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Toxicological assessment of safety of lutein

HU Xian' ,ZHANG Li-hua’ , XU Xin-de’ ,SHAO Bin’ ,LIU Yun-feng’

(1.Liaoning Geology Engineering Profession College, Dandong 118008, China;
2.Zhejiang Medicine Co.,Ltd.Xinchang Pharmaceutical Factory, Xinchang 312500, China)

Abstract: Objective . to evaluate the edible safety of lutein as food additive and health food material. Methods .
according to the technical standards for test and toxicological assessment of health food issued by Healthy

Ministry of PRC,the acute toxicity LD, test in mice, the test of micronucleus of polychromatic erythrocytphilic of

young mouse, mouse sperm aberration test and Ames test were performed.Results; the oral LD,, in rats was

greater than 10000mg/kg, three terms of hereditary toxicity were all negative.Conclusion lutein was a kind actual no
toxicity substances and may be develop as food additive and health food material.
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1.2.1 RRZMEOsmHEIs A£FE 180~220g 1
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AR -S, 138 +12.3 33 +6.2 150 £22.7 272 +14.9
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200 -S, 140 +17.6 31 +2.0 166 £4.9 286 +13.8
+S, 142 +16.4 31 +4.5 141 £13.1 284 +13.5
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B B -S, 881 +228.4 921 +234.6 1168 £136.5 1299 +133.2
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5 (mg/kg) FYE(R) PCE(1>) MN PCE (1) MN (%o) PCE/RBC
FIPEXT IR (H,0) 5 5000 7 1.4 +0.9 1.15 £0.12
X FEFNNT B () 5 5000 7 14 +0.9 1.14 £0.19
I 1250 5 5000 8 1.6 £0.9 1.24 £0.21
b 2500 5 5000 7 1.4 09 1.15 £0.17
5000 5 5000 7 1.4 0.6 1.38 £0.22
FH Xt BE 60 5 5000 118 23.6 +9.6 1.08 +0.25
AT #6 (H,0) 5 5000 7 1.4 +09 1.12 £0.13
, FEFNXT B () 5 5000 7 1.4 £0.6 1.09 £0.13
it 1250 5 5000 7 1.4 +09 1.16 +0.23
b 2500 5 5000 8 1.6 £0.9 1.13 £0.09
5000 5 5000 7 1.4 £09 1.35 £0.21
FE X6} 1R 60 5 5000 122 24.4 £8.1 1.10 £0.22
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3 Wie

ARG, SR IEAR ) SL 5 . Ames SZ56 /N R
B HE G 22 Yl 21 40 M S0 A% ST 5 /)N BRUKE T IR S 46 AR
255 I JE U Sl A i 25 2 R REELA I BETE .

Lk 10000mg/ kg M85 2 4 B i 2 17 sh 9 75
BRSSO/ B B AR I 28 ARE N B R
KRS OIE R, AL T IB O A . R R
XoF BTN BRAT SR FIORS #1100 v A5 B S s )

AR Xt 38 A% 4 Jo A FH 2% 05 B4 22 3], I 3 IR R %
20 i 5 A AN it AR P9 S 56 5 AR A S 56 L R AR i i
A BE AN AR BC S O, AT T SIS e S,
Bl Ames SZ86 /)N B8 R 22 YL 20 40 A2 SE 56 /N
SRS TR 5286 . Ames S5 S5 BTG4 9 00 L A
SEAF A TIPA , B e — DS AR I b 2 4 o 3 2 A LA
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A7 5 70N BRSBTS S 56 T IS Wt ) 388 & 24 2 0 B2 J2 o
A GE AN AT AT DA, TR 7 B T R T =5 A AR
i E A SR —E i A g R e L
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/INBRCEBENE ZZ YL 4T A0 M AR S 6, YA A PR T
HEA /N EUE N 22 YL 2T 40 i oAz A= i i gk
HM PCE/RBC FUE KT 0.1 KF , Z it E X4 gl
MLE SRR AR BT R Y . 3 4b, /D B T
S PRGN 7 4 P 2 RS AR AR & T IR
LI, /N RS 2 SO0 45 SR 24 R B M

ZAR I /RS T LS LDy, > 10000mg/ kg ;
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