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The latest research progress in
sea buckthorn flavonoids and their transformation
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Abstract ; Flavonoids are the main active ingredient in Sea buckthorn. The main form are a type of glycoside
compounds constituted by quercetin and so on.Compared to glycosides type,the aglycone type can be absorbed
better and is more functional. So many experimental reports on the biotransformation of glycosides into aglycone
type compounds have been reported.Based on current research, the latest research progress in the sea buckthorn
flavone structure, form, function and other characteristics and biotransformation were reviewed in this paper.
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