Health-promoting properties of food bioactives: the case study of quercetin.
............. Preliminary results.
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Quercetin-3-glucoside is a known bioactive compound that can be found in several fruits and vegetables, it's recognized to exert a number of beneficial effects
such as antioxidant, anti-inflammatory, and antinyperglycemic activities. Although all these effects have been repeatedly reported, literature results on
quercetin’s physiological effects sound still controversial and the mechanisms by which it exerts these functions, especially when it is assumed with the diet, are
far from being elucidated (D’Archivio et al., 2010). It is a matter of fact that quercetin activity is likely to be affected by the interactions among food components

occurring before and during the digestion process (Alongi et al., 2023).

Al) Understanding the effect of the digestive process on the antioxidant activity A2) Elucidating the ability of quercetin-3-glucoside to regulate glucose

of quercetin-3-glucoside when contained in a model system mimicking an apple. absorption mechanisms at intestinal level by using Caco-2 cell lines.
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