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Renewable resources: the key of Circular Economy
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Production of high value-added compounds: Carotenoids
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Production of high value-added compounds: Carotenoids
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Biotechnological production of carotenoids
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Biotechnological production of carotenoids by red yeasts

Rhodosporidium kratochvilovae
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Objectives
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Carotenoids mg/L
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Rh. kratochvilovae Y-42 Rh. kratochvilovae Y-43
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¢ Optimum incubation temperature — strain- dependent

¢ Lower C/FAN —> higher carotenoid production
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Glucose, Galactose (g/L)
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Identification of produced carotenoids

Spectrophotometric analysis TLC analysis
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Identification of produced carotenoids: HPLC analysis

HPLC- DAD analysis
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Conclusions

% Cheese whey — alternative low-cost fermentation substrate

¢ Best culture conditions : » Y-42 — C/FAN 40, 28 °C — 2.5 mg/L
carotenoids

» Y-43 — C/FAN 40, 23 °C — 2.7 mg/L
carotenoids

¢ Carotenoids composition was independent of culture conditions

¢ Bioprocess resulted in high purity of lycopene

<* Next steps: v Bioreactor fermentations

_THink Green
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