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Abstract

Polyphenols are the biggest group of phytochemicals, and many of them have been found in plant-based foods.
Consumption of polyphenol-rich fruits, vegetables, and beverages derived from plants, such as red wine and tea,
represent a diet beneficial to human health. This paper is intended to review the most recent literature on the
subject, and describes the biological mechanisms of action and protective effects of dietary polyphenols. Dietary
polyphenols are mostly derivatives and/or isomers of flavones, isoflavones, flavonols, catechins and phenolic
acids, and possess diverse biological properties such as antioxidant, antiapoptosis, anti-aging, anticarcinogen,
anti-inflammation, anti-atherosclerosis, cardiovascular protection, improvement of the endothelial function, as
well as inhibition of angiogenesis and cell proliferation activity. Antioxidant activities including inhibition of LDL

oxidation by dietary polyphenols have also been reported.
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Figure 1 Classification of dietary phenolic compounds
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Table 1 Classification and sources of dietary phenolic compounds

Class and subclass Dietary phenolic compounds Foods or beverages Ref

Flavonoids Cyanidin 3-galactoside Fruits: blackberries,black currant,blueberries, 4

Anthocyanidins Cyanidin 3-glucoside black grape, elderberries, strawberries, cherries, 19

Cyanidin 3-arabinoside plums, cranberry, pomegranate juice, raspberry 39

Cyanidin 3-xyloside Others: red wine 40
Malvidin
Delphinidin
Pelargonidin
Anthoxanthins Myricetin Vegetables: capers, celery, chives, onions, red 20
Flavonols Fisetin onions, dock leaves, fennel, hot peppers, cherry 24
Quercetin tomatoes, spinach, sweet potato leaves, lettuce, 27
Kaempferol celery, broccoli, Hartwort leaves, kale Cereal: 30
Isorhamnetin buckwheat, beans (green/yellow) 41
Fruits: apples, apricots, grapes, plums, bilberries, 42
blackberries, blueberries, cranberries, olive
elderberries, currants, cherries, black currant
juice, apple juice, ginkgo biloba
Spices and herbs: dill weed
Others: red wine, tea (green, black), tea (black
beverage), cocoa powder, turnip (green), endive,
leek
Flavanones Naringenin Citrus fruits and juices: lemon, lemon juice, 43
Eriodictyol lime juice,
Hesperetin orange, orange juice, grapefruit, tangerine juice
Spices and herbs: peppermint
Flavones Apigenin Fruits: celery, olives 27
Luteolin Vegetables: hot peppers, celery hearts, fresh 42
parsley
Spices and herbs: oregano, rosemary, dry
parsley, thyme
Flavanols (+)-Catechin Fruits: apples, apricots, grapes, peaches, 4

(Flavan-3-ols) (-)-Epicatechin nectarines, pears,plums, raisins, raspberries, 17

(-)-Epicatechin 3-gallate cherries, blackberries, blueberries, cranberries 18
Morin Others: red wine, tea (green, black), chocolate 23
(-)-Epigallocatechin (dark, milk), white wine, cocoa 44
(-)-Epigallocatechin-3-gallate

(+)-Gallocatechin

Procyanidins

Prodelphinidins
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Table 1 (Continue) Classification and sources of dietary phenolic compounds

Class and subclass Dietary phenolic compounds Foods or beverages Ref

Isoflavones Genistein Fruits: grape seed/skin 45

(Flavans) Daidzein Others: soybean, soy nuts, soy flour/bread,

Equol tofu, miso, soy milk, tofu yogurt, soy cheese/

sauce/hot dog
Flavonoid glycoside  Rutin Fruits: lemon, orange, orange juice, grapefruit, 47
Hesperidin tangerine juice
Naringin
Phenolic acids Caffeic acid Fruits: bluberry, cranberry, pear, cherry(sweet), 48
Hydroxycinnamic Chlorogenic acid apple, orange, grapefruit, cherry juice,apple juice,
acids Ferulic acid lemon, peach,

Neochlorogenic acid Vegetables: potato, lettuce, spinach

P-coumaric acid Others: coffee beans, tea, coffee, cider

Sinapic acid

Caftaric acids

Hydroxybenzoic Ellagic acid Fruits: strawberry, raspberry grape juice 49
acids Gallic acid (black/green), longan seed, pomegranate juice

Corilagin

Trihydroxy-stilbenes  Resveratrol Fruits: grapes, peanuts, 50

Trans-resveratrol Others: red wine

Tannins Catechin polymers Fruits: grape (dark/light) seed/skin, apple juice, 42

Epicatechin polymers strawberries, longan, raspberries, pomegranate, 51

Ellagitannins walnuts, muscadine grape, muscadine grape,

Proanthocyanidins peach, blackberry (juices/jams/jellies), olive, plum,

Casuarictin Vegetables: chick pea, black-eyed peas, lentils,

Sanguin H6 Cereal: haricot bean,

Tannic acids Others: red wine, white wine, cocoa, chocolate,
oak-aged red wine, tea, cider, tea, coffee,
immature fruits

Diferuloylmethane Curcumin herbal remedy, dietary spice turmeric 52
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