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BACKGROUND

Lingonberry (LB) (Vaccinium vitis-idaea L.) polyphenols: 
content and main contributors [3] 
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MATERIALS AND METHODS

RESULTATS AND DISCUSSIONS

CONCLUSIONS
Different morphological parts of lingonberry represent a potential source of phenolic compounds. 

Leaf, stem and fruit extracts of lingonberry can play a protective role towards oxidation of polyunsaturated dietary lipids 
during gastric digestion of a simulated Western diet. 

Gastric digestion: Inhibition of lipid oxidation
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 Extracts of lingonberry  stems, leaves and fruits:

Can they protect dietary lipids from oxidation during digestion in in 
vitro conditions?
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§ UPLC/MS
 Identification and quantification 
 of polyphenols.

§ Inhibition of lipid oxidation 
 in an in vitro model of gastric digestion.
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 Oil-in-water Em u ls io n  stabilized by:
- BS A (Bovine Serum Albumin) 

- PL (egg yolk phospholipids)
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In vitro model of gastric digestion [4]Extraction and analyses of phenolic compounds 

Quantification of polyphenols by UPLC
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ü Lingonberry extracts from leaves and stems:
    Ł  Flavanol oligomers and flavonol glycosides were the most representative 
         classes of phenolic compounds.
    Ł  Caffeic acid derivatives were present in significant concentrations in leaves and 
         in lower contents in stems. 
ü Fruit extracts of lingonberry: 
    Ł  In both fruit extracts monomeric and oligomeric flavanols and benzoic acid derivatives
         were present as the major phenolic compounds. 
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ü Leaf and stem lingonberry extracts were the most effective antioxidants toward the metmyoglobin­initiated lipid oxidation in 
both BSA­ and PL­stabilized emulsions at pH 5 (42­59% inhibition). 

ü Extracts from fruit were added at 4­fold higher concentrations compared to stem and leaf.
     Ł  The weaker inhibition effect of fruit extracts appears to be due to the high content of sugar in fruit. 
     Ł  The two aqueous and ethanolic fruit extract were the least effective with inhibition rates of 8% 
          and 12% in the BSA model, but were more active in the PL model (21% inhibition).
                    Ł  anthocyanins and procyanidin trimers proved to be highly inhibitory in the PL model [5]. 

International Conference Aromatic and Medicinal Herbs in Food, 15 – 16th June 2016, Bucharest

References:
[1] Pérez­Jiménez J. et al., Am. J. Clin. Nutr., 2011, 93, 1220–8. 
[2] Ursini F. and Sevanian A., Biol. Chem., 2002, 383, 599–605.
[3] Bujor O­C, PhD Thesis, TUIASI, INRA­Univ. of  Avignon, 2016.
[4] Lorrain B. et al., J Agric Food Chem., 2012, 60, 9074−9081.
[5] Asprogenidi, K. PhD thesis, Université d’Avignon , 2015.


	Diapo 1

