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Method of Test for Lutein and Zeaxanthin in Foods in Capsule or Tablet Form
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2. Vechpanich, J. and Shotipruk, A. 2011. Recovery of free lutein from Tagetes
erect. determination of suitable saponification and crystallization conditions.

Sep. Sci. Technol. 46: 265-271.
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4% o 1, cis-lutein like structure ; 2, cis-zeaxanthin like structure ; 3, all-
trans-lutein ; 4, cis-lutein like structure ; 5, all-frans- zeaxanthin ; 6, cis-
zeaxanthin like structure



