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Phenolic compounds

Polyphenols are ubiquitous secondary metabolites present in plant foods

In food matrices, antioxidants have a broad action that include, for example, prevention 
of rancidity of fats, as well as decreasing the adverse effects of reactive species, such as 

reactive oxygen and nitrogen species (ROS and RNS)

Antioxidant is a natural or synthetic substance added to products to prevent 
or delay their oxidativedeterioration



Phenolic compounds

Classification



ÅNutritional property / functional food

ÅSensory characteristics definition (bitterness,
astringency,etc...)

Åkey role in shelf-life

ÅIndicatorsof quality

ÅProcessindicators

ÅAnti-microbialproperty

Phenolic compounds in food: main properties
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Optical-based

strategies

Separative/ Chromatographic

strategies

Electrochemical-based

strategies

Phenolic compounds determination approaches


