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A Study of the Extraction of Flavonoids and in Suaeda Salsa
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Abstract Total flavonoid was extracted from Suaeda salsa by using 65% alcohol followed by purification with polyamide pole to obtain
refined flavonoid. The contents were determined by spectrophotometric methods. The antioxidant property of total flavonoid was studied
by NBT. The present study also shows lard autoxidation can has inhibited in some degree by the flavonoid in Suaeda salsa.
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