|solated Flavonoids

FLAVONOID

TECHNOLOGIES

Hesperetin

Hesperetin is a flavonoid obtained from natural hesperidin by acid hydrolysis. HPLC assay
minimum 90% (dry basis) of absolute hesperetin content. For pharmaceutical and
nutraceutical industries.

Naringin

Naringin is a natural extract produced from grapefruit. Spectrophotometric assay minimum
95% (dry basis). HPLC assay minimum 90% (dry basis) of absolute naringin content.
Naringin is a bitter principle from grapefruit widely used in food industry as quinine
substitute.

Naringenin
Naringenin is a flavonoid obtained from natural naringin by acid hydrolysis. HPLC assay

minimum 90% (dry basis) of absolute naringenin content. For pharmaceutical and
nutraceutical industries.

Apigenin
Flavone obtained from natural flavanone naringin. HPLC assay minimum 90% (dry basis)

of absolute apigenin content. Apigenin inhibits platelet aggression and reduces the risk of
cardiovascular disease. For pharmaceutical and nutraceutical industries.

Diosmin
Flavone obtained from diosmin by acid hydrolysis. HPLC assay minimum 90% (dry basis)
of absolute diosmetin content. For pharmaceutical industry.

Diosmetin

Flavone obtained from diosmin by acid hydrolysis. HPLC assay minimum 90% (dry basis)
of absolute diosmetin content. For pharmaceutical industry.

Neohesperidin Dihydrochalcone

HPLC assay minimum 97% (dry basis) of absolute content of neohesperidin dihydrochal-
cone. Flavor enhancer and sweetener. We can make modifications of physical properties
of the product to function for customer’s needs.

Hydroxytyrosol

Hydroxytyrosol 7% is obtained from a phenolic compound present in Olives. It is
obtained by getting Oleuropeine by hydroalcoholic extraction of Olive Leaves, and then
by hydrolysis of Oleuropeine we get an isolated Hydroxytyrosol on 7% H.PL.C. Functions
of Hydroxytyrosol has shown promising results with respect to antioxidant, atherosclerosis
and antimicrobial activity. For pharmaceutical and nutraceutical industries.

The information presented is intended only as an illustration of use of our product and should not be construed as a guarantee of the results indicated, as a recommen-
dation to use such products in violation of any patent or of any government food or meat regulation, or as a warranty of non-infringement. The data are believed to
be accurate, however, since Flavonoid Technologies Ingredients has no control over the transportation, storage, handling or use of the product made by purchasers or
others we cannot be responsible for damages resulting from the use of such product. Flavonoid Technologies Ingredients warrants only that when shipped from its facil-
ity the product will meet published specifications. No warranty of merchantability or fitness for a particular purpose is given or implied.






