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Application of Colorimetry in Color Evaluation of Infant Formula
(State Key Laboratory of Dairy Biotechnology, Shanghai 200436 )

The importance of color evaluation and the determination method of colorimetry of infant formula was introduced, and the change of
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colorimetry parameters with time were analyzed. The results showed that the color evaluation of infant formula measured by colorimetry is worka-

ble. The data of L", a*, b" and AE showed the color change of infant formula in the storage time precisely.
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