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Advances on the analysis of content and detection
technologies for lemon flavonoids
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Abstract: Flavonoids is the main group of polyphenol in lemon fruit .1t has a strong scavenging free radicals such as
DPPH - radical superoxide anion and hydrogen peroxide and plays a unique role in providing obesity
prevention diabetes hyperlipidemia cardiovascular disease and other types of cancer diseases. The types
structure and content characteristics of flavonoids in lemon were analyzed the technological progress of detection
of lemon flavonoids was summarized and finally the research and development tendency of lemon flavonoids in the
future was discussed.
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