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Absorption characteristics of phenolic compounds and effects on
intestinal flora
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ABSTRACT: As a common plant secondary metabolite, phenol compounds are widely present in vegetable
agricultural products such as fruits and vegetables, cereals, tea, coffee, efc., as well as in foods and beverages.
Phenols have been shown to have a variety of biological activities, including regulating blood glucose and lipids,
antitumor, antibacterial, antiviral, and regulating intestinal micro ecology. The bioavailability of various complex
mixtures of food introduced phenols is closely related to its absorption characteristics. This article reviewed the
absorption patterns of phenols in the small intestine and colon, summarized the roles of the intestinal flora in the
digestive process, and introduced the recent research progresses on phenols' regulation roles of intestinal flora.
Dietary phenols are complex and diverse, and they interact with intestinal flora and influence each other mutually,
which is a individualized procedure. Therefore, research on the absorption and action mechanism of phenols is still in
very early stages. With the development of met genomics, transcriptomes, proteome and metabolomics, the
theoretical research about phenols' absorption and bioactive mechanism will be promoted in the future.
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