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Extraction of Pawpaw Flavoids and its Ultraviolet Spectrum

Characteristic
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Abstract: Pawpaw contained the flavonoids compound which can scavenge the activity oxygen free radicals in human body. In this paper,
the crude flavonoids was extracted from pawpaw by ethanol and acetic ester, and then purified by AB-8 macroporous resins with the content of
the flavonoids (rutin as standard) being of 4.8%. The structures of benzoyl ring (A-ring) and cinnamoy! ring (B-ring) were found in the extracted

flavonoids bore and the spectrum characteristic of the extracts was similar to that of the rutine, which indicated that the extracts possessed the

basic structure of flavonoids compounds, C6-C3-C6.
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Fig.1 The standard curve of rutin
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Fig.2 Ultra-Violet Spectrometry of pawpaw flavoids
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Fig.3 Ultra-Violet Spectrometry of rutin
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