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Study on lutein extraction and saponification
technology from corn gluten meal
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Abstract Corn gluten meal (CGM) abundant inluteinis the outgrowth of cornstarch production by wet process. In this
paper the process o lutein extraction and saponification from CGM were studied by both single-factor and orthogonal
tests. Taking the HALC as the determination method, the effects o various factors, including the sort of solvent, the
ratio of liquid/ solid (L/ S) , extracting time and temperature, saponifying time and temperature, and mass concentration
o ethanolic KOH, on the level of lutein content were investigated. The results indicated that saponification could re-
markably raise the lutein level from 25. 97U g/ mL to 35. 77U ¢/ mL by 37. 74 %; the optimal conditionfor extraction was
that L/S: 5mL/g, time: 0.5 hrs, temperature: 25 , by which rough extraction ratio was 67. 94 % and the optimal
condition for saponification was that time: 3 hrs, temperature: 25 with 0. 05g/ mL ethanolic KOH, by which the lutein
yield was 45. 47 %.
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