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Abstract:This study is a preliminary investigation into the OH'E I [ !

extraction of lutein esters by supercritical CO..
Results suggested that an increased pressure, 1 HEZRLRAFHMENLG FEW
reduced sample particle size and polarity of
extraction medium resulted in an increased Tagetes erecta L. Composite
extraction yield. If progresses can be made in Tateges L.
liberating lutein esters out from the flower tissues
and the polarity reduction of extraction fluid, 02% W/W
supercritical fluid extraction (SFE) can be a 5]
promising extraction technique for lutein ester
extraction.
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