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Extraction of flavonoids from stems and leaves of purple sweet potato and its
functional analysis

ZHENG Li, LIU Zhen-Chun’, ZHANG Xing, LIU Xiang

(Jilin Agricultural University, Chang chun, 130000, China)

ABSTRACT: Flavonoids are widely found in the plant community, which are the active ingredient of many Chinese
herbal medicines. In nature, the most common flavonoids are flavones and flavonols. In addition, there are double
hydrogen flavonols, isoflavone, double flavone, flavanone alcohol, chalcones, aurones and anthocyanin, etc. Because
of its strong antioxidant and free radical elimination effect, it has been favored by researchers at home and abroad,
and has become a hot research topic. Flavonoids have important medical values, mainly in anti-inflammatory, anti
alergy, inhibition of bacteria and virus, prevention and treatment of liver disease, prevention and treatment of
vascular disease, anti tumor and anti chemical poison, efc. This paper selected purple sweet potato stems and leaves
as experimental materials, and combined with a large number of domestic and foreign research achievements in
theory to discuss the extraction methods of flavonoids from the aspects of conservation of resources, improvement of
flavonoids yield and experimental operational. The advantages and disadvantages of these methods were summarized
and the research advances in function of flavonoids were detailed described, in order to provide references for the
researchers.
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Tablel Difference of functional componentsin different sweet potato varieties
(mg/lg ) (mg/lg ) (mglg ) C(mglg )
0.32 7.34 0.43 2.79
1 453 14.08 0.82 16.32
0.35 5.85 0.21 1.95
5 421 10.42 0.16 18.01
0.82 17.30 0.75 2.86
457 15.82 0.49 23.70
0.37 8.54 0.07 1.75
71 3.90 8.56 0.12 15.98
0.41 7.84 0.08 2.11
1.28 12.62 0.17 17.29
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Table2 Classification of common flavonoids
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Table3 Comparison of advantages and disadvantages of several kinds of extraction methods
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