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Effect of different light conditions on the photoisomerization of
xanthohumol in hops

AILINA Ai-Li, NUERAMINAI Mai-Mai-Ti , ZENG Wei-Jun , ZHAO Hui-Xin"
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ABSTRACT: Objective To study the effects of different light conditions, like light intensity, time and wavelength
on the photoisomerization of xanthohumol (Xn) in hops. Methods The Xn content of beer pattern was measured at
ODj;7 after being treated in glass bottles with different light intensity, light time, wavelength and color. Results Xn
isomerization induced by ultraviolet light with the same power source was more significant than that caused by white
light (P<0.05), and the degree of Xn isomerization increased with the increase of illumination time and intensity.
Under the same power source and illumination time, the differences of Xn isomerization rate caused by red light
[(625+5) nm], yellow light[(590£5) nm], green light [(555+5) nm] and blue light[(450+5) nm] were highly significant
(P<0.01), among which blue light was the strongest, followed by green light, red light and yellow light. Under the
condition of white light source, the stability of Xn stored in dark brown glass bottles was significantly better than that
in green, blue and colorless glass bottles (P<0.05), and the long-term storage of Xn in dark brown glass bottle was

significantly better than that in green glass bottle (P<0.05). Conclusion The light time, wavelength and storage
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conditions have significant effects on Xn photoisomerization and storage away from light is good for Xn stability,

which provides experimental basis for the selection of lighting or packaging conditions for drinks, food, health

products containing Xn.
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Fig.1 Effect of white light and ultraviolet light on photoisomerization
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