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Flavonoids belong to polyphenolic compounds, and are sensitive to oxidation and other conditions. Plant foods are rich in flavonoids, and are well-known for their importance to body health. We are interesting to study if food processing conditions and some compounds in the foods have impacts on degradation kinetics of the flavonoids. In the present study, we report a recent work studying the effects of temperature, pH and the coexisted protein components on two flavonoids’ degradation kinetics, aiming to clarify how these factors exhibit acceleration or inhibition on flavonoids’ degradation. Our results demonstrate that weak alkaline pH and higher temperature will yield in greater degradation, but more interesting, some protein components could confer stabilization to the two flavonoids to result in lower degradation. We also clarified that hydrophobic interaction between flavonoids and proteins is responsible to the stabilization.
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I believe that the paper may be of particular interest to the readers of your journal, especially to those who are studying in food chemistry and phytochemicals. If you have any question about the present manuscript, please contact me with following address or E-mail address:
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Thanks very much for your attention to our work.
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