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Abstract

This paper focuses on the research of the extraction process of flavonoids from passion fruit peel. It
introduces the content and functions of flavonoids in passion fruit peel, reviews the existing flavo-
noid extraction technologies, and deeply analyzes the impacts of different extraction processes on
the types, structures, and biological activities of flavonoids. An in-depth analysis of the extraction
process is carried out from three aspects: raw material pretreatment, process parameter optimiza-
tion, and extraction effect evaluation. The reasons for process research and future development di-
rections are also discussed, aiming to provide theoretical and practical references for the optimiza-
tion and application of the extraction process of flavonoids from passion fruit peel.
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