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Research progress on the extraction of natural astaxanthin

from Haematococcus pluvialis
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Abstract: Natural astaxanthin has stronger stability, biological
activity and safety than chemically synthesized astaxanthin.
Haematococcus pluvialis is the most important biological source
of natural astaxanthin and more attentions have been paid to the
extraction of astaxanthin {from H. pluvialis. This work focuses
on the development methods of cell-wall disruption of H. pluvia-
lis and the extraction of astaxanthin, which can provides a theo-
retical basis for the efficient extraction and comprehensive utiliza-
tion of natural astaxanthin from H. pluvialis.
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Effects of different cell-wall disruption and extraction methods on the extraction efficiency of HP-AX
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Figure 1 Microscopy images of Haematococcus pluvialis

before and after 1L pretreatment
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