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Abstract: Xanthohumol is one of main flavonoids in Humunus lupulus L and produced by hop secretion. It has multiple physiological functions

including anti-cancer, prevention and treatment of diabetes, anti-oxidation etc. The main extraction methods of xanthohumol cover organic solvent

extraction, macroporous resin absorption, ultrasonic technology extraction, and supercritical fluid extraction. With the rapid development of super-

critical fluid extraction internationally, such method is widely used. Compared with organic solvent extraction, supercritical fluid extraction has

the advantages such as high extraction efficiency, no solvent residual, and no decomposition of active components and heat-labile components.

High-speed countercurrent chromatography extraction method could be used to realize selective extraction and separation and purification through

the control of temperature and pressure and the adjustment of modifier use level and modifier types. Drinking beer is the only way for xanthohu-

mol absorption by people. In order to enhance the intake of xanthohumol for people, we could increase xanthohumol content in beer by use of

proper techniques.
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