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Polyphenols

Various health benefits




Can the health benefits be achieved?

Bioavailability

90-95%

Microbiota

— Only 5—-10% is absorbed

Major fractions
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Conclusions:
* Similar metabolites, microbione dependent, phenolic selective transport

* BUT: in vitro: overestimation small phenolics

Solution:
Continuous absorption
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Food matrix and polymerisation

ACIDS
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Inml """ SI AC TC DC
Cyanidin-3-0O-galactoside | 6.7 +0.1° 17+1° - -
Epicatechin - - - 22 +0.9°
Quercetin-3-O-rutinoside 54+13° 16 + 8° - -
Quercetin-3-0-galacatosid¢ 6.0 + 1.6° 27 + 6™ - -
Quercetin-3-0-glucoside - - - -
Quinic acid 7.3+ 2.8° - - -
Chlorogenic acid 5.7+2.0° 13£1° - -
Caffeic acid - 21+£3° - -
Hydrocaffeic acid - 16 +4° 7.8+1.3" -
Anthocyanins -
Ph I.y id Procyanidins:
enolic acias:
DISTAL
PROXIMAL
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Conclusions

- Microbial digestion strongly impacts bioavailability and
bioactivity of polyphenols

- Advanced models may improve physiological relevance
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