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Abstract This paper sudied the method and conditions of sepamating ltemn fran M arigold H ih perfom ance liquid
chrom atography (HPIC) was applied o determine litein content The opermating param eters were Shmadzu VP -

ODSC18column (150mm % 4. mm, 5Hm), detectbon wavelength454mm; methanol- O ¥o phosphor acid as mo
bile phase gradient elition fbw ratel. OmL/mix  colunn temperature30C; njecton vohme 10} L Chmom atogran
peak area (Y) agamst the injecton mass concentrations (C) of lutein was in good lnearity n the range of0. 6 ~

2 (g regress bn equation wasY = 1. 16x 10’ C+ 4 99 x 10°, the comehton coefficient r= 0.9984 The results
showed that te statbnary phase was silica gel G ( 100~ 200m esh); carotene eluting agentwas V ( petwleun ether)
.V (ehylacetate) =5: 1 lutein elting agentwasV (petrolun ether) © V ( ehyl acetate) = 1. I; chwom atog
raphy cokmn was ®26 x 510mm; saponificaton liquid was used directly on the wet sanple adsoption tme was
30min sanple volune was 0. 4mL saponification liquid/g silica gel colunn temperature was roan temperaurg sa
ponification solutbon added directly on the sanple n the above conditbnsg the separatbn and recovery of the litein
was 83. 3% . Thismethod separated optimally was easy to operate and the products were stabk  Silica gelw as reused
5 tmes and showed no obvious differences on the separaton effect
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Fig 1 Chranatograms of standards of by HPLC
1
Table1 Results of colunn chran atography using different eluants
Ivlv /viv
1 - 9:1:0 8. 1:1 s
2 1:0 101 s
3 - 100 1 e s
4 - 5.1 101 N
1 R - )
V ( ) -V (
) =5° , Vo
) 1V ( ) =1:1 2
2.3 Table2 Effect of different them ethod
of load on separation
2 1 2 1 2
2 )
Mo 83. 63 82. 66 66. 33 67. 33
Mo 88. 43 86. 22 70. 32 73. 66
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Fig 5 Chran atogram s of saponification sohtion and product standards of by HPLC
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