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(1.College of Biosystem Engineering and Food Science, Zhejiang University, Hangzhou 310058, China;
2.Changshan Fuerkang Camellia Oil Limited Company, Quzhou 324200, China)

Abstract: Catechins are phenolic compounds with various health benefits such as anti-allergic, antioxidant, anti-inflam-
matory, and anti-bacterial. However, catechins have poor thermal stability and low bioavailability. Besides, dietary intake of
carbohydrates, proteins, lipids, and other substances is prone to interact with catechins in the gastrointestinal tract, affecting
the absorption, distribution, metabolism, and excretion process of catechins, which affects their bioavailability and physi-
ological activity. In addition, synergistic effects may occur when two or more natural polyphenolic compounds are applied
in combination, including inhibition of food production and processing contaminants, weight loss, hypoglycemia, anti-
inflammatory and antibacterial. Therefore, this paper mainly reviews the effects of dietary components on the bioavaila-
bility of catechins and elucidates the mechanisms of interaction between catechins and dietary polyphenols and the appli-
cation prospects in synergistic effects.
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Fig.1 Chemical structure of the major cis-trans isomers of catechins'”
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Fig.2 Schematic diagram of metabolism of green tea catechins!'®



%443 5 23

BT, A R LR R AR R R RSN S Z B D Rl R et e

© 369 -

FE, R EATERARE T ATP 98 A RIS &
A= FEBNANR, SN IS RGNS P-BEEE I (Per-
meability glycoprotein, P-gp) . 22 24 ifift 25 A0 % 25
(Multidrug resistance-associated proteins, MRP ) F1Z| it
Je5 i 2% 25 11 ( Breast cancer resistance protein, BCRP)
A TR, KEM LR A=k
B AU Y ATP %32 85 1 ZRAE IR Y3k M i 18 N
B, AR AR Y im R
2.3 BBEERE) LR REIFI AR
Wi AE AR ) LS B i g b e s
KEEE o WFFERMIE A 90%~95% I M2
BRI e e PR fr, B AT RS i E
TR DR B IS AT M L3 i AR A DU AT TR
(Bifidobacterium) . LI W& (Lactobacillus ) FIHIFT
B J& (Bacteroides) %", Gordon 5% f# FHI& &
ARSI TUASILL T F0 A 0 ) B i DL 1) e T - 3 -T2 1) 5%
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Table I Mechanisms of dietary factors in improving the bioavailability of catechins
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Table 2 Synergistic application and mechanisms of catechins and dietary polyphenols

R4 LR PHIRAER BORIFEFIHLA S50k
mipeRE R ke METRBIR LRSI, A2 R A R [s1]
WRERR BT LSRR TR 3 N [52]
mpER L R LR AR SR FRCR 5 TE R 30 2 T A (53]
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