
HAL Id: hal-02748337
https://hal.inrae.fr/hal-02748337

Submitted on 3 Jun 2020

HAL is a multi-disciplinary open access
archive for the deposit and dissemination of sci-
entific research documents, whether they are pub-
lished or not. The documents may come from
teaching and research institutions in France or
abroad, or from public or private research centers.

L’archive ouverte pluridisciplinaire HAL, est
destinée au dépôt et à la diffusion de documents
scientifiques de niveau recherche, publiés ou non,
émanant des établissements d’enseignement et de
recherche français ou étrangers, des laboratoires
publics ou privés.

Bilberry anthocyanin-rich extract exerts
atheroprotective property through complex molecular

mechanism of action
Dragan Milenkovic, Aurelie Mauray, André Mazur, Catherine Felgines,

Christine Morand

To cite this version:
Dragan Milenkovic, Aurelie Mauray, André Mazur, Catherine Felgines, Christine Morand. Bilberry
anthocyanin-rich extract exerts atheroprotective property through complex molecular mechanism
of action. Berry Health Benefits Symposium, National Berry Crops Initiative (NBCI)., Jun 2013,
Charlotte-Concord, United States. �hal-02748337�

https://hal.inrae.fr/hal-02748337
https://hal.archives-ouvertes.fr


Bilberry anthocyanin-rich extract exerts atheroprotective property 

through complex molecular mechanism of action 
 

Dragan Milenkovica, Aurelie Mauraya,b, Andrzej Mazura, Catherine Felginesb, Christine Moranda 

 
a INRA, Human Nutrition Unit, UMR1019, INRA-Clermont Ferrand/Theix, 63122 Saint-Genès-

Champanelle, France 

 
b Laboratoire de Pharmacognosie, Université Clermont 1, UFR Pharmacie, 63001 Clermont-

Ferrand, France 

 

Anthocyanins are water-soluble plant pigments that belong to the large group of 
polyphenols and more specifically to the subclass of flavonoids and bilberry is one of the 
richest sources of anthocyanins. Dietary intake of anthocyaninrich foods has been 
associated with a reduced risk of coronary heart disease and reduction of 
atherosclerotic lesions development in mice. However, little is known about the 
molecular mechanisms underlying the cardiovascular protective effect of anthocyanins. 
The aim of our studies was to evaluate the effects of a bilberry anthocyanin-rich 
extract, when provided by the diet at a nutritional dose, on the development of 
atherosclerosis in apolipoprotein E-deficient mice and explore the in vivo 
mechanisms of action using a global transcriptomic approach. 
After a 16-week supplementation, a significant reduction of the size of atherosclerotic 
plaques was observed as compared to the control one (-15 %,). The plasma antioxidant 
capacity was not modified by the bilberry extracts, neither were levels of aortic F2-
isoprostanes nor hepatic TBARS. Microarray analyses revealed that the BE-
supplemented diet affected the expression of 1261 genes in aortas. Bioinformatic 
analyses indicated that these genes are involved in the regulation of processes 
underlying atherosclerosis development, such as cell adhesion, migration, inflammation, 
or angiogenesis. The gene expression profile suggests lower monocyte infiltration into 
aorta and consequently lesser atherosclerosis development. In the liver, the 
anthocyanin-rich extract affected the expression of 2,289 genes; genes involved in 
pathways such as cholesterol metabolism, VLDL removal, reverse cholesterol transport 
but also inflammatory responses.  
In conclusion, supplementation of the diet with bilberry anthocyanin-rich extract led to 
a significant inhibition of plaque development in apolipoprotein E deficient mice 
without an effect on oxidative stress parameters, suggesting the implication of other 
mechanisms of action. The use of holistic transcriptomic approach provided new and 
global integrative view of molecular mechanisms involved in the preventive action of 
bilberry anthocyanin-rich extract against atherosclerosis. Globally, bilberry extract 
induced changes in gene expression to an anti-inflammatory profile, which could be 
related to its anti-atherogenic properties. 
 

 

 


