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Abstract A gradient reversed-phase high performance liquid chromatography (RP-HALC) coupled with UV-vis photodi-
ode array detection (DAD) and APcl-MS was developed for separation of lutein, zeaxanthin3-cryptoxanthin, and their
isomers from pigment extracts of corn gluten meal. The pigments were extracted using the solvent mixture of 95 %
ethanol (by volume) and THF by volume ratio of 1/ 1. Chromatographic separation was performed in Carotenoid Czp col-
umn (250 mm x 4.6 mm ID. , 5Um) at ambient temperature with an eluent consisting of methanol and acetone at aflow
rate of 0.5 mL/ min, the eluate was monitored at 450 nm. The result showed that separation and identification of lutein,
zeaxanthin,3-cryptoxanthin and their isomers were completed in 60 min. The linear ranges of lutein, zeaxanthin andf-
cryptoxanthin were 5 150 g/ mL (RP=0.9997) , 2.7 80.1pg/mL (R*=0.9993) and 0.6 18.0Mg/mL (R =
0.9995) , respectively. This method is precise and accurate (RSD 0.11% 0. 39 %) , the average recoveries ranged
from 95. 95 % to 101. 78 % and can be used for the precise quantification of lutein and other pigments o dry plant mate-
rial such as corn gluten meal.
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Table 2 Precison of the HPL C method( n =6)
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