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Progress of citrus flavonoids extraction and analysis method
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ABSTRACT: Citrus fruits, containing a variety of natural bioactive components, in which the flavonoids con-
tent was the highest, show the effects of prevention and control of chronic diseases, thus make a wide applica-
tion in food and pharmaceutical industries. Therefore, in recent years, extraction methods of flavonoids in citrus
and its related analysis methods had also been highly concerned by many researchers. This paper mainly re-
viewed the current separation, qualitative and quantitative analysis methods of citrus flavonoids substances, to
provide a certain reference for future research and development of citrus fruits.
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