Vol. 22 No. 6

0] HoE ' m e ik
H Jun. 2 0 2 2

Journal of Chinese Institute of Food Science and Technology

BENEMSHEEREETRER

B!, x| i, EeEE, BRE', ¥ F', RHA"
((EHRLXRFERFRS AATRERERDELEZERE T M 510642
PRRFIRRF P RESRERSEERASSERE T 100048)

FE FMENREGH) ZAELETRI KR T ALGS I FIRBEAMMEIE 5 H B LAGE R 5 AR R LA £ 2R
AR Bl e B B AT LRI A0 B KR MR N A 25 L IR SR M R A 0 R T AR SR SR R R RN 0 S B R AL S
S5mEaRBEMEIERG R RE, FRELGYBIREIATOAR WHRBRREOFE I E RN S HEAR

B A B SR (BTSN F AR BEL AN EN,

X, @i A miEE
AR Rk

KR HEA; ME AR, A, KR, REZAEAR
NEHES  1009-7848(2022)06-0369-13

BEF LE TS A B8R R, AT I £ KR A
S HATERE DS, ELICTE R A AR 16 1R
JiH g5 T, Bl s i b a9, EER2E S Y
e R AFAE T A28 ]l B R AAF RS A
MR R B 55 1) Z2 By 2R W o, AR ) R LT Y U 2R
AR, SRR Y h T BOR B (7 SR At
JRUR R S A0 I 3 VR Y, 88 28 1 45 90 ik
W HAT 22 b e PR B A A W 2 1, LA T
R PURA DURRE BUR TR DU R AR
PS5 WA 2 R B il At il 1 24 i 9 B
ZFORNC, BT B MR AL G Y )2 A AE R
Ve AE M, AR SCER R BB AL 5 W 0 3 TR AR Y
R B AR R HG X i 3 Akt B S50 14 o 9 F 5 3 i
5 E N B 2 A A AR D BE R B A TP % B R AL
2%,

1 EMEUEYHNEHRSE

o 2R AL S W R 48 DL 2 2R S 00 JEUI O RE A
M —RKZ W IAE Y , 8 H 5 IR R 2
M, QB 1, e PSR (A PR A B 3 Fl—

K BEHE . 2021-06-09

ESWH: J7ARA T HERUE &I H AT H (20192T08N291 ) ;
2 A A B2 G 00 H (31801505) ;)7 7R 48 H 4%
25 4 351 H (2018A0303130008 )

EEB A Bk (1995—), 5 il 1

BIE1EE: KU E-mail: songmy@scau.edu.cn

W 18T AE 5 v R S BR JE ALB 4 0 A A B AL e AR AR

BASFHI ST ERRB T RO AMERS G AR RE E—SRBELET LA FER

DOI: 10.16429/j.1009-7848.2022.06.038

AN R (C OB 4, B B C6-C3-C6 1
Zaing

WAL A Y TG B A C A
A, C M E AR A 3 AR R SRR o
ANTE A 22 AN 1 iR, X 2 0 S A 45 . B
WA PR 2 e T S B e I O | B b -3
NS B 20 SR AL S MR R
FETE TR B30 ASmIG o 145 B &Y
TEA S Y b o AR AE S 2e e A0, 1] G e Al
WK SR, 22 B AR L S T 70 2R B v 1 B
TR SRR,

E1 EREUEYHELREZE
Fig.1

The basic skeleton of flavonoids
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Table 1 Classification, structure and food sources of flavonoidst >
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Fig.2 Diseases and dysbiosis of gut microbiota
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Table 2 Regulation of gut microbiota by flavonoids and their healthy effects
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Fig.3 In-vivo biotransformation of flavonoids!"” *-
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Research Progress in the Interaction between Flavonoids and Gut Microbiota

Chen Bin', Liu Jie?, Zhan Minmin', Li Muwen', Cao Yong', Song Mingyue'
(‘Guangdong Provincial Key Laboratory of Nutraceuticals and Functional Foods, College of Food Science, South China
Agricultural University, Guangzhou 510642
’China—Canada Joint Lab of Food Nutrition and Health, Beijing Technology & Business University, Beijing 100048)

Abstract Flavonoids are a class of natural bioactive substances that are widely present in vegetables and fruits that
have a promoting effect on human health. Gut microbiota has been shown to play an important regulatory role in main-
taining human health. Disturbance of gut microbiota increases the risk of many chronic diseases, such like inflammatory
bowel disease, obesity, and colorectal cancer. This article systematically reviews the updated research progress of the in-
teraction between dietary flavonoids and gut microbiota. On the one hand, dietary flavonoids can exert their biological
activities by increasing the diversity of gut microbiota, promoting the growth of probiotics, inhibiting the reproduction of
pathogenic bacteria and promoting the production of some beneficial metabolites such as short—chain fatty acids. On the
other hand, the gut microbiota greatly influences the biotransformation and metabolic patterns of the dietary flavonoids.
By producing the small molecule bioactive metabolites mediated by gut microbiota and improving the bioavailability, the
gut microbiota partially determines the biological activity of dietary flavonoids in the body.

Keywords flavonoids; gut microbiota; regulation; metabolism; interaction



