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Datary phenolic compounds are often Iranstormed bafore absoeption. This irensformation mod-
il thair biclogical activity, Diflerant studies have baen samied out to undarstand gul mecrabiota
transformations of particuar polyphencl types and idenbly the responsibie miciooiganisms
Alncagh there are potenially housands of different phenclc compounds in the diet, they am
typically ransformed to a much smafer menber of melatofites. The aim al ihis review was 0
discies the cument inicemation about the mizrobial degradation metaboktes obiained from défenend
phonalics. and their lormalion patfways, identibying thair diferences and siméanies. The modulation
af gul mecrobiad population by phanolics wes also reviewed in orded b0 urdarsland the feo-way
phenolks - mastobiota inferaction. Closfridem and Fubaclenum ganem, which are phylogamatically
associated, are ofher common elemeants involegd in the metabeism of mary phenalics. Thie Baaith
benafits from phanolic consumption should be- afnbuied to Mheir bisactve makabolites and alio o
fhe maodykaton of the inMestinal bactenal popidation
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INTRODUCTION

Phenolse compounds are carrently receving muoch anention
hecause of their beneficial bealth effects related (o Eheir anbio-
fkand, anbi-mflammatory. anbcampgeniy, cardioprotective, can-
cerchemapreventive, and neuropiotective properties (] —4), Mosl
dictury polyphesols are tramsformed in the colen by the messtEnal
macrobmsi before absorption. “This conversion 1 ofien essential
for atecaption and modulaies the Wolopoal aclivity of these
dwtary contpounds {7, 8] Furthermore, detary polyphenals ame
subsiruics for several emrymics bcaded in the smsll inlestine
and cobon and i ihe liver (hydrohysing amd conjigating en-
symes} @—/). Therefore, the colon has 1o be considered a5 an
active s for metabolise rather than & senple sxcretion route
and deserves further attention from the saentific community {171
Raocent stdics have investpaisd he relevanor of the intesioal
micTobsal activation of polyphenok in haman healih

Gt bactenia can bydrolyre plycosides, ghaaemoniden, sulfules,
wmatles, cyiers, and lacionest. They alo carry oul mng-cleavage,
reduction, decar boas k. danietlylatbon, and dehd maylation
renctions (F7=19). The hydrolyus of gheomides resulis i metas
botikes that are potentially more aodogically actrve than the
pareit compounids. Further bactenal transformation ol agly.
«comcy can lead lo producton of more o2 less active compounds,

o the substriie being metabobizod dod the prodiscis
Foorrmaed (18, 19}, Seviernl sinddes hove betn cumied oul b undes-
wiund the tramdformations ol particular poliphenol types ond 1o

*quihor o whem covrespomdeme should b sddresssd (s-misil
frtomas i ocba 48]

identifly the mecroorpanisms involved doring ther colonic
fermemiatsen, which vares |.Iq)e1|.d.ing af the cliemseal strocuare

Chn thg other hand, phemodic compounds angalvo antimicrobial
and can {nternct wilh the gul mecrobiola, producing a modulaton
of the microbial population of the gastrotntestmal (GL) tract. This
b elfocts an Gl health and also in the metabolsm of dictnry
phenalics (210, 20,

The aim of ths peview was (o summarntze the corment infiorma-
s mboul . the nacmabisl degradatson imstabolites and flsett
lorenation phihways obiined from the Eifférent gronps of distary
phenclic compounds, identifiing their difforences anil similari-
13 The modulation of got nsicrobial population by phenabae
has alsy been movicwnd in onder oo understand he two-wuy
phenolic—macrobiota imletacton. Recent prognss in the sienti
Gention of eolome microbinl species responsible for phenolic
netaboiism wnd novel ool wsed woidentily thens and the effects
of polyphenal macrabes] pedabolism oo their bloavidabality and
bicactivily were dho revicwed

MICROBIAL METABOLIC PATHWAYS AND METABOLITES
OF THE DIETARY PHENOLIC COMPOUNDS

Inmatiire, phesmbios are usiadly found conjmpated to sagors and
arganicucsds and cin be cesiliod Inlo veo major Lypes: Tavenokd
and nomflavonesd phenofics. All flavoncid phenolics shase a hasic
stmcture comasting of wo b rmgs (A and B) linked
through & heserocychic pyrome © ring (Figoee 10 I comtras,
nomilavamoed phenalic include & more heterogensoas proup. of
compounds (Fipare I} including from the smplest of the class
stich my Cy=iCy bensaic gads und C—C vdroayanmimsis o
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