stability
of cichoric acid were not significantly different, but exposure of cichoric acid to Ca™ caused an instantaneous color change;
ultraviolet rays led to stronger degradation of cichoric acid in methanol than in water; in fruit drinks for 3 months, cichoric
acid remained 85% of its original level when stored at 25 ‘C, but it was relatively stable at 4 ‘C, and also had a relatively
god stability in milk powder and jelly during the storage period.
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Fig.1  Variation in cichoric acid concentration in aqueous solution at
different pH levels (3, 5,7 and 9)
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Fig.2  Variation in cichoric acid concentration in aqueous solution at

different temperatures
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Fig.4  Variation in cichoric acid concentration in two different solvents
(water and methanol) under UV (253.7 nm)
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Fig.5  Variation in cichoric acid isomer concentration in two different

solvents (water and methanol) under UV (253.7 nm)
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3 months of storage at 4 and 25 C
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Fig.7  Variation of cichoric acid in milk powder during 3 months of
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Fig.8 Variation in cichoric acid concentration in jelly during 3 months

of storage at 25 C
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