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Abstract: Using Dihydrocharcone content as the key parameter, the purification of Dihydrocharcone was optimized. The results indicated

that the best flocculate reagent and sorbent reagent were Polyaluminum Chloride and ADS-7macroporous resin, respectively. HPLC analysis

showed that the purity of the dihydrocharcone was 99.02%.
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