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Stability of Dihydromyricetin and Factors Affecting the Stability

LIN Shu-ying', GAO Jian-hua', GUO Qing-quan?, NING Zheng-xiang'
(1. College of Food and Biotechnology, South China University of Technology, Guangzhou 510640,China; 2. Insti-
tute of Chemical Engineering, South China University of Technology, Guangzhou 510640, China)

Abstract: Dihydromyricetin is an important kind of flavonol. It has some health protection
functions and antioxidation activity to TBHQ. The solubility of dihydromyricetin with the way of
dissolving - separating out- quantifying weight was studied and changes in chemical structure of
dihydromyricetin was confirmed by ultraviolet/visible region scan. The result showed that
dihydromyricetin was unstable in water, unless it existed in aqueous phase under 100 C for less
than 30 min. Under the acidic and neutral conditions, the chemical structure of dihydromyricetin
was stable. In the processes of extracting and using dihydromyricetin, metal ion sould be wiped
off, as transitional metal ions such as A" [Fe?” ,Cu’" could induce oxidation.
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Tab.1 Effect of pH value on crystal color of DMY and same

concentration DMY solution
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