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Figure 1. Some retinoids (a) and 3-carotene (b) molecules.
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40 1. All forms of vitamin A have a beta-ionone ring and an isoprenoid chain with conjugated double bonds and a
20 terminal functional group.
0 2. Vitamin A is found as carotenoids in fruit and vegetables and as retinol in animal products.
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Its deficiency is associated with nyctalopia, xerophthalmia, infections and skin diseases.
Figure 2. Comparison of vitamin A content of some foods. 5. Autoxidation and isomerization reactions are the main causes of vitamin loss in food processing.
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