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Isolation and Identification of Lutein and Zeaxanthin from
Corn Gluten by Thin-Layer Chromatography

LU Yan-jie CHENG Zheng-xing ~ YAO Hui-yuan
School of Food Science and Technology Southern Yangtze University Wuxi 214036 China

Abstract Solvent-extraction and thin-layer chromatography were used to extract and separate lutein
and zeaxanthin from corn gluten. Their structures were identified by comparing the R value with the
standard the color reaction with AgNQO; the UV-spectrum the retention time of RP-HPLC and
the spectrum of LC MS. The results provided the basic information for the further research.
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