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1.3.2 KREERRAGEBFHAE
H—ERWAKBEHEELAYERR
11.72 pg/mL K W, 7E 200 ~ 400 nm (¥ 400
~700 nm FEE KX R K) BWENHETHE, &
280, 324 nm AL AT 2 BT X R K
BK W IR 76 % 4 K 46 40 R icig™ . 280 nm
KEI R W AE H 0.184 0,324nm b B9 R WAE K
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i H /d 0 1 2 3 4 5
BREEM(A)  0.7T19 0.708 0.674 0.6450 0.623 0.612
BEEH(A) 0.719 0.714 0.705 0.700 0.692 0.687
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REC 30 40 60 70 80 100
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BUREMK 50 mL 43 5 A R B 43 3 2% V.
2% Na,SO; . 2% Hy 0, & K % 0.2 mL, 7 280
nm AL lom AN EHXBRAE(RE6).
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E VA 3] HO 2%H0, 2%NsS0; 2% V¢
W EHE(0h) 0.065 0.071 0.043 0.824
W (24 h) 0.040 0.056  0.019  0.043
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Research on Stability of Water-soluble Flavonoids of Orange Peel
Zhang Jiuchun  Zhao Zhexun
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ABSTRACT

dition. The results showed that the water-soluble flavones compound is more stable in the range of 5<

This article studied the stability of water-soluble flavonoid compound in different con-

pH<7 and in the presence of carbohydrates. The natural light could lead to certain degree of decompo-
sition while K*, Na*, AB*, Zn?** contribute to the stability of the product. The stability is also af-
fected by the following compounds: Mg?* ,Fe’* having significant effects, reducing agent 2% Vc and
oxidizing agent 2% H,0, having no influence, Na,SO; having remarkable influence on the flavones
compound.
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