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Abstract. Polyphenolic phytochemicals are ubiqui-
tous in plants, in which they function in various
protective roles. A �recommended� human diet con-
tains significant quantities of polyphenolics, as they
have long been assumed to be �antioxidants� that
scavenge excessive, damaging, free radicals arising
from normal metabolic processes. There is recent
evidence that polyphenolics also have �indirect� anti-
oxidant effects through induction of endogenous
protective enzymes. There is also increasing evidence
for many potential benefits through polyphenolic-
mediated regulation of cellular processes such as

inflammation. Inductive or signalling effects may
occur at concentrations much lower than required
for effective radical scavenging. Over the last 2 – 3
years, there have been many exciting new develop-
ments in the elucidation of the in vivo mechanisms of
the health benefits of polyphenolics. We summarise
the current knowledge of the intake, bio-availability
and metabolism of polyphenolics, their antioxidant
effects, regulatory effects on signalling pathways,
neuro-protective effects and regulatory effects on
energy metabolism and gut health.

Keywords. Polyphenolic, flavonoid, phenolic acid, antioxidant, prooxidant, cancer, cardiovascular disease,
inflammation, gene transcription, enzyme induction.

Introduction – what are polyphenolics?

Structural diversity
Polyphenolics (PPs) are a diverse class of plant
secondary metabolites. They are characterised struc-
turally by the presence of one or more six-carbon
aromatic rings and two or more phenolic (i.e. linked
directly to the aromatic ring) hydroxyl groups. Strictly
speaking, mono-phenols such as p-coumaric acid are
not PPs, but they share many of their properties and
characteristics and are most usefully considered as
�functional PPs�. There are five major classes of PP
(Fig. 1). As a broad generalisation, the major biosyn-
thetic pathway starts with phenylalanine, which is

converted into cinnamic acids and then elaborated
into the various other classes of compounds, ending
with the anthocyanins. There are numerous smaller
classes of compounds arising from other biosynthetic
pathways [1].

Functions in plants
PPs appear to have many diverse functions in plants,
e.g. colour of leaves, flowers and fruit, anti-microbial
function, anti-fungal function, insect feeding deter-
rence, screening from damage by solar UV radiation,
chelation of toxic heavy metals and anti-oxidant
protection from free radicals generated during the
photosynthetic process [2]. Plants contain an enzyme,
polyphenol oxidase, which functions to polymerise all
available PPs, in the presence of oxygen at the site of
an injury to the plant. These polymers serve to seal the* Corresponding author.
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damaged tissues and further deter insect feeding. The
enzyme is a major problem for the food industry; left
unchecked it can quickly turn cut fruit, vegetables or
extracted juices brown and unpalatable [3]. PPs also
appear to function as deterrents to feeding by higher
animals. Some taste very bitter, e.g. naringin (a citrus
flavonoid), polyphenol oxidase products and the
lower-molecular-weight procyanidins (found in most
plant materials) [4]. The higher-molecular-weight
procyanidins (also known as tannins) precipitate
proteins in the mammalian digestive system and
impair digestion. Procyanidins have a particular
affinity for proline-rich proteins which occur in saliva.
It is thought that these salivary proteins evolved to
allow mammals to detoxify the procyanidins before
they enter the digestive system. Tree bark contains
very high levels of procyanidins and animals that eat
bark, such as deer, have saliva very high in proline-rich
proteins [2].

Intake, bio-availability and metabolism of PPs

Dietary intake estimates
There have been various studies carried out to
estimate the daily consumption of dietary PPs, e.g.
those of Hertog et al. [5]. The figures obtained were
obviously highly dependent on the accuracy of food
compositional data, which have often been incom-
plete. It is only recently that more comprehensive data
have become available, e.g. the USDA databases [6].
The NEODIET reviews [7] are the most comprehen-
sive initiative so far to estimate accurately the PP
composition of foods. Combining this review with
diet-diary data has produced interesting results [8].
The main findings, from diet-diary studies in the UK
are that mean dietary intake of all PPs is 780 and
1058 mg/day for females and males, respectively.
Approximately half of the intake comprises hydrox-
ycinnamates, whereas total flavonoids make up only

Figure 1. Summary of major polyphenolic biosynthetic pathway with examples of the structure of each major class of compounds.
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around 20 – 25 % and anthocyanins only ~ 1 %. An-
thocyanin intakes may be significantly higher in
populations consuming more berry fruit or red wine
than are found in a typical British diet, but they are
clearly not a major class of dietary PP.

Absorption from the gastrointestinal tract and colonic
metabolism
PPs are apparently absorbed from the upper gastro-
intestinal tract by a number of mechanisms, which
have not been fully characterised. Some glycosides,
mainly glucosides, but not rutinosides, appear to
interact with the active sugar transporter (SGLT1),
lactase phloridzin hydrolase or cytosolic b-glucosidase
[9]. The more hydrophobic aglycones appear to
undergo passive diffusion. Only 5 – 10 % of PP are
absorbed in this manner, the remainder passing into
the colon [8]. The colonic micro-flora appears able to
break down flavonoids and procyanidins into simpler
hydroxycinnamic, hydrocinnamic (phenylpropionic),
phenylacetic and benzoic acid derivatives [10, 11].
These, in turn, can be absorbed via the colon and
augment the phenolic acids directly absorbed from the
diet. Concentrations of flavonoids in human faecal
water (a good indication of intra-colonic concentra-
tions) ranged from ~ 0.1– 1 mM, whereas phenolic
acids were found at micromolar concentrations of tens
or even hundreds [10]. Two recent studies produced
further evidence that colonic low-molecular-weight
acid metabolites are both derived from PPs and bio-
available. Chocolate (high in flavanols and procyani-
dins) intake increased urinary excretion of phenolic
acids in healthy test subjects [12]. Volunteers who
consumed 1 g per day of procyanidin-rich grape seed
extract showed a consistent increase in the excretion
of 3-hydroxyphenylpropionic acid and some other
putative colonic metabolites [13]. Cocoa procyanidins
are stable during gastric transit and therefore avail-
able to reach the colon [14]. Intestinal cells can
efficiently glucuronidate flavonoids and other absor-
bed PPs [15] and excrete the conjugates back into the
lumen [16]. This phenomenon, combined with biliary
excretion, further increases the proportion of PPs
available to the colonic micro-flora. Procyanidins are
particularly poorly absorbed into the circulation [17],
with only the low-molecular-weight species reportedly
detectable, at only trace concentrations [18]. It
appears that dietary cinnamic acids and the phenolic
acids produced by the colonic micro-flora have
relatively high bio-availability. In a human trial
involving urine analysis of subjects consuming a diet
very high in PPs, around 98 % of the PP metabolites
found in urine samples were hydroxycinnamic acids
(at least some of which would have come directly from
the diet) and many colonic metabolites [19]. There has

long been a strong emphasis on biological and
mechanistic studies on flavonoids, but relatively little
interest in the more prevalent phenolic acids. These
are worthy of more intense study in the future.

Pharmacokinetics and metabolism
Both the liver and intestine contain high levels of
phase I and II metabolic enzymes which hydroxylate
and conjugate xenobiotic compounds, respectively.
While hydroxylation of PPs has not been reported,
PPs are extensively conjugated by glucuronidation,
sulphation and methylation [20]. It has been estimated
that 90 – 95 % of absorbed PPs are converted to
conjugates [8]. Conjugation has been found to mod-
ulate or even radically change biological activities of
PPs in in vitro studies [20]. There have been numerous
studies to estimate the maximum attained concentra-
tion of individual PPs in the circulation, the time taken
to achieve it and their half-lives for disappearance
from the circulation [18]. Time taken to reach
maximal circulatory concentrations varies from ~ 1
to 6 h and the concentration attained can be as low as
0.03 mM for anthocyanins and ferulic acid and as high
as 2.56 mM for genistein or 4 mM for gallic acid. Half-
life ranges from 1.3 h for gallic acid up to 7.1 h for
genistein and 19.9 h for rutin. A recent study supports
these findings [21]. Consumption of 270 g of fried
onions by human test subjects resulted in detection of
quercetin glucuronides, sulphates and methyl ethers in
the plasma. Peak concentrations of ~ 1 mM were
attained ~ 30 min after consumption and decreased
to near zero by ~ 6 h. In contrast, rats dosed with a
modest 8 mg/kg of grape anthocyanins rapidly at-
tained peak concentrations of ~ 0.3 –0.5 mM in both
plasma and brain [22]. These concentrations are
significantly higher than those found in earlier studies,
possibly because techniques of measuring anthocya-
nin metabolites are improving. Multi-drug-resistance
(MDR) associated protein efflux pumps may limit the
absorption of epigallocatechin gallate (EGCG, a tea
catechin) and potentially other PPs by many cells [23].
This may mean that intracellular PP concentrations
may be lower than those in the circulation, possibly
further limiting their potential in vivo activity.
Maximum circulating concentrations of total PPs
(both conjugated and unconjugated forms) have
been estimated to range from 0.1 to 10 mM [24] and
from 3 to 22 mM [8]. Given that these values are
maxima and clearance appears to be at a similar rate to
absorption, the maximum steady-state concentration
of total PPs is unlikely to exceed ~ 1 – 5 mM, even with
a diet exceptionally high in PPs. Any potential in vivo
benefit from dietary PPs must be evaluated according
to the principle that it is unlikely to be significant
unless demonstrable at low-micromolar concentra-
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tions at most of the conjugates, or nanomolar concen-
trations of residual unconjugated forms. The excep-
tion to this principle is the gastrointestinal tract, where
cells may be exposed to concentrations many times
higher than in the circulation. Higher concentrations
of PP aglycones, e.g. 10, 50 or 100 mM, are often used in
in vitro experiments. These do not necessarily dem-
onstrate potential health benefits, but may provide
valuable insights into mechanisms of action. In vivo
administration in animal trials of therapeutic applica-
tions, by injection or infusion, circumvents the detox-
ification system and can readily achieve 50– 100 mM
concentrations of PP aglycones.

Effects of unnaturally high concentrations of PPs
Although there is no evidence that normal dietary
intakes of PPs are in any way harmful, excessive
amounts have shown toxicity. If detoxification systems
are artificially circumvented by injection of high doses
of phenolic aglycones, liver and kidney damage can
occur in animal models [25 – 27]. An extremely high
and prolonged dietary intake of caffeic acid can cause
fore-stomach cancer in rats [28]. Intra-peritoneal
administration of PPs to mice caused liver injury [29].
High doses of PPs can significantly alter the bioavail-
ability and metabolism of some drugs, with potential
for indirect harm, through causing over-dosing [30].
Phytoestrogens (principally the soy isoflavones, gen-
istein and diadzein) are commonly taken as supple-
ments by women as an alternative form of hormone
replacement therapy. They also exhibit, however,
genotoxicity in vitro [31], indicating some potential
for the same effect in vivo. Male rats dosed with large
amounts (75 – 150 mg/kg) of a kiwifruit (Actinidia
chinensis) extract showed suppression of testosterone
levels and sperm count [32]. Silymarin, a mixture of
PPs from the milk thistle plant, is commonly used as a
treatment for liver conditions such as cirrhosis. In a
study of its effect on cancer, however, it mildly
increased the number of mammary tumours induced
in rats by 1-methyl-1-nitrosourea and stimulated the
growth of MCF-7 breast cancer cells in culture [33]. As
discussed above, PPs appear to be compounds that
plants have evolved to be, among other purposes, toxic
to organisms that feed on them. It has been suggested
that PPs are simply toxins, to which we may have
become relatively resistant, that induce endogenous
protective mechanisms at moderate dietary intakes,
and that high-dose fortified foods or dietary supple-
ments are of unproven efficacy and possibly harmful
[34, 35]. Flavonoids have shown many potential
therapeutic effects, but very few have been developed
into practical treatments [36]. It appears that dietary
intake is both beneficial and harmless because we
have evolved mechanisms to deal with any toxic

effects of PPs, but therapeutic administration and very
high dose supplements may do more harm than good.
It is perhaps somewhat ironic that we humans find
high consumption of plant foods, as commonly
recommended by authorities such as the USDA [37],
one of the keys to good health and wellbeing, when
plants have evolved to become unpalatable and toxic
to us!

Antioxidant effect of PPs

�Conventional� antioxidant capacity
PPs can function, in vitro, in a similar manner to other
antioxidant compounds by inactivating harmful free
radicals, such as lipid peroxides, and by chelation of
divalent metal ions, thereby reducing their oxidative
potential [4]. PPs at relatively high concentrations and
in the presence of other antioxidants such as toco-
pherols and ascorbic acid undoubtedly have potent
antioxidant capacity in the plant tissue from which
they derive and in any food in which they are
incorporated. They are thought to preserve the lipid
component of foods from oxidative degradation. The
current literature, however, suggests that the situation
in vivo is probably very different.
The �antioxidant hypothesis� was first proposed by
Gey in 1987 [38]. In essence, the hypothesis states that
dietary �small-molecule� antioxidants (e.g. urate, as-
corbate and tocopherols) act as antioxidants in vivo
and consequently lower the incidence of some dis-
eases. PPs have since been widely assumed to be
included in the class of in vivo antioxidant compounds,
a concept further inferred from their in vitro antiox-
idant properties. Many intervention trials have stud-
ied the effects of antioxidant supplementation, but
although some trials showed health benefits, many
showed no benefits, or even detrimental effects.
Consequently, the value of supplementation with
exogenous �chemical� antioxidants is increasingly
questioned [39]. A recent, admittedly controversial,
meta-analysis of numerous antioxidant supplementa-
tion studies concluded that supplementation with b-
carotene, vitamin A and vitamin E (a mono-phenol),
but not vitamin C or selenium, significantly increased
mortality [40]. PPs, in particular, do not appear to be
present in the circulation at high enough concentra-
tions to contribute significantly to total antioxidant
capacity. The combined concentration of circulating
ascorbate and simple phenols, for a normal individual,
has been estimated to be in the range of 159– 380 mM
[8] and the concentration of urate, another endoge-
nous antioxidant, has been reported to be of a similar
order [41]. In the context of an estimated plasma
concentration of total low-molecular-weight antiox-
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idants totalling around 500 mM (combining the
estimates above), even the maximum estimated con-
centration of PP of 10 –20 mM represents only a
transient 2 –4 % increase. The increase in plasma
total antioxidant capacity (TAC) from apple con-
sumption can be completely explained by a ~ 37 %
increase in urate concentration, as a consequence of
fructose metabolism, with no detectable effect asso-
ciated with the apple PPs [41, 42]. Furthermore, apple
PPs do not alter TAC. The same authors have recently
proposed that this phenomenon applies more gener-
ally to other plant-derived, �high-antioxidant� foods
[43].
The contribution of PPs to TAC is further limited by
phase II metabolic conjugation. Flavonoid aglycones
should be hydrophobic enough to incorporate into cell
membranes and lipoprotein lipids and interfere with
lipid peroxidation. Flavonoid aglycones have log P
values of ~2 (similar to many synthetic drugs) and
cinnamic acids values of ~1 [44]. Circulating PPs,
however, are predominantly conjugated and the log P
of the glucuronyl residue is �2.3 (calculated using
Chemdraw�), so metabolic conjugates of PPs would
have log P values around zero or negative. Such
conjugates are too polar [8] to interact significantly
with lipids.

�Indirect� antioxidant capacity – activation of
endogenous antioxidant mechanisms
Although PPs do not appear to have any significant in
vivo antioxidant capacity in the conventional sense
(discussed above), a number of studies have shown
that they can protect cells from oxidative stress in
vitro, at physiologically relevant concentrations. Re-
cent studies indicate that PPs may induce the up-
regulation of endogenous antioxidant enzymes in vivo
and thereby exert an �indirect� antioxidant effect. In a
rat model of cerebral ischaemia (stroke), oral pre-
treatment with isoliquiritigenin reduced the severity
of reperfusion injury, in part by maintaining levels of
the antioxidant enzymes superoxide dismutase, cata-
lase and glutathione peroxidase, which would nor-
mally decrease [45]. Glutathione peroxidase catalyses
reduction of both hydrogen peroxide and lipid hydro-
peroxides, using glutathione as a source of reducing
equivalents. The concentrations used in this study (1 –
100 mg/ml, ~ 3.5– 350 mM catechin equivalent) are
outside the range for circulating PPs, but probably
more realistic for intestinal lumenal concentrations.
PPs may have much greater effects on intestinal than
on other cells and even a �direct� antioxidant effect.
Flavonoids induce electrophile-responsive element
(EpRE)-mediated expression of enzymes, such as
NAD(P)H-quinone oxidoreductase (NQO1, an anti-
oxidant enzyme) and glutathione S-transferases

(GSTs; phase II conjugative enzymes). The flavonoid
quercetin and bilberry extract can up-regulate ex-
pression of two genes containing EpREs [46]. A
correlation was found between the calculated proox-
idant potential of flavonoids and the ability to induce
these antioxidant defence enzymes in cell cultures
[47]. Bilberry extract and quercetin were also able to
induce EpRE-mediated expression of enzymes [48].
A pre-treatment with the flavonoid kaempherol (50
mM) was able to inhibit significantly the extensive
DNA damage in rat hepatoma cells induced by 500
mM hydrogen peroxide. Kaempherol is rapidly taken
up and glucuronidated by the cells, but in the absence
of hydrogen peroxide halved cell viability itself [49].
Luteolin elevated catalase and superoxide dismutase
concentrations and induced apoptosis in lung cancer
cells, at relatively high concentrations, but did not
increase reactive oxygen species (ROS) [50].
A study in our laboratory showed that when human
Jurkat T cells are incubated under normal, control
culture conditions for 18 h, ~ 80 % survival is ob-
served, but the presence of 50 mM hydrogen peroxide
reduces survival to ~ 55 %. PPs co-incubated with
hydrogen peroxide reduce cell death in a dose-
dependent manner, and the concentration required
to halve cell death relative to control (EC50) ranges
from 0.15 mM for quercetin to 0.4 mM for caffeic acid
and 2.6 mM for sinapic acid [51]. According to the
bioavailability studies discussed above, these concen-
trations are not unrealistic in vivo, even for phenolic
aglycones. At concentrations below 5 mM, no querce-
tin and ~3 % of catechin were detectable at the end of
the incubation (unpublished data). These results
suggest that PPs may induce a protective effect early
in the experiment, which persists after they have
degraded, or that the degradation products them-
selves are responsible for the protection. In a study of
telomerase inhibition by EGCG in human cancer
cells, the inhibition markedly increased after the
EGCG had apparently degraded or undergone struc-
tural modification [52]. This indicates that rearranged
PPs may sometimes have much greater activity than
the native forms. Enzymic glucuronidation of PPs,
which does not necessarily generate the same isomeric
glucuronides as would be found in vivo, modulates the
EC50 range to ~ 1 – 5 mM (unpublished data). It ap-
pears that PPs can provide significant protection from
oxidative stress at concentrations much lower than
would be required for �chemical� antioxidant protec-
tion. Conjugation with glucuronides weakens this
protective capacity, but the range of effective concen-
tration remains within the accepted in vivo concen-
tration range. Chemically permethylated flavonoids
had severely reduced antioxidant capacity in in vitro
�chemical� antioxidant assays, but the capacity to
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protect Jurkat T cells from hydrogen-peroxide-in-
duced oxidative stress was only moderately impaired
[53]. This suggests that PPs may operate against
oxidative stress by mechanisms other than radical
scavenging. In another study, green tea PPs had no
detectable effect on DNA repair in hydrogen-perox-
ide-treated Jurkat cells, making this an unlikely
mechanism for the cytoprotective effect in this
instance [54]. In contrast, however, apple PP extracts
did reduce DNA damage in human Caco-2 colon
cancer cells [55, 56]. Flavonoids from Scutellaria
baicalensis inhibited protein nitration and lipid per-
oxidation by the hemin-nitrite-H2O2 system in liver
cells, in a dose-dependent manner and may protect
against some forms of liver damage [57].
What is the mechanism by which PPs can induce
indirect protective processes against ROS? Ironically,
the evidence suggests that PPs can mediate these
protective mechanisms by virtue of their ability to act
as prooxidants and generate ROS. The cytotoxic
effects of green tea PPs on liver cells in vitro have
been elucidated. The major cytotoxic mechanism
found with hepatocytes was mitochondrial membrane
potential collapse and ROS formation [29]. Treatment
of cultured monoblast cells with 50 or 100 mM
quercetin initially reduced hydrogen peroxide con-
centrations, effectively a �chemical� antioxidant effect.
After 2 h, however, glutathione concentrations de-
creased and superoxide increased [58]. This suggests
that glutathione is required for the antioxidant activity
of quercetin, and once glutathione is depleted, quer-
cetin becomes a prooxidant. It is possible that
glutathione is depleted by the activity of glutathione
peroxidase. Another study found a correlation be-
tween the cytotoxicity and rates of single-electron
oxidation of individual PPs, pointing to a leading role
for ROS generation in their cytotoxicity [59].
Further evidence for the generation of ROS by PPs
has come from other studies. PPs can generate hydro-
gen peroxide under physiological conditions of pH
and temperature, in PP-rich beverages such as tea or
coffee [60] and in cell culture media [61]. Tea
catechins generate hydrogen peroxide in yeast growth
media and induce nuclear localisation of the oxidative
stress response transcription factor Yap 1 [62]. In
Jurkat cell cultures, EGCG can reduce iron (III) to
iron (II), which in turn generates hydroxyl radicals
from hydrogen peroxide through the Fenton reaction,
decreasing the viability of the cells and increasing
caspase-3 activity [63].
Hydrogen peroxide is a potent signalling molecule in
itself [64] and may be a candidate for mediation of
some of the consequences of PP prooxidation. Hydro-
gen peroxide, at 3 – 15 mM causes 25 –45 % growth
stimulation in cultured cells. At 120– 150 mM, a

temporary growth arrest for 4 – 6 h is observed and a
40-fold transient adaptive response in which genes for
oxidant protection and damage repair are preferen-
tially expressed, with the maximum response after
18 h. Hydrogen peroxide at 0.5– 1.0 mM induces
apoptosis and necrosis at 5.0– 10.0 mM [65].
Oxidative stress leads to an intracellular redox
imbalance and consequent oxidative DNA lesions. If
PPs can reduce oxidative stress by induction of
antioxidant enzymes, that may provide a mechanism
to explain reduced cancer incidence. Such lesions are
thought to be strongly implicated in cancer initiation
[66]. Quercetin and luteolin at 10 mM were able to
significantly suppress the formation of the DNA
oxidative damage marker, 8-oxo-7,8-dihydrodeoxy-
guanosine, by ROS in cell cultures, suggesting an
ability to limit genetic damage [67].
Attempts to reproduce these indirect antioxidant
effects in vivo have produced relatively unconvincing
results. A trial involving human subjects consuming
750 ml of cranberry juice or placebo daily for 2 weeks
and monitored by numerous tests found no change in
antioxidant status, antioxidant enzymes, biomarkers
of lipid status pertinent to heart disease, or oxidative
DNA damage [68]. A similar trial involving dried
cranberry juice found no effect at 400 mg/day, while at
1200 mg/day, the only biomarker that changed was
decreased serum concentrations of advanced protein
oxidation products. Fruit and vegetable intake, how-
ever, has been correlated with antioxidant enzyme
induction. In a 25-day human intervention trial, 600 g/
day of fruit and vegetables induced increased gluta-
thione peroxidase activity by ~ 15 % and decreased
plasma lipid oxidation rates, without significantly
changing any of the many other measured markers
of redox status [69].
Both DNA and RNA have multiple binding sites for
green tea catechins [70] and binding constants for
some flavonoids have been determined [71]. If DNA
binding were applicable more generally to PPs, it may
provide the basis for a further mechanism to explain
the reported regulatory effects of PPs on antioxidant
enzyme expression, but at the gene transcription level.

Human trials demonstrating benefits of dietary
polyphenolics

A number of recent studies have strengthened the
relationship between PPs and disease prevention.
These trials, combined with earlier studies [72 – 76],
indicate a strong link between PP intake and reduced
incidence of cardiovascular disease (CVD) and can-
cer, the two most prevalent life-threatening diseases
of the developed world. In a case-control study in Italy,
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anthocyanin intake was inversely related to risk of
acute myocardial infarction. No significant correla-
tion, however, was observed for other flavonoids [77].
De-alcoholised red wine, but not normal red wine, was
able to reduce arterial stiffness in hypercholesterole-
mic post-menopausal women [78]. This indicates that
PPs are beneficial to this condition, but the benefit is
negated by alcohol. Daily consumption of a high-
flavonol cocoa drink for 7 days resulted in significant,
dose-dependent and sustained flow-mediated arterial
dilation in subjects with smoking-related endothelial
dysfunction [79]. In a large US study (34 000 pos-
menopausal women), food composition tables and
diet questionnaires were combined to demonstrate a
significant correlation between reduced incidence of
death from CVD and coronary heart disease and
intake of flavanones, anthocyanidins and certain
flavonoid-rich foods [80]. A dietary supplement of
superoxide dismutase (SOD) was found to potentially
benefit CVD by reducing carotid artery intima media
thickness (thickening of the artery, a marker for
atherosclerosis) [81]. No change in TAC was detected,
but a 34 % decrease in malondialdehyde, a marker for
lipid peroxidation was observed. This indicates that
any induction of SOD or other antioxidant enzymes
by PPs should also be beneficial to CVD. A study from
Panama revealed that an island sub-population with
an exceptionally high cocoa flavanol intake had a ~ 10
times lower incidence of CVD and cancer and fourfold
less diabetes than the general population, although
other factors cannot be completely excluded [82].
A long-term diet questionnaire study in Italy showed a
partial inverse correlation between plant food con-
sumption and flavonoid intake with renal cell carci-
noma, indicating that flavonoids may explain part of
the reduction in cancer incidence [83]. Other studies
revealed a similar relationship between intake of
some flavonoids and both colorectal cancer [84] and
breast cancer [85]. Intake of soy isoflavones corre-
lated significantly with a lower incidence of prostate
cancer in Japanese men over the age of 60 [86].
Numerous epidemiological studies have indicated
that individuals who consume a diet containing high
amounts of fruit and vegetables have a reduced
incidence of age-associated diseases such as neuro-
degenerative diseases [87]. A study in young healthy
adults showed that flavanol-rich cocoa can increase
the cerebral blood flow to grey matter, suggesting a
potential for treatment of vascular impairment and
thus for maintaining central nervous system health
[88]. A study over 10 years found an association
between flavonoid intake and performance in cogni-
tive tests. High flavonoid intake was associated with
higher baseline scores and slower decline in scores
over the course of the study [89].

Consumption of flavonol-rich dark chocolate resulted
in reduced blood pressure and increased insulin
sensitivity in healthy subjects [90]. An orally admin-
istered apple PP extract reduced exercise-induced
fatigue in a trial involving 2-h periods on a bicycle
ergometer. In contrast, vitamin C had no effect [91].
Kiwifruit consumption promoted laxation in the
elderly and may improve bowel function [92]. Taken
overall, therefore, recent trials support a role for PPs
in disease prevention, especially CVD and, potential-
ly, cancer. More detailed evaluation is required to
substantiate these early findings, and future research
should also be targeted at how PPs counter CVD and
inhibit cancer proliferation.

Regulatory effects of PPs on signalling pathways

Inflammatory pathways
Inflammation is a normal protective response induced
by tissue injury or infection and functions to combat
foreign invaders in the body, e.g. bacteria, viruses and
non-self cells, and to remove dead or damaged host
cells. The affected tissues release inflammatory medi-
ators (cytokines) including the proinflammatory cy-
tokines tumour necrosis factor-a (TNF) and interleu-
kin-1 (IL-1). In a complex signalling cascade, these
mediators up-regulate and modulate other inflamma-
tory cytokines and immunoglobulins from activated
leukocytes, which in turn have actions to up-regulate
cellular adhesion molecules in inflamed tissue [93].
Phagocytosis of bacteria by leucocyte neutrophils
leads to the �neutrophil burst� in which various ROS
are generated in order to neutralise the invading
organisms. There is also concomitant up-regulation of
other enzyme systems which contribute to the pro-
tective and repair processes including phospholipase
A2, cycloxygenase-2 (COX-2), 5-lipoxygenase (5-
LOX), inducible nitric oxide synthase (iNOS) and
the central regulator of the inflammatory process,
nuclear factor-kappa B (NF-kB) [93]. PPs may act as
inflammation modulatory agents by various mecha-
nisms, including down-regulation of NF-kB, or the
various enzymes involved (including those that gen-
erate ROS), by inhibition of the activity of those
enzymes, or by increasing the cells, ability to scavenge
ROS [93].

CVD as a predominantly inflammatory condition
CVD is a good example of an area of research that has
received much recent attention as both an inflamma-
tory condition but also as a potential target for PP
therapy. Much effort has been applied to the study of
the ability of PPs to inhibit oxidation of low-density
lipoprotein (LDL), oxidised LDL being a major
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constituent of atherogenic plaques, the basis of CVD.
As discussed above, however, the quantitative signifi-
cance of this capacity is doubtful. CVD arises from the
formation of atherogenic plaques on arterial walls.
This is thought to be initiated by adhesion of
leucocytes to the walls and their subsequent migration
into the sub-endothelial space [94]. This process is
essentially an inflammatory one, being induced by
TNF and IL-1b ; the TNF response is mediated by NF-
kB, and many relevant genes contain NF-kB binding
sites, including those for the cell adhesion molecules
vascular cell adhesion molecule-1 (VCAM-1), inter-
cellular adhesion molecule-1 (ICAM-1) and mono-
cyte chemotactic protein (MCP) [95]. The chronic
phase of CVD, formation of atherogenic plaques, may
be followed by the acute phase, i.e. thrombotic activity
(clot formation) at the site of the lesions. Recent
evidence suggests that PPs might help to prevent
CVD. CVD is an excellent example of undesirable
inflammation and PPs appear to have a considerable
potential to regulate the inflammatory aspect of CVD.
Prevention of LDL oxidation may be incidental to
their benefits to CVD, as it appears that atheroscle-
rosis is largely an inflammatory process in its early
stages. Mice fed red wine extract or catechin with and
without alcohol showed an increased area of athero-
sclerotic lesions with alcohol, but the wine extract or
catechin reduced thrombotic activity [96]. Red wine
consumption, however, did not show any detectable
effect on any immune/inflammatory marker in
healthy men [97]. Nobiletin, a polymethylated flavo-
noid, may reduce plasma cholesterol concentrations
and reduce atherosclerosis at the level of the vascular
wall by inhibiting macrophage foam cell formation
[98]. Reducing blood pressure by use of PPs may also
be of use in controlling CVD. Angiotensin is an
oligopeptide in the blood that causes vasoconstriction
and increased blood pressure. It is derived from the
precursor molecule angiotensinogen by angiotensin-
converting enzyme. It plays an important role in blood
pressure regulation, via the renin-angiotensin system.
Some low-molecular-weight procyanidins can inhibit
the activity of angiotensin-converting enzyme in vitro
with IC50 values in the low micromolar range [99]. This
activity could potentially have a lowering effect on
blood pressure. In a hypertensive rat model, oral
quercetin treatment reduced blood pressure and
normalised concentrations of glutathione, glutathione
peroxidase and NO [100].

In vitro studies of PPs and inflammation
Recent in vitro studies have further highlighted the
potential of PPs to modulate various parts of the
inflammatory process. Silibinin can suppress the
expression of inflammatory genes such as CD80 and

MHC class I and inhibit the lipopolysaccharide (LPS)-
induced activation of mitogen-activated protein
(MAP) kinases (important in vascular gene regula-
tion) and the nuclear translocation of the NF-kB p65
subunit in murine dendritic cells [101]. Tangeretin and
nobiletin, polymethylated flavonoids from citrus peel,
inhibit IL-1b-induced COX-2 expression in human
lung carcinoma cells [102]. Bicalein and bicalin,
flavonoids from S. baicalensis, inhibited LPS-induced
COX-2 gene expression in cultured cells [103].
Resveratrol can protect cultured venous endothelial
cells from oxidised-LDL-induced cytotoxicity (as
opposed to inhibiting oxidation of LDL) and the
resulting generation of ROS [104]. Some flavonoids
can inhibit TNF-induced adhesion molecule expres-
sion in human aortic endothelial cells, the first stage of
atherosclerosis [105]. Two flavonoids can inhibit
induction of iNOS in cell cultures [106, 107]. Querce-
tin inhibits cytokine and iNOS expression through
inhibition of the NF-kB pathway without modification
of c-Jun N-terminal kinase activity in macrophages
[108]. Quercetin and catechin inhibit the proinflam-
matory effect of advanced glycation end products in
human monocytes, indicating a potential for amelio-
ration of diabetic vascular complications [93]. Luteo-
lin and other flavonoids interfere with LPS signalling
pathways, reducing activation of several MAP kinase
family members, and inhibit inflammatory mediator
expression.
Periodontal disease is associated with infection-medi-
ated gingiva inflammation. Periodontal tissue destruc-
tion, via bacterial secretion of LPS molecules, plays a
key role in the disease development. The flavonoid
luteolin appears to interfere with LPS signalling
pathways in human gingival fibroblasts, reducing
activation of several MAP kinase family members
and inhibiting inflammatory mediator expression
[109]. Similar effects were seen with an A. polygama
extract in macrophages. This extract also reduced
carrageenan-induced rat paw oedema, a model of
inflammation [110]. With regard to allergic inflam-
mation, apple procyanidins can exert an anti-aller-
genic effect by inhibition of histamine release from
mast cells, via inhibition of the interaction between
IgE and its high-affinity receptor, FcepsilonRI [111].
Asthma is an obstructive airway inflammation medi-
ated by an allergic activation of the immune system. A
clinical correlation has been shown between apple
consumption and healthy lung function in humans
[112]. Interestingly, anthocyannis [113] and black-
currant and boysenberry PP extracts [our unpublished
observations] have also been found to modulate
allergy-mediated pathways in a mouse model of
asthma and in lung epithelial cells, respectively.
Moreover, in an animal model of asthma, A. polygama
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inhibits cytokine levels with a crucial role in the
pathology [114].

PPs in cancer-related regulatory roles
Many of the signalling molecules involved in inflam-
mation, e.g. NFkB, activator protein-1 (AP-1) or MAP
kinases, are also involved in more generic processes
such as the regulation of cell proliferation and differ-
entiation [115]. PPs may both modulate cell signalling
pathways thereby inhibiting cancer development or
progression and induce apoptosis in malignant cells.
EGCG has been shown to block each stage of
carcinogenesis by modulating signal transduction
pathways involved in cell proliferation, transforma-
tion, inflammation, apoptosis, metastasis and invasion
[116]. Resveratrol exhibited anti-proliferative effects
in cancer cells through multiple mechanisms, i.e.
inhibition of MAP kinase/extracellular signal-regu-
lated kinase (MEK), extracellular signal-regulated
protein kinase (ERK) signalling, down-regulation of
c-Jun and suppression of AP-1 DNA-binding and
promoter activity [117].
PPs may also inhibit angiogenesis and, thereby,
tumour growth, via inhibition of vascular endothelial
growth factor (VEGF) [115]. Some PPs can inhibit
release of VEGF from MDA human breast cancer
cells in vitro, at a concentration as low as 0.1 mM [118].
Quercetin at 100 mM inhibits angiogenesis via a
mechanism involving both suppression of eNOS and
early M phase cell cycle arrest [119].
PPs may inhibit cancer growth and proliferation by
regulatory effects on pathways other than those
already discussed. Silymarin can inhibit Akt serine/
threonine kinase in leukaemia cells, thereby inactivat-
ing the Akt signalling pathway, inducing apoptosis and
slowing cell growth [120]. Quercetin can significantly
inhibit matrix-metalloproteases 2 and 9 in cultured
prostate cancer cells at 50 mM. These enzymes are
involved in facilitation of metastasis and tumour
invasion [121]. Nobiletin has a similar effect in
human colorectal cancer cells [122]. Propolis (a PP
concentrate produced by honey bees) is mildly
genotoxic at high concentrations, but inhibits doxor-
ubicin mutagenesis at relatively low concentrations
[123]. Resveratrol, as determined by gene micro-
arrays, is able to affect expression of genes involved in
apoptosis and may thereby inhibit tumour formation
[124]. Up-regulation of gamma-glutamylcysteine syn-
thetase can increase levels of the endogenous anti-
oxidant glutathione, while up-regulation of Fos-relat-
ed antigen-1 (Fra-1) can suppress activation of AP-1, a
signalling pathway implicated in carcinogenesis [46,
48]. The thioredoxin system, composed of thioredoxin
reductase (TrxR), thioredoxin (Trx) and NADPH,
controls a wide range of cellular activities and its

inhibition can induce cell death. The flavonoids
quercetin and myricetin inhibited TrxR with IC50 s
under 1 mM, potentially demonstrating another mech-
anism for cancer prevention by PPs [125]. Quercetin
enhanced cisplatin-induced apoptosis in human lung
cancer cells [126]. In this study, there was no increase
in antioxidant enzyme expression, but other apopto-
sis-related genes may have been regulated. The aryl
hydrocarbon receptor (AhR) is a ligand-activated
transcription factor known to mediate the toxic and
carcinogenic effects of polycyclic aromatic hydro-
carbons (PAHs). EGCG is capable of antagonising
AhR-mediated gene transcription, indicating poten-
tial as a chemopreventive agent [127]. A library of
natural and chemically modified flavonoids was
screened for anti-proliferative activity in a colon
cancer cell line [128]. Compounds with activity also
activated caspases, indicating that the anti-prolifera-
tive activity may be attributable to an apoptotic
response. PPs can inhibit toxic nitrosation processes
and carcinogenic nitrosamine formation within the
acidic environment of the stomach [129].
MDR is a major obstacle in both cancer chemo-
therapy and accessibility of pharmaceutical ap-
proaches into the central nervous system. One of the
mechanisms involved in the development of MDR is
the over-expression of the drug transporter, P-glyco-
protein (P-gp). Several PPs are inhibitors of P-gp
action and may therefore have potential to reverse
MDR and aid in the treatment of cancer and central
nervous system diseases [130].

Neuro-protective effects of PPs

A consensus is developing that PPs are neuro-
protective. The emerging hypothesis on the mecha-
nism of neuro-protection by PPs is that they act by a
combination of protection of neuronal cells from
oxidative stress, by induction of antioxidant defences,
modulation of signalling cascades, apoptotic processes
or the synthesis/degradation of the amyloid b peptide
[131, 132]. Dietary supplementation with blueberry
extract significantly increased the survival of implant-
ed dopamine neurons and ameliorated rotational
behaviour asymmetries in aged rats. These neurons
are thought to be particularly sensitive to oxidative
damage [133].
Rats on a long term intake of grape juice showed
oxotremorine enhancement of K+-evoked release of
dopamine from striatal slices and improvements in
cognitive performance in a water maze and in motor
function, suggesting that grape juice may be beneficial
in ameliorating the neuro-degenerative effects of
aging [134]. EGCG at 1 mM was able to reduce
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neuronal cell death in serum-starved cells and to
promote neurite outgrowth, suggesting a capacity to
reduce or even reverse neuro-degeneration [135].
Citrus flavonoids stimulated CRE-dependent tran-
scription and induced neurite outgrowth in PC12D
cells, and oral administration of nobiletin rescued
impaired memory in olfactory-bulbectomised mice
[136]. Baicalien at concentrations up to 5 mM inhibited
LPS-stimulated activation of microglial cells and asso-
ciated NO, superoxide and TNF release in a dose-
dependent manner, thus indicating potential for neuro-
protection via an anti-inflammatory effect [137].
Radio-tracer studies demonstrated the existence of
binding sites for PP in rat brain with nanomolar
binding constants [138]. If these binding sites were
mediators of neuro-protective effects, significant
benefits may be expected from a normal dietary
intake of PPs.
Formation of amyloid deposits in the brain is common
to a number of neurodegenerative disorders, such as
Alzheimer�s disease. PPs can inhibit the formation of
these fibrils in vitro, regardless of redox status,
suggesting a direct interaction [139]. Mulberry extract
exhibited a neuro-protective effect in vivo using a
transient middle cerebral artery occlusion model of
brain injury [140].

Regulatory effects of PPs on energy metabolism and
gut health

Metabolic syndrome involves reduced tissue sensitiv-
ity to insulin, insulin over-production, and consequent
defects in glucose metabolism. It is generally accepted
to be the precursor of type II diabetes and a major
contributor to obesity. As discussed above, the active
glucose transporter SGLT1 appears to be one way that
PP glucosides are absorbed from the intestine. Many
such compounds also appear to inhibit transport of
glucose, particularly the dihydrochalcone glucoside
phloridzin, characteristic of apples and also found in
strawberries, potentially lowering the effective gly-
caemic index (GI) of a meal [8]. PP glycosides can also
inhibit digestive amylase and glycosidase enzymes,
thereby potentially slowing glucose liberation from
starch and other sugars. Significant reductions in
dietary GI in human trials have been demonstrated
with realistic intakes of PPs [8].
Recent reports have provided further evidence for
effects of PPs on GI and revealed other potential
mechanisms of benefit to metabolic syndrome. Black
tea catechins can inhibit a-glucosidase in the gut and
slow breakdown of maltose, thereby slowing the
resulting rise in blood glucose [141]. Black tea and,
more particularly, green tea can increase urinary

excretion of citric acid cycle intermediates in humans
[142]. This suggests modulation of oxidative energy
metabolism or biosynthetic pathways. Green tea PP
can inhibit glutamate dehydrogenase (GDH), some at
nanomolar ED50 s [143]. This enzyme is involved in
regulation of insulin secretion and the PPs can inhibit
insulin secretion, except under high-energy conditions
when the GDH is probably fully inhibited anyway.
Under-expression of endothelial nitric oxide synthase
(eNOS) is strongly implicated in metabolic syndrome.
Red wine, a rich source of PPs, enhances eNOS
function [144].
PPs can clearly regulate the absorption of nutrients
from the gut, but also appear to benefit gut health
directly. As discussed above, it is estimated that 90 –
95 % of dietary PPs are not absorbed directly, and
accumulate in the colon. Colonic metabolites of tea
PPs inhibit the growth of pathogenic bacteria much
more strongly than that of commensal bacteria [145].
Three studies showed beneficial effects on a trinitro-
benzenesulphonic acid (TNBS) model of rat colitis,
another inflammatory disease. Turnera ulmifolia is a
plant from South America used in traditional medi-
cine for different types of inflammatory diseases. Pre-
treatment with T. ulmifolia extract, at 250 and 500 mg/
kg, significantly attenuated colonic damage induced
by TNBS [146]. Rutin, a poorly absorbed glycoside of
quercetin, acted as a quercetin delivery system to the
large intestine and appeared to have an anti-inflam-
matory effect through quercetin-mediated inhibition
of TNF-induced NF-kB activation [147]. A similar
effect was observed with another quercetin glycoside,
quercitrin (quercetin rhamnoside) [108]. Rutin and
quercitrin appear to be very poorly absorbed by the
small intestine, presumably because of a lack of
specific digestive glycosidases. Presumably the rat
colonic micro-flora was responsible for liberating the
much better absorbed quercetin aglycone from these
glyosides.

Discussion

We have found that PPs are potentially far more than
�just antioxidants� (Table 1), but that they are prob-
ably insignificant players as �conventional� antioxi-
dants. They appear, under most circumstances, to be
just the opposite, i.e., prooxidants, that nevertheless
appear to contribute strongly to protection from
oxidative stress by inducing cellular endogenous
enzymic protective mechanisms. They appear able to
regulate not only antioxidant enzyme gene transcrip-
tion but also numerous aspects of intercellular signal-
ling cascades involved in the regulation of cell growth,
inflammation and many other processes. It has been
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proposed recently [148] that many of the beneficial
effects of PPs may occur at the genetic level, and
genomic techniques may be the best way forward in
understanding how they operate. The limited bio-
availability of PPs, however, especially in the uncon-
jugated form, makes the relevance of many in vitro
studies questionable [149], since the vast majority of
such studies have used PP aglycones. Resveratrol, for
example, has been demonstrated in vitro to have many
beneficial properties, but it is almost completely
conjugated in vivo and the biological activity of the
conjugates needs to be determined [150 – 152]. This
applies to a greater or lesser extent to all PPs [24, 153].
There have been numerous reports on the metabo-
lism, conjugation and pharmacokinetics of PPs [15, 21,
150, 154 –168]. There has, however, been relatively
little study of the biological effects of PP conjugates or
colonic metabolites [169]. In contrast with the hun-
dreds of studies on PP aglycones, reported studies on
the bio-activity of glucuronides are few. These cover
inhibition of: LDL oxidation in human serum [170],
induction of ROS in mouse cells [171] and hyper-
trophy of cultured rat aortic smooth muscle cells [172]
by quercetin; release of arachidonic acid from human
colon cancer cells by EGCG [173] and oxidative-
stress-induced cell death by epicatechin [174]. Glu-
curonides, at least, appear to have significant bio-
logical activities, but not necessarily the same potency
or activity as the aglycones. Recent research has
demonstrated many potential biological effects of PPs,

but these are of questionable relevance in vivo unless
repeated in vitro on conjugates. This is an area with
great potential for progress in the future, by combin-
ing the extensive pharmacokinetic information on PPs
with cell-based studies on known in vivo conjugates.
Recent research has produced plenty of evidence for
direct interaction of PPs with DNA and gene tran-
scription. PPs may be just plant toxins, designed to
discourage us from consuming them, but we and our
mammalian ancestors have had millions of years of
exposure to PPs, unlike man-made environmental
toxins. It would be surprising if we had not adapted to
PPs by developing high-affinity binding sites that
regulate the genes and pathways responsible for
protection from these toxins. It appears that PPs
may have become an essential part of our cellular
regulatory processes, for example, by maintaining up-
regulated levels of our endogenous antioxidant and
other defences, thereby minimising the response time
for the defence against oxidative, toxic and other
stresses. PP may have originally up-regulated antiox-
idant defences via their prooxidant effect and ROS
such as hydrogen peroxide, but may have gradually
assumed a concomitant, more direct and much more
potent signalling role by direct interaction with the
relevant genes. This might explain the protective
effects from oxidative stress, discussed above, exhib-
ited by both natural and synthetic polymethylated
flavonoids. Methylation appears to mostly eliminate
their direct antioxidant capacity and, presumably,

Table 1. Summary of main findings from the papers reviewed about PPs and their potential health benefits.

Finding

UK dietary intake ~ 1 g/day, about 50% hydroxycinnamates and 25% flavonoids.

~ 90% of dietary PPs are not directly bio-available but are metabolised by the colonic micro-flora into bio-available phenolic acids.

Phase II conjugation of PPs is extensive in vivo and may radically change biological activity.

More PPs is not necessarily better; exceptionally high doses have demonstrated detrimental effects.

Estimated total concentrations of circulating PPs and conjugates are too low to make a significant contribution to plasma total antioxidant
capacity.

In vitro, PPs can induce the antioxidant enzymes superoxide dismutase, catalase and glutathione peroxidase.

PPs appear to be pro-oxidants in cell-based studies, but nevertheless appear to protect cultured cells from oxidative stress.

Human trials show correlations between PP (particularly flavonoid) intake and reduced incidence of cancer and cardiovascular disease
(CVD), and slower neuro-degeneration.

In vitro regulation of inflammatory pathways by inhibition of signalling molecules such as TNF and by down-regulation of inflammatory
genes may be the mechanism of beneficial effects on CVD.

PPs may be able to help regulate blood pressure.

PPs may be able to modulate immune responses in allergic conditions.

Regulation of cell proliferation and differentiation, angiogenesis and apoptosis; may explain anti-cancer effects.

Neuro-protection, by protection of neuronal cells from oxidative stress, induction of antioxidant defences and modulation of signalling
cascades and apoptotic processes.

Regulation of metabolic syndrome, via inhibition of glucose uptake and regulation of some metabolic pathways.

Benefits to gut health by growth inhibition of pathogenic gut bacteria and modulation of inflammatory bowel conditions.

2910 D. E. Stevenson and R. D. Hurst Biological effects of polyphenolics



prooxidant capacity, but may have less influence on
their ability to act as signalling molecules.
Recent research has shown that PPs have potential as
in vivo antioxidants, but they appear to function by
mechanisms very different from, and much more
subtle than previously believed. They are also poten-
tially beneficial in numerous other ways, possibly at in
vivo concentrations previously thought to be too low
to provide useful health benefits (Fig. 2). Further
research will be needed to reveal in more detail the
true health potential of PPs.

Acknowledgements. We thank Drs M. Skinner and D. Ghosh for
helpful discussions during the preparation of this manuscript and
Ms T. Wegrzyn for assistance with collection of references.

1 Bravo, L. (1998) Polyphenols: chemistry, dietary sources,
metabolism, and nutritional significance. Nutr. Rev. 56, 317 –
333.

2 Gould, K. S. and Lister, C. (2006) Flavonoid functions in
plants. In: Flavonoids, chemistry, Biochemistry and Applica-
tions (Andersen, O. M. and Markham, K. R., Eds), pp. 397 –
442. CRC Press, Boca Raton.

3 Adams, J. B. and Brown, H. M. (2007) Discoloration in raw
and processed fruits and vegetables. Crit. Rev. Food Sci.
Nutr. 47, 319 – 333.

4 Haslam, E. (1998) Practical polyphenolics – from Structure to
Molecular Recognition and Physiological Action. Cambridge
University Press, Cambridge.

5 Hertog, M. G.L., Kromhout, D., Aravanis, C., Blackburn, H.,
Buzina, R., Fidanza, F., Giampaoli, S., Jansen, A., Menotti,
A., Nedeljkovic, S., Pekkarinen, M., Simic, B. S., Toshima,
H., Feskens, E. J.M., Hollman, P. C.H. and Katan, M. B.

(1995) Flavonoid intake and long-term risk of coronary-heart-
disease and cancer in the 7 countries study. Arch. Intern.
Med. 155, 381 – 386.

6 Kroon, P. and Williamson, G. (2005) Polyphenols: dietary
components with established benefits to health? J. Sci. Food
Agric. 85, 1239 – 1240.

7 Lindsay, D. G. (2000) The nutritional enhancement of plant
foods in Europe �NEODIET�. Trends Food Sci. Technol. 11,
145 – 151.

8 Clifford, M. N. (2004) Diet-derived phenols in plasma and
tissues and their implications for health. Planta Med. 70,
1103 – 1114.

9 Nemeth, K., Plumb, G. W., Berrin, J.-G., Juge, N., Jacob, R.,
Naim, H. Y., Williamson, G., Swallow, D. M. and Kroon, P. A.
(2003) Deglycosylation by small intestinal epithelial cell b-
glucosidases is a critical step in the absorption and metabolism
of dietary flavonoid glycosides in humans. Eur. J. Nutr. 42,
29 – 42.

10 Jenner, A. M., Rafter, J. and Halliwell, B. (2005) Human fecal
water content of phenolics: the extent of colonic exposure to
aromatic compounds. Free Radic. Biol. Med. 38, 763 – 772.

11 Aura, A.-M., O�Leary, K. A., Williamson, G., Ojala, M.,
Bailey, M., Puupponen-Pimi�, R., Nuutila, A. M., Oksman-
Caldentey, K.-M. and Poutanen, K. (2002) Quercetin deriv-
atives are deconjugated and converted to hydroxyphenyl-
acetic acids but not methylated by human fecal flora in vitro.
J. Agric. Food Chem. 50, 1725 -1730.

12 Rios, L. Y., Gonthier, M. P., Remesy, C., Mila, L., Lapierre,
C., Lazarus, S. A., Williamson, G. and Scalbert, A. (2003)
Chocolate intake increases urinary excretion of polyphenol-
derived phenolic acids in healthy human subjects. Am. J. Clin.
Nutr. 77, 912 – 918.

13 Ward, N. C., Croft, K. D., Puddey, I. B. and Hodgson, J. M.
(2004) Supplementation with grape seed polyphenols results
in increased urinary excretion of 3-hydroxyphenylpropionic
acid, an important metabolite of proanthocyanidins in
humans. J. Agric. Food Chem. 52, 5545 – 5549.

Figure 2. Schematic representation of the main processes by which PPs mediate health benefits. PPs act as direct antioxidants in the
micromolar range but these effects are probably less important physiologically than the indirect adaptive antioxidant pathways that are
initiated or the emerging anti-inflammatory actions recently revealed (which may occur in the nanomolar range). Furthermore, a host of
other mechanisms is apparent.

Cell. Mol. Life Sci. Vol. 64, 2007 Review Article 2911



14 Rios, L. Y., Bennett, R. N., Lazarus, S. A., Remesy, C.,
Scalbert, A. and Williamson, G. (2002) Cocoa procyanidins
are stable during gastric transit in humans. Am. J. Clin.
Nutr. 76, 1106 – 1110.

15 Manach, C. and Donovan, J. L. (2004) Pharmacokinetics and
metabolism of dietary flavonoids in humans. Free Radic.
Res. 38, 771 – 785.

16 Silberberg, M., Morand, C., Mathevon, T., Besson, C.,
Manach, C., Scalbert, A. and Remesy, C. (2005) The
bioavailability of polyphenols is highly governed by the
capacity of the intestine and of the liver to secrete conjugated
metabolites. Eur. J. Nutr. 45, 88 – 96.

17 Donovan, J. L., Manach, C., Rios, L., Morand, C., Scalbert,
A. and Remesy, C. (2002) Procyanidins are not bioavailable in
rats fed a single meal containing a grapeseed extract or the
procyanidin dimer B-3. Br. J. Nutr. 87, 299 – 306.

18 Manach, C., Williamson, G., Morand, C., Scalbert, A. and
Remesy, C. (2005) Bioavailability and bioefficacy of poly-
phenols in humans. I. Review of 97 bioavailability studies.
Am. J. Clin. Nutr. 81, 230S-242S.

19 Rechner, A. R., Kuhnle, G., Bremner, P., Hubbard, G. P.,
Moore, K. P. and Rice-Evans, C. A. (2002) The metabolic fate
of dietary polyphenols in humans. Free Radic. Biol. Med. 33,
220 – 235.

20 Williamson, G., Barron, D., Shimoi, K. and Terao, J. (2005) In
vitro biological properties of flavonoid conjugates found in
vivo. Free Radic. Res. 39, 457 – 469.

21 Mullen, W., Edwards, C. A. and Crozier, A. (2006) Absorp-
tion, excretion and metabolite profiling of methyl-, glucur-
onyl-, glucosyl- and sulpho-conjugates of quercetin in human
plasma and urine after ingestion of onions. Br. J. Nutr. 96,
107 – 116.

22 Passamonti, S., Vrhovsek, U., Vanzo, A. and Mattivi, F. (2005)
Fast access of some grape pigments to the brain. J. Agric. Food
Chem. 53, 7029 – 7034.

23 Hong, J., Lambert, J. D., Lee, S. H., Sinko, P. J. and Yang, C. S.
(2003) Involvement of multidrug resistance-associated pro-
teins in regulating cellular levels of ( –)-epigallocatechin-3-
gallate and its methyl metabolites. Biochem. Biophys. Res.
Commun. 310, 222 – 227.

24 Kroon, P. A., Clifford, M. N., Crozier, A., Day, A. J., Dono-
van, J. L., Manach, C. and Williamson, G. (2004) How should
we assess the effects of exposure to dietary polyphenols in
vitro? Am. J. Clin. Nutr. 80, 15 – 21.

25 Ferry, D. R., Smith, A., Malkhandi, J., Fyfe, D. W., deTakats,
P. G., Anderson, D., Baker, J. and Kerr, D. J. (1996) Phase I
clinical trial of the flavonoid quercetin: pharmacokinetics and
evidence for in vivo tyrosine kinase inhibition. Clin. Cancer
Res. 2, 659 – 668.

26 Hirose, Y., Tanaka, T., Kawamori, T., Ohnishi, M., Makita,
H., Mori, H., Satoh, K. and Hara, A. (1995) Chemopreven-
tion of urinary-bladder carcinogenesis by the natural phenolic
compound protocatechuic acid in rats. Carcinogenesis 16,
2337 – 2342.

27 Ayrton, A. D., Lewis, D. F.V., Walker, R. and Ioannides, C.
(1992) Antimutagenicity of ellagic acid towards the food
mutagen Iq – investigation into possible mechanisms of
action. Food Chem. Toxicol. 30, 289 – 295.

28 Hagiwara, A., Hirose, M., Takahashi, S., Ogawa, K., Shirai, T.
and Ito, N. (1991) Forestomach and kidney carcinogenicity of
caffeic acid in F344 rats in and C57b/6nxc3h/Henf1 mice.
Cancer Res. 51, 5655 – 5660.

29 Galati, G., Lin, A., Sultan, A. M. and O�Brien, P. J. (2006)
Cellular and in vivo hepatotoxicity caused by green tea
phenolic acids and catechins. Free Radic. Biol. Med. 40, 570 –
580.

30 Cermak, R. and Wolffram, S. (2006) The potential of
flavonoids to influence drug metabolism and pharmacoki-
netics by local gastrointestinal mechanisms. Curr. Drug
Metab. 7, 729 – 744.

31 Stopper, H., Schmitt, E. and Kobras, K. (2005) Genotoxicity
of phytoestrogens. Mutat. Res. 574, 139 – 55.

32 Panjeh-Shahin, M.-R., Panahi, Z., Dehghani, F. and Talaei-
Khozani, T. (2005) The effects of hydroalcoholic extract of
Actinidia chinensis on sperm count and motility, and on the
blood levels of estradiol and testosterone in male rats. Archiv.
Iran. Med. 8, 211 – 216.

33 Malewicz, B., Wang, Z. S., Jiang, C., Guo, J. M., Cleary, M. P.,
Grande, J. P. and Lu, J. X. (2006) Enhancement of mammary
carcinogenesis in two rodent models by silymarin dietary
supplements. Carcinogenesis 27, 1739 – 1747.

34 Halliwell, B. (2006) Polyphenols: antioxidant treats for
healthy living or covert toxins? J. Sci. Food Agric. 86, 1992 –
1995.

35 Lambert, J. D., Sang, S. and Yang, C. S. (2007) Possible
controversy over dietary polyphenols: benefits vs risks. Chem.
Res. Toxicol. 20, 583 – 585.

36 Di Carlo, G., Mascolo, N., Izzo, A. A. and Capasso, F. (1999)
Flavonoids: old and new aspects of a class of natural
therapeutic drugs. Life Sci. 65, 337 – 353.

37 Anon. (2005) Dietary Guidelines for Americans. US Dept. of
Agriculture of Health and Human Services/Dept. of Agri-
culture, Washington D.C.

38 Gey, K. F. (1987) Inverse correlation between the plasma-
level of antioxidant vitamins and the incidence of ischemic
heart-disease (Ihd) in cross-sectional epidemiology. Agents
Actions 22, 343 – 344.

39 Serafini, M. (2006) Back to the origin of the �antioxidant
hypothesis�: the lost role of the antioxidant network in disease
prevention. J. Sci. Food Agric. 86, 1989 – 1991.

40 Bjelakovic, G., Nikolova, D., Gluud, L. L., Simonetti, R. G.
and Gluud, C. (2007) Mortality in randomized trials of
antioxidant supplements for primary and secondary preven-
tion: systematic review and meta-analysis. J. Am. Med.
Assoc. 297, 842 – 857.

41 Lotito, S. B. and Frei, B. (2004) The increase in human plasma
antioxidant capacity after apple consumption is due to the
metabolic effect of fructose on urate, not apple-derived
antioxidant flavonoids. Free Radic. Biol. Med. 37, 251 – 258.

42 Lotito, S. B. and Frei, B. (2004) Relevance of apple poly-
phenols as antioxidants in human plasma: contrasting in vitro
and in vivo effects. Free Radic. Biol. Med. 36, 201 – 211.

43 Lotito, S. B. and Frei, B. (2006) Consumption of flavonoid-
rich foods and increased plasma antioxidant capacity in
humans: cause, consequence, or epiphenomenon? Free
Radic. Biol. Med. 41, 1727 – 1746.

44 Zhang, J., Stanley, R. A. and Melton, L. D. (2006) Lipid
peroxidation inhibition capacity assay for antioxidants based
on liposomal membranes. Mol. Nutr. Food Res. 50, 714 – 724.

45 Zhan, C. and Yang, J. (2006) Protective effects of isoliquir-
itigenin in transient middle cerebral artery occlusion-induced
focal cerebral ischemia in rats. Pharmacol. Res. 53, 303 – 309.

46 Myhrstad, M. C., Carlsen, H., Dahl, L. I., Ebihara, K.,
Glemmestad, L., Haffner, K., Moskaug, J. O. and Blomhoff,
R. (2006) Bilberry extracts induce gene expression through
the electrophile response element. Nutr. Cancer 54, 94 – 101.

47 Lee-Hilz, Y. Y., Boerboom, A., Westphal, A. H., van Berkel,
W. J.H., Aarts, J. and Rietjens, I. (2006) Pro-oxidant activity of
flavonoids induces EpRE-mediated gene expression. Chem.
Res. Toxicol. 19, 1499 – 1505.

48 Charlotte, M., Myhrstad, W., Carlsen, H., Dahl, I., Ebihara,
K., Glemmestad, L., Haffner, K., Moskaug, J. O. and Blomh-
off, R. (2006) Bilberry extracts induce gene expression
through the electrophile response element. Nutr. Cancer 54,
94 – 101.

49 Niering, P., Michels, G., Watjen, W., Ohler, S., Steffan, B.,
Chovolou, Y., Kampkotter, A., Proksch, P. and Kahl, R.
(2005) Protective and detrimental effects of kaempferol in rat
H4IIE cells: implication of oxidative stress and apoptosis.
Toxicol. Appl. Pharmacol. 209, 114 – 122.

50 Leung, H. W., Kuo, C. L., Yang, W. H., Lin, C. H. and Lee,
H. Z. (2006) Antioxidant enzymes activity involvement in
luteolin-induced human lung squamous carcinoma CH27 cell
apoptosis. Eur. J. Pharmacol. 534, 12 – 18.

2912 D. E. Stevenson and R. D. Hurst Biological effects of polyphenolics



51 Zhang, J., Stanley, R. A., Adaim, A., Melton, D. L. and
Skinner, A. M. (2006) Free radical scavenging and cytopro-
tective activities of phenolic antioxidants. Mol. Nutr. Food
Res. 50, 996 – 1005.

52 Naasani, I. , Oh-hashi, F., Oh-hara, T., Feng, W. Y., Johnston,
J., Chan, K. and Tsuruo, T. (2003) Blocking telomerase by
dietary polyphenols is a major mechanism for limiting the
growth of human cancer cells in vitro and in vivo. Cancer
Res. 63, 824 – 830.

53 Deng, D., Zhang, J., Cooney, J. M., Skinner, M. A., Adaim,
A., Jensen, D. J. and Stevenson, D. E. (2006) Methylated
polyphenols are poor �chemical� antioxidants but can still
effectively protect cells from hydrogen peroxide-induced
cytotoxicity. FEBS Lett. 580, 5247 – 5250.

54 Riso, P., Erba, D., Criscuoli, F. and Testolin, G. (2002) Effect
of green tea extract on DNA repair and oxidative damage due
to H2O2 in Jurkat T cells. Nutr. Res. 22, 1143 – 1150.

55 Schaefer, S., Baum, M., Eisenbrand, G. and Janzowski, C.
(2006) Modulation of oxidative cell damage by reconstituted
mixtures of phenolic apple juice extracts in human colon cell
lines. Mol. Nutr. Food Res. 50, 413 – 417.

56 Schaefer, S., Baum, M., Eisenbrand, G., Dietrich, H., Will, F.
and Janzowski, C. (2006) Polyphenolic apple juice extracts
and their major constituents reduce oxidative damage in
human colon cell lines. Mol. Nutr. Food Res. 50, 24 – 33.

57 Zhao, Y., Li, H., Gao, Z., Gong, Y. and Xu, H. (2006) Effects
of flavonoids extracted from Scutellaria baicalensis Georgi on
hemin-nitrite-H2O2 induced liver injury. Eur. J. Pharma-
col. 536, 192 – 199.

58 Ferraresi, R., Troiano, L., Roat, E., Lugli, E., Nemes, E.,
Nasi, M., Pinti, M., Fernandez, M. I.G., Cooper, E. L. and
Cossarizza, A. (2005) Essential requirement of reduced
glutathione (GSH) for the anti-oxidant effect of the flavonoid
quercetin. Free Radic. Res. 39, 1249 – 1258.

59 Nemeikaite-Ceniene, A., Imbrasaite, A., Sergediene, E. and
Cenas, N. (2005) Quantitative structure-activity relationships
in prooxidant cytotoxicity of polyphenols: role of potential of
phenoxyl radical/phenol redox couple. Arch. Biochem. Bio-
phys. 441, 182 – 190.

60 Akagawa, M., Shigemitsu, T. and Suyama, K. (2003) Produc-
tion of hydrogen peroxide by polyphenols and polyphenol-
rich beverages under quasi-physiological conditions. Biosci.
Biotechnol. Biochem. 67, 2632 – 2640.

61 Nakagawa, H., Hasumi, K., Woo, J. T., Nagai, K. and Wachi,
M. (2004) Generation of hydrogen peroxide primarily con-
tributes to the induction of Fe(II)-dependent apoptosis in
Jurkat cells by ( –)-epigallocatechin gallate. Carcinogenesis
25, 1567 – 1574.

62 Maeta, K., Nomura, W., Takatsume, Y., Izawa, S. and Inoue,
Y. (2007) Green tea polyphenols function as prooxidants to
activate oxidative-stress-responsive transcription factors in
yeasts. Appl. Environ. Microbiol. 73, 572 – 580.

63 Long, L. H., Clement, M. V. and Halliwell, B. (2000) Artifacts
in cell culture: rapid generation of hydrogen peroxide on
addition of ( –)-epigallocatechin, ( – )-epigallocatechin gal-
late, (+)-catechin, and quercetin to commonly used cell
culture media. Biochem. Biophys. Res. Commun. 273, 50 – 53.

64 Stone, J. R. and Yang, S. P. (2006) Hydrogen peroxide: a
signaling messenger. Antioxid. Redox Signal. 8, 243 – 270.

65 Davies, K. J. A. (1999) The broad spectrum of responses to
oxidants in proliferating cells: a new paradigm for oxidative
stress. IUBMB Life 48, 41 – 47.

66 Valko, M., Rhodes, C. J., Moncol, J., Izakovic, M. and Mazur,
M. (2006) Free radicals, metals and antioxidants in oxidative
stress-induced cancer. Chem.-Biol. Interact. 160, 1 – 40.

67 Kanazawa, K., Uehara, M., Yanagitani, H. and Hashimoto, T.
(2006) Bioavailable flavonoids to suppress the formation of 8-
OHdG in HepG2 cells. Arch. Biochem. Biophys. 455, 197 –
203.

68 Duthie, S. J., Jenkinson, A. M., Crozier, A., Mullen, W., Pirie,
L., Kyle, J., Yap, L. S., Christen, P. and Duthie, G. G. (2006)
The effects of cranberry juice consumption on antioxidant

status and biomarkers relating to heart disease and cancer in
healthy human volunteers. Eur. J. Nutr. 45, 113 – 122.

69 Dragsted, L. O., Pedersen, A., Hermetter, A., Basu, S.,
Hansen, M., Haren, G. R., Kall, M., Breinholt, V., Casten-
miller, J. J.M., Stagsted, J., Jakobsen, J., Skibsted, L., Ras-
mussen, S. E., Loft, S. and Sandstrom, B. (2004) The 6-a-day
study: effects of fruit and vegetables on markers of oxidative
stress and antioxidative defense in healthy nonsmokers. Am.
J. Clin. Nutr. 79, 1060 – 1072.

70 Kuzuhara, T., Sei, Y., Yamaguchi, K., Suganuma, M. and
Fujiki, H. (2006) DNA and RNA as new binding targets of
green tea catechins. J. Biol. Chem. 281, 17446 – 17456.

71 Kanakis, C. D., Tarantilis, P. A., Polissiou, M. G., Diamanto-
glou, S. and Tajmir-Riahi, H. A. (2005) DNA interaction with
naturally occurring antioxidant flavonoids quercetin, kaemp-
ferol, and delphinidin. J. Biomol. Struct. Dyn. 22, 719 – 724.

72 Aggarwal, B. B., Bhardwaj, A., Aggarwal, R. S., Seeram,
N. P., Shishodia, S. and Takada, Y. (2004) Role of resveratrol
in prevention and therapy of cancer: preclinical and clinical
studies. Anticancer Res. 24, 2783 – 2840.

73 Hodgson, J. M. and Croft, K. D. (2006) Dietary flavonoids:
effects on endothelial function and blood pressure. J. Sci. Food
Agric. 86, 2492 – 2498.

74 Manach, C., Mazur, A. and Scalbert, A. (2005) Polyphenols
and prevention of cardiovascular diseases. Curr. Opin.
Lipidol. 16, 77 – 84.

75 Neuhouser, M. L. (2004) Dietary flavonoids and cancer risk:
evidence from human population studies. Nutr. Cancer 50, 1 –
7.

76 Roginsky, A. B., Ujiki, M. B., Ding, X. Z. and Adrian, T. E.
(2005) On the potential use of flavonoids in the treatment and
prevention of pancreatic cancer. In Vivo 19, 61 – 67.

77 Tavani, A., Spertini, L., Bosetti, C., Parpinel, M., Gnagnar-
ella, P., Bravi, F., Peterson, J., Dwyer, J., Lagiou, P., Negri, E.
and La Vecchia, C. (2006) Intake of specific flavonoids and
risk of acute myocardial infarction in Italy. Public Health
Nutr. 9, 369 – 374.

78 Naissides, M., Pal, S., Mamo, J. C.L., James, A. P. and
Dhaliwal, S. (2006) The effect of chronic consumption of red
wine polyphenols on vascular function in postmenopausal
women. Eur. J. Clin. Nutr. 60, 740 – 745.

79 Heiss, C., Finis, D., Kleinbongard, P., Hoffmann, A., Rassaf,
T., Kelm, M. and Sies, H. (2007) Sustained increase in flow-
mediated dilation after daily intake of high-flavanol cocoa
drink over 1 week. J. Cardiovasc. Pharmacol. Ther. 49, 74 – 80.

80 Mink, P. J., Scrafford, C. G., Barraj, L. M., Harnack, L.,
Hong, C.-P., Nettleton, J. A. and Jacobs, D. R., Jr. (2007)
Flavonoid intake and cardiovascular disease mortality: a
prospective study in postmenopausal women. Am. J. Clin.
Nutr. 85, 895 – 909.

81 Cloarec, M., Caillard, P., Provost, J.-C., Dever, J.-M., Elbeze,
Y. and Zamaria, N. (2007) GliSODin, a vegetal SOD with
gliadin, as preventative agent vs. atherosclerosis as confirmed
with carotid ultrasound-B imaging. Eur. Ann. of Allergy Clin.
Immunol. 39, 2 – 7.

82 Bayard, V., Chamorro, F., Motta, J. and Hollenberg, N. K.
(2007) Does flavanol intake influence mortality from nitric
oxide-dependent processes? Ischemic heart disease, stroke,
diabetes mellitus, and cancer in Panama. Int. J. Med. Sci. 4,
53 – 58.

83 Bosetti, C., Rossi, M., McLaughlin, J. K., Negri, E., Talamini,
R., Lagiou, P., Montella, M., Ramazzotti, V., Franceschi, S.
and LaVecchia, C. (2007) Flavonoids and the risk of renal cell
carcinoma. Cancer Epidemiol. Biomark. Prev. 16, 98 – 101.

84 Rossi, M., Negri, E., Talamini, R., Bosetti, C., Parpinel, M.,
Gnagnarella, P., Franceschi, S., Dal Maso, L., Montella, M.,
Giacosa, A. and La Vecchia, C. (2006) Flavonoids and
colorectal cancer in Italy. Cancer Epidemiol. Biomark.
Prev. 15, 1555 – 1558.

85 Bosetti, C., Spertini, L., Parpinel, M., Gnagnarella, P.,
Lagiou, P., Negri, E., Franceschi, S., Montella, M., Peterson,
J., Dwyer, J., Giacosa, A. and La Vecchia, C. (2005)

Cell. Mol. Life Sci. Vol. 64, 2007 Review Article 2913



Flavonoids and breast cancer risk in Italy. Cancer Epidemiol.
Biomark. Prev. 14, 805 – 808.

86 Kurahashi, N., Iwasaki, M., Sasazuki, S., Otani, T., Inoue, M.
and Tsugane, S. (2007) Soy product and isoflavone consump-
tion in relation to prostate cancer in Japanese men. Cancer
Epidemiol. Biomark. Prev. 16, 538 – 545.

87 Lau, F. C., Shukitt-Hale, B. and Joseph, J. A. (2006) Beneficial
effects of berry fruit polyphenols on neuronal and behavioral
aging. J. Sci. Food Agric. 86, 2251 – 2255.

88 Francis, S. T., Head, K., Morris, P. G. and Macdonald, I. A.
(2006) The effect of flavanol-rich cocoa on the fMRI response
to a cognitive task in healthy young people. J. Cardiovasc.
Pharmacol. 47, S215 – S220.

89 Letenneur, L., Proust-Lima, C., Le Gouge, A., Dartigues, J. F.
and Barberger-Gateau, P. (2007) Flavonoid intake and
cognitive decline over a 10-year period. Am. J. Epidemio.
165, 1364 – 1371.

90 Grassi, D., Lippi, C., Necozione, S., Desideri, G. and Ferri, C.
(2005) Short-term administration of dark chocolate is fol-
lowed by a significant increase in insulin sensitivity and a
decrease in blood pressure in healthy persons. Am. J. Clin.
Nutr. 81, 611 – 614.

91 Ataka, S., Tanaka, M., Nozaki, S., Mizuma, H., Mizuno, K.,
Tahara, T., Sugino, T., Shirai, T., Kajimoto, Y., Kuratsune, H.,
Kajimoto, O. and Watanabe, Y. (2007) Effects of Applephe-
non(R) and ascorbic acid on physical fatigue. Nutrition 23,
419 – 423.

92 Rush, E. C., Patel, M., Plank, L. D. and Ferguson, L. R.
(2002) Kiwifruit promotes laxation in the elderly. Asia Pac. J.
Clin. Nutr. 11, 164 – 168.

93 Huang, S. M., Wu, C. H. and Yen, G. C. (2006) Effects of
flavonoids on the expression of the pro-inflammatory re-
sponse in human monocytes induced by ligation of the
receptor for AGEs. Mol. Nutr. Food Res. 50, 1129 – 1139.

94 Ross, R. (1999) Mechanisms of disease – Atherosclerosis –
An inflammatory disease. N. Engl. J. Med. 340, 115 – 126.

95 Lu, L., Chen, S. S., Zhang, J. Q., Ramires, F. J. and Sun, Y.
(2004) Activation of nuclear factor-kappa B and its proin-
flammatory mediator cascade in the infarcted rat heart.
Biochem. Biophys. Res. Commun. 321, 879 – 885.

96 Soulat, T., Philippe, C., Bal dit Sollier, C., Brezillon, C.,
Berge, N., Teissedre, P. L., Callebert, J., Rabot, S. and Drouet,
L. (2006) Wine constituents inhibit thrombosis but not
atherogenesis in C57BL/6 apolipoprotein E-deficient mice.
Br. J. Nutr. 96, 290 – 298.

97 Watzl, B., Bub, A., Briviba, K. and Rechkemmer, G. (2002)
Acute intake of moderate amounts of red wine or alcohol has
no effect on the immune system of healthy men. Eur. J.
Nutr. 41, 264 – 270.

98 Whitman, S. C., Kurowska, E. M., Manthey, J. A. and Daugh-
erty, A. (2005) Nobiletin, a citrus flavonoid isolated from
tangerines, selectively inhibits class A scavenger receptor-
mediated metabolism of acetylated LDL by mouse macro-
phages. Atherosclerosis 178, 25 – 32.

99 Ottaviani, J. I., Actis-Goretta, L., Villordo, J. J. and Fraga,
C. G. (2006) Procyanidin structure defines the extent and
specificity of angiotensin I converting enzyme inhibition.
Biochimie 88, 359 – 365.

100 Garcia-Saura, M. F., Galisteo, M., Villar, I. C., Bermejo, A.,
Zarzuelo, A., Vargas, F. and Duarte, J. (2005) Effects of
chronic quercetin treatment in experimental renovascular
hypertension. Mol. Cell. Biochem. 270, 147 – 155.

101 Lee, J. S., Kim, S. G., Kim, H. K., Lee, T. H., Jeong, Y. I., Lee,
C. M., Yoon, M. S., Na, Y. J., Suh, D. S., Park, N. C., Choi,
I. H., Kim, G. Y., Choi, Y. H., Chung, H. Y. and Park, Y. M.
(2007) Silibinin polarizes Th1/Th2 immune responses through
the inhibition of immunostimulatory function of dendritic
cells. J. Cell. Physiol. 210, 385 – 397.

102 Chen, K. H., Weng, M. S. and Lin, J. K. (2007) Tangeretin
suppresses IL-1 beta-induced cyclooxygenase (COX)-2 ex-
pression through inhibition of p38 MAPK, JNK, and AKT

activation in human lung carcinoma cells. Biochem. Pharma-
col. 73, 215 – 227.

103 Woo, K. J., Lim, J. H., Suh, S. I., Kwon, Y. K., Shin, S. W.,
Kim, S. C., Choi, Y. H., Park, J. W. and Kwon, T. K. (2006)
Differential inhibitory effects of baicalein and baicalin on
LPS-induced cyclooxygenase-2 expression through inhibition
of C/EBPbeta DNA-binding activity. Immunobiology 211,
359 – 368.

104 Ou, H. C., Chou, F. P., Sheen, H. M., Lin, T. M., Yang, C. H.
and Huey-Herng Sheu, W. (2006) Resveratrol, a polyphenolic
compound in red wine, protects against oxidized LDL-
induced cytotoxicity in endothelial cells. Clin. Chim. Acta
364, 196 – 204.

105 Lotito, S. B. and Frei, B. (2006) Dietary flavonoids attenuate
tumor necrosis factor alpha-induced adhesion molecule
expression in human aortic endothelial cells: structure-
function relationships and activity after first pass metabolism.
J. Biol. Chem. 281, 37102 – 37110.

106 Choi, D. Y., Lee, J. Y., Kim, M. R., Woo, E. R., Kim, Y. G. and
Kang, K. W. (2005) Chrysoeriol potently inhibits the induc-
tion of nitric oxide synthase by blocking AP-1 activation.
J. Biomed. Sci. 12, 949 – 959.

107 Chen, J. C., Ho, F. M., Pei-Dawn Lee, C., Chen, C. P., Jeng,
K. C., Hsu, H. B., Lee, S. T., Wen Tung, W. and Lin, W. W.
(2005) Inhibition of iNOS gene expression by quercetin is
mediated by the inhibition of IkappaB kinase, nuclear factor-
kappa B and STAT1, and depends on heme oxygenase-1
induction in mouse BV-2 microglia. Eur. J. Pharmacol. 521,
9 – 20.

108 Comalada, M., Camuesco, D., Sierra, S., Ballester, I., Xaus, J.,
Galvez, J. and Zarzuelo, A. (2005) In vivo quercitrin anti-
inflammatory effect involves release of quercetin, which
inhibits inflammation through down-regulation of the NF-
kappa B pathway. Eur. J. Immunol. 35, 584 – 592.

109 Gutierrez-Venegas, G., Kawasaki-Cardenas, P., Arroyo-Cruz,
S. R. and Maldonado-Frias, S. (2006) Luteolin inhibits lip-
opolysaccharide actions on human gingival fibroblasts. Eur. J.
Pharmacol. 541, 95 – 105.

110 Kim, Y. K., Kang, H. J., Lee, K. T., Choi, J. G. and Chung,
S. H. (2003) Anti-inflammation activity of Actinidia polyga-
ma. Arch. Pharm. Res. (Seoul) 26, 1061 – 1066.

111 Tokura, T., Nakano, N., Ito, T., Matsuda, H., Nagasako-
Akazome, Y., Kanda, T., Ikeda, M., Okumura, K., Ogawa, H.
and Nishiyama, C. (2005) Inhibitory effect of polyphenol-
enriched apple extracts on mast cell degranulation in vitro
targeting the binding between IgE and FcepsilonRI. Biosci.
Biotechnol. Biochem. 69, 1974 – 1977.

112 Butland, B. K., Fehily, A. M. and Elwood, P. C. (2000) Diet,
lung function, and lung function decline in a cohort of 2512
middle aged men. Thorax 55, 102 – 108.

113 Park, S.-J., Shin, W.-H., Seo, J.-W. and Kim, E.-J. (2007)
Anthocyannis inhibit airway inflammatory and hyperrespon-
siveness in a murine asthma model. Food Chem. Toxicol. 45,
1459 – 1467.

114 Lee, Y.-C., Kim, S.-H., Seo, Y.-B., Roh, S.-S. and Lee, J. C.
(2006) Inhibitory effects of Actinidia polygama extract and
cyclosporine A on OVA-induced eosinophilia and bronchial
hyperresponsiveness in a murine model of asthma. Int. Im-
munopharmacol. 6, 703 – 713.

115 Fresco, P., Borges, F., Diniz, C. and Marques, M. P.M. (2006)
New insights on the anticancer properties of dietary poly-
phenols. Med. Res. Rev. 26, 747 – 766.

116 Na, H. K. and Surh, Y. J. (2006) Intracellular signaling
network as a prime chemopreventive target of ( –)-epigallo-
catechin gallate. Mol. Nutr. Food Res. 50, 152 – 159.

117 Kim, A. L., Zhu, Y., Zhu, H., Han, L., Kopelovich, L. ,
Bickers, D. R. and Athar, M. (2006) Resveratrol inhibits
proliferation of human epidermoid carcinoma A431 cells by
modulating MEK1 and AP-1 signalling pathways. Exp. Der-
matol. 15, 538 – 546.

118 Schindler, R. and Mentlein, R. (2006) Flavonoids and
vitamin E reduce the release of the angiogenic peptide

2914 D. E. Stevenson and R. D. Hurst Biological effects of polyphenolics



vascular endothelial growth factor from human tumor cells.
J. Nutr. 136, 1477 – 1482.

119 Jackson, S. J.T. and Venema, R. C. (2006) Quercetin inhibits
eNOS, microtubule polymerization, and mitotic progression
in bovine aortic endothelial cells. J. Nutr. 136, 1178 – 1184.

120 Zhong, X., Zhu, Y., Lu, Q., Zhang, J., Ge, Z. and Zheng, S.
(2006) Silymarin causes caspases activation and apoptosis in
K562 leukemia cells through inactivation of Akt pathway.
Toxicology 227, 211 – 216.

121 Vijayababu, M. R., Arunkumar, A., Kanagaraj, P., Venka-
taraman, P., Krishnamoorthy, G. and Arunakaran, J. (2006)
Quercetin downregulates matrix metalloproteinases 2 and 9
proteins expression in prostate cancer cells (PC-3). Mol. Cell.
Biochem. 287, 109 – 116.

122 Kawabata, K., Murakami, A. and Ohigashi, H. (2005)
Nobiletin, a citrus flavonoid, down-regulates matrix metal-
loproteinase-7 (matrilysin) expression in HT-29 human color-
ectal cancer cells. Biosci. Biotechnol. and Biochem. 69, 307 –
314.

123 Tavares, D. C., Mazzaron Barcelos, G. R., Silva, L. F., Chacon
Tonin, C. C. and Bastos, J. K. (2006) Propolis-induced geno-
toxicity and antigenotoxicity in Chinese hamster ovary cells.
Toxicol. In Vitro 20, 1154 – 1158.

124 Narayanan, B. A. (2006) Chemopreventive agents alters
global gene expression pattern: predicting their mode of
action and targets. Curr. Cancer Drug Targets 6, 711 – 727.

125 Lu, J., Papp, L. V., Fang, J. G., Rodriguez-Nieto, S., Zhivo-
tovsky, B. and Holmgren, A. (2006) Inhibition of mammalian
thioredoxin reductase by some flavonoids: implications for
myricetin and quercetin anticancer activity. Cancer Res. 66,
4410 – 4418.

126 Kuhar, M., Sen, S. and Singh, N. (2006) Role of mitochondria
in quercetin-enhanced chemotherapeutic response in human
non-small cell lung carcinoma H-520 cells. Anticancer
Res. 26, 1297 – 1303.

127 Palermo, C. M., Westlake, C. A. and Gasiewicz, T. A. (2005)
Epigallocatechin gallate inhibits aryl hydrocarbon receptor
gene transcription through an indirect mechanism involving
binding to a 90 kDa heat shock protein. Biochemistry 44,
5041 – 5052.

128 Daskiewicz, J. B., Depeint, F., Viornery, L., Bayet, C., Comte-
Sarrazin, G., Comte, G., Gee, J. M., Johnson, I. T., Ndjoko,
K., Hostettmann, K. and Barron, D. (2005) Effects of
flavonoids on cell proliferation and caspase activation in a
human colonic cell line HT29: an SAR study. J. Med.
Chem. 48, 2790 – 2804.

129 d�Ischia, M., Panzella, L., Manini, P. and Napolitano, A.
(2006) The chemical basis of the antinitrosating action of
polyphenolic cancer chemopreventive agents. Curr. Med.
Chem. 13, 3133 – 3144.

130 Chung, S. Y., Sung, M. K., Kim, N. H., Jang, J. O., Go, E. J.
and Lee, H. J. (2005) Inhibition of P-glycoprotein by natural
products in human breast cancer cells. Arch. Pharm. Res. 28,
823 – 828.

131 Mattson, M. P. and Cheng, A. W. (2006) Neurohormetic
phytochemicals: low-dose toxins that induce adaptive neuro-
nal stress responses. Trends Neurosci. 29, 632 – 639.

132 Ramassamy, C. (2006) Emerging role of polyphenolic com-
pounds in the treatment of neurodegenerative diseases: a
review of their intracellular targets. Eur. J. Pharmacol. 545,
51 – 64.

133 McGuire, S. O., Sortwell, C. E., Shukitt-Hale, B., Joseph,
J. A., Hejna, M. J. and Collier, T. J. (2006) Dietary supple-
mentation with blueberry extract improves survival of trans-
planted dopamine neurons. Nutr. Neurosci. 9, 251 – 258.

134 Shukitt-Hale, B., Carey, A., Simon, L., Mark, D. A. and
Joseph, J. A. (2006) Effects of Concord grape juice on
cognitive and motor deficits in aging. Nutrition 22, 295 – 302.

135 Reznichenko, L., Amit, T., Youdim, M. B. and Mandel, S.
(2005) Green tea polyphenol ( –)-epigallocatechin-3-gallate
induces neurorescue of long-term serum-deprived PC12 cells

and promotes neurite outgrowth. J. Neurochem. 93, 1157 –
1167.

136 Nagase, H., Omae, N., Omori, A., Nakagawasai, O., Tadano,
T., Yokosuka, A., Sashida, Y., Mimaki, Y., Yamakuni, T. and
Ohizumi, Y. (2005) Nobiletin and its related flavonoids with
CRE-dependent transcription-stimulating and neuritegenic
activities. Biochem. Biophys. Res. Commun. 337, 1330 – 1336.

137 Li, F. Q., Wang, T., Pei, Z., Liu, B. and Hong, J. S. (2005)
Inhibition of microglial activation by the herbal flavonoid
baicalein attenuates inflammation-mediated degeneration of
dopaminergic neurons. J. Neural. Transm. 112, 331 – 347.

138 Han, Y. S., Bastianetto, S., Dumont, Y. and Quirion, R. (2006)
Specific plasma membrane binding sites for polyphenols,
including resveratrol, in the rat brain. J. Pharmacol. Exp.
Ther. 318, 238 – 245.

139 Porat, Y., Abramowitz, A. and Gazit, E. (2006) Inhibition of
amyloid fibril formation by polyphenols: structural similarity
and aromatic interactions as a common inhibition mechanism.
Chem. Biol. Drug Des. 67, 27 – 37.

140 Kang, T. H., Hur, J. Y., Kim, H. B., Ryu, J. H. and Kim, S. Y.
(2006) Neuroprotective effects of the cyanidin-3-O-beta-D-
glucopyranoside isolated from mulberry fruit against cerebral
ischemia. Neurosci. Lett. 391, 122 – 126.

141 Matsui, T., Tanaka, T., Tamura, S., Toshima, A., Tamaya, K.,
Miyata, Y., Tanaka, K. and Matsumoto, K. (2007) Alpha-
glucosidase inhibitory profile of catechins and theaflavins.
J. Agric. Food Chem. 55, 99 – 105.

142 Van Dorsten, F. A., Daykin, C. A., Mulder, T. P.J. and Van
Duynhoven, J. P.M. (2006) Metabonomics approach to deter-
mine metabolic differences between green tea and black tea
consumption. J. Agric. Food Chem. 54, 6929 – 6938.

143 Li, C., Allen, A., Kwagh, J., Doliba, N. M., Qin, W., Najafi,
H., Collins, H. W., Matschinsky, F. M., Stanley, C. A. and
Smith, T. J. (2006) Green tea polyphenols modulate insulin
secretion by inhibiting glutamate dehydrogenase. J. Biol.
Chem. 281, 10214 – 10221.

144 Leighton, F., Miranda-Rottmann, S. and Urquiaga, I. (2006)
A central role of eNOS in the protective effect of wine against
metabolic syndrome. Cell Biochem. Funct. 24, 291 – 298.

145 Lee, H. C., Jenner, A. M., Low, C. S. and Lee, Y. K. (2006)
Effect of tea phenolics and their aromatic fecal bacterial
metabolites on intestinal microbiota. Res. Microbiol. 157,
876 – 884.

146 Galvez, J., de Souza Gracioso, J., Camuesco, D., Vilegas, W.,
Monteiro Souza Brito, A. R. and Zarzuelo, A. (2006)
Intestinal antiinflammatory activity of a lyophilized infusion
of Turnera ulmifolia in TNBS rat colitis. Fitoterapia 77, 515 –
520.

147 Kim, H., Kong, H. S., Choi, B., Yang, Y. W., Kim, Y., Lim,
M. J., Neckers, L. and Jung, Y. J. (2005) Metabolic and
pharmacological properties of rutin, a dietary quercetin
glycoside, for treatment of inflammatory bowel disease.
Pharm. Res. 22, 1499 – 1509.

148 Mariappan, D., Winkler, J., Parthiban, V., Doss, M. X.,
Hescheler, J. and Sachinidis, A. (2006) Dietary small mole-
cules and large-scale gene expression studies: an experimen-
tal approach for understanding their beneficial effects on the
development of malignant and non-malignant proliferative
diseases. Curr. Med. Chem. 13, 1481 – 1489.

149 Williamson, G. and Manach, C. (2005) Bioavailability and
bioefficacy of polyphenols in humans. II. Review of 93
intervention studies. Am. J. Clin. Nutr. 81, 243S – 255S.

150 Wenzel, E. and Somoza, V. (2005) Metabolism and bioavail-
ability of trans-resveratrol. Mol. Nutr. Food Res. 49, 472 –
481.

151 Walle, T., Hsieh, F., DeLegge, M. H., Oatis, J. E. and Walle,
U. K. (2004) High absorption but very low bioavailability of
oral resveratrol in humans. Drug Metab. Dispos. 32, 1377 –
1382.

152 Goldberg, D. A., Yan, J. and Soleas, G. J. (2003) Absorption of
three wine-related polyphenols in three different matrices by
healthy subjects. Clin. Biochem. 36, 79 – 87.

Cell. Mol. Life Sci. Vol. 64, 2007 Review Article 2915



153 Walle, T. (2004) Absorption and metabolism of flavonoids.
Free Radic. Biol. Med. 36, 829 – 837.

154 Antonio, L., Grillasca, J. P., Taskinen, J., Elovaara, E.,
Burchell, B., Piet, M. H., Ethell, B., Ouzzine, M., Fournel-
Gigleux, S. and Magdalou, J. (2002) Characterization of
catechol glucuronidation in rat liver. Drug Metab. Dispos. 30,
199 – 207.

155 Cooney, J. M., Jensen, D. J. and McGhie, T. K. (2004) LC-MS
identification of anthocyanins in boysenberry extract and
anthocyanin metabolites in human urine following dosing.
J. Sci. Food Agric. 84, 237 – 245.

156 Day, A. J., Mellon, F., Barron, D., Sarrazin, G., Morgan,
M. R.A. and Williamson, G. (2001) Human metabolism of
dietary flavonoids: identification of plasma metabolites of
quercetin. Free Radic. Res. 35, 941 – 952.

157 Kuhnle, G., Spencer, J. P.E., Schroeter, H., Shenoy, B.,
Debnam, E. S., Srai, S. K.S., Rice-Evans, C. and Hahn, U.
(2000) Epicatechin and catechin are O-methylated and
glucuronidated in the small intestine. Biochem. Biophys.
Res. Commun. 277, 507 – 512.

158 Zhao, Z., Egashira, Y. and Sanada, H. (2004) Ferulic acid is
quickly absorbed from rat stomach as the free form and then
conjugated mainly in liver. J. Nutr. 134, 3083 – 3089.

159 Zhao, Z. H., Egashira, Y. and Sanada, H. (2003) Ferulic acid
sugar esters are recovered in rat plasma and urine mainly as
the sulfoglucuronide of ferulic acid. J. Nutr. 133, 1355 – 1361.

160 Natsume, M., Osakabe, N., Oyama, M., Sasaki, M., Baba, S. ,
Nakamura, Y., Osawa, T. and Terao, J. (2003) Structures ofACHTUNGTRENNUNG(–)-epicatechin glucuronide identified from plasma and
urine after oral ingestion of ACHTUNGTRENNUNG(–)-epicatechin: differences
between human and rat. Free Radic. Biol. Med. 34, 840 –
849.

161 Boersma, M. G., van der Woude, H., Bogaards, J., Boeren, S.,
Vervoort, J., Cnubben, N. H.P., van Iersel, M. L.P. S., van
Bladeren, P. J. and Rietjens, I. M.C. M. (2002) Regioselectiv-
ity of phase II metabolism of luteolin and quercetin by UDP-
glucuronosyl transferases. Chem. Res. Toxicol. 15, 662 – 670.

162 Zhang, L., Lin, G. and Zuo, Z. (2006) Position preference on
glucuronidation of mono-hydroxylflavones in human intes-
tine. Life Sci. 78, 2772 – 2790.

163 Brill, S. S., Furimsky, A. M., Ho, M. N., Furniss, M. J., Li, Y.,
Green, A. G., Bradford, W. W., Green, C. E., Kapetanovic,
I. M. and Iyer, L. V. (2006) Glucuronidation of trans-resver-
atrol by human liver and intestinal microsomes and UGT
isoforms. J. Pharm. Pharmacol. 58, 469 – 479.

164 Chen, Y. K., Chen, S. Q., Li, X. and Zeng, S. (2005)
Quantitative regioselectivity of glucuronidation of quercetin
by recombinant UDP-glucuronosyltransferases 1A9 and 1A3
using enzymatic kinetic parameters. Xenobiotica 35, 943 –
954.

165 Nardini, M., Natella, F., Scaccini, C. and Ghiselli, A. (2006)
Phenolic acids from beer are absorbed and extensively
metabolized in humans. J. Nutr. Biochem. 17, 14 – 22.

166 Hu, M., Chen, J. and Lin, H. M. (2003) Metabolism of
flavonoids via enteric recycling: mechanistic studies of
disposition of apigenin in the Caco-2 cell culture model.
J. Pharmacol. Exp. Ther. 307, 314 – 321.

167 Gee, J. M., Wroblewska, M. A., Bennett, R. N., Mellon, F. A.
and Johnson, I. T. (2004) Absorption and twenty-four-hour
metabolism time-course of quercetin-3-O-glucoside in rats, in
vivo. J. Sci. Food Agric. 84, 1341 – 1348.

168 Kay, C. D. (2006) Aspects of anthocyanin absorption, metab-
olism and pharmacokinetics in humans. Nutr. Res. Rev. 19,
137 – 146.

169 Scalbert, A., Morand, C., Manach, C. and Remesy, C. (2002)
Absorption and metabolism of polyphenols in the gut and
impact on health. Biomed. Pharmacother. 56, 276 – 282.

170 Janisch, K. M., Williamson, G., Needs, P. and Plumb, G. W.
(2004) Properties of quercetin conjugates: modulation of
LDL oxidation and binding to human serum albumin. Free
Radic. Res. 38, 877 – 884.

171 Shirai, M., Yamanishi, R., Moon, J. H., Murota, K. and Terao,
J. (2002) Effect of quercetin and its conjugated metabolite on
the hydrogen peroxide-induced intracellular production of
reactive oxygen species in mouse fibroblasts. Biosci. Bio-
technol. Biochem. 66, 1015 – 1021.

172 Yoshizumi, M., Tsuchiya, K., Suzaki, Y., Kirima, K., Kyaw,
M., Moon, J.-H., Terao, J. and Tamaki, T. (2002) Quercetin
glucuronide prevents VSMC hypertrophy by angiotensin II
via the inhibition of JNK and AP-1 signaling pathway.
Biochem. Biophys. Res. Commun. 293, 1458 – 1465.

173 Lu, H., Meng, X., Li, C., Hong, J., Yang, C. S., Sang, S., Bai,
N., Ho, C.-T., Sheng, S., Patten, C. and Winnik, B. (2003)
Glucuronides of tea catechins: enzymology of biosynthesis
and biological activities. Drug Metab. Dispos. 31, 452 – 461.

174 Spencer, J. P.E., Schroeter, H., Crossthwaithe, A. J., Kuhnle,
G., Williams, R. J. and Rice-Evans, C. (2001) Contrasting
influences of glucuronidation and O-methylation of epicate-
chin on hydrogen peroxide-induced cell death in neurons and
fibroblasts. Free Radic. Biol. Med. 31, 1139 – 1146.

To access this journal online:
http://www.birkhauser.ch/CMLS

2916 D. E. Stevenson and R. D. Hurst Biological effects of polyphenolics

http://www.birkhauser.ch/CMLS

