Bioavailability and bioeffiacy of soft fruit antioxidants
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Introduction

Adiet rich in fruits and vegetables is associated with a reduced risk of cancer and
cardiovascular disease. This protective effect has been attributed to the activity of
antioxidants in preventing oxidative damage to biomolecules caused by free radicals
generated during aerobic metabolism (1). Soft fruits are a particularly palatable and rich
source of dietary antioxidants and berry intake has been correlated with reductions in
cardiovascular disease (2).

This study has reports on the bioavailability of antioxidant compounds from blackcurrants and the
bioeffectiveness of soft fruits in inhibiting a-amylase, the crucial enzyme of starch digestion.
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Blackcurrants that had been prepared in a “chewed” manner gave a different aponben:
bioavailability pattern. As expected, less anthocyanins and phenolics were released 2omes
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