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Abstract: Contents of lutein and lutein fatty acid esters in flower-heads ( petals and calyces) of different colors of marigold were
evaluated by high performance liquid chromatography. A typical chromatographic profile of pigments was characterized by the
simultaneous presence of lutein and lutein esters with standard samples of lutein. Six lutein esters from orange marigold flower,
consisted of lutein laurate-myristate, dimyristate, myristate-palmitate, dipalmitate, palmitate-stearate, and distearate diesters,
were confirmed. The total contents of pigments in dry marigold flower flour varied from 0.024 % in greenish yellow flowers to
1.148 % in deep orange flowers. Differences in petal color were well related to the pigment content. Furthermore, a positive
correlation between pigment concentration and fat content in marigold flower was found (R =0.974).
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Fig.2 HPLC profile of orange marigold flower extracts

Table 1 Contents of lutein and lutein esters in marigold flower flours %
MRS % 2 lutein ¥ Z % lutein esters M NESE
No. 1 b 3D 40 5 6 7 8 9 10 total carotenoid contents
I — 0.00044 0.00076 0.00068 0.00090 0.00309 0.00453 0.00460 0.00125 0.00029 0.0165
I 0.00332 0.00098 0.00065 0.00058 0.00102 0.00389 0.00543 0.00593 0.00167 0.00061 0.0241
I 0.00611 0.00121 0.00750 0.00740 0.00142 0.00504 0.00648 0.00629 0.00115 0.00042 0.0296
v 0.00125 0.00202 0.00566 0.00817 0.0274 0.114 0.251 0.330 0.101 0.0402 0.881
\4 0.00103 0.00188 0.00492 0.00843 0.0282 0.129 0.316 0.447 0.144 0.068 1.148
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Table 2 Relationship among pigment content, fat content and observed color in marigold flowers

RS AL € I 2R R R % Tl Wi 5 4k / %
No. observed color lutein + lutein esters contents fat contents

I 4 {0 greenish yellow 0.024 13.32

111 {4 light yellow 0.030 13.64

v 4 # M, golden yellow 0.881 18.38

\' F& A4, orange 1.148 18.81
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