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CHALLENGES

TOWARDS THE FOOD TRANSITION
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- a. mz 577 could be a dehydrodicatechin based compound rearranged by oxidation [14]
- b. mz 865 might be a neoformed dehydrotricatechin or an adduct PA-B2 & EC
- c. rt5.54min & mz 577 is the PA-B2 signal (standard) consumed by oxidation
- d. rt=6.33min & mz 289 is the EC signal (standard) consumed by oxidation
- e. mz 705 could be a CQA dimer formed by oxidation [15]
- f. mz 573 might originated from PA-B2 oxidation [16]
- g. mz 641 corresponded to an heterodimer of CQA & EC [17]

More than

polyphenols identified
in        food      products 
without            counting
                           products

8000

oxidative

[1, 2]

POLYPHENOLS      are 
highly     reactive     and 
able   to   interact   with

POLYPHENOLS
PROTEINS

PEPTIDES
AMINO ACIDS

CELL WALL COMPOUNDS

[3, 4]

Protein-polyphenol 
interactions results from
both non-covalent

and covalent

H-bonding

van der Waals
hydrophobic interaction

π-π interaction

polyphenol oxidation
&     affinity     addition

[7-8]

Polyphenol      protein
interaction            modify 
technological properties 
sensory   and  biological 
activity EMULSIONS

GELS COLOR
TASTE
SMELL

DIGESTIBILITY
ALLERGY

ANTIMICROBIAL EFFECT

_

[5-6]

POLYPHENOL OXIDATION & PROTEIN LINKAGE6

organoleptic
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DATA ACQUISITION

Bibliography8

Perspectives7

PRPPRP

- The intensity of the polyphenolic UV spectra was 
highly affected by the interaction with BSA.

- A yellowish color and haze arise with the oxidation 
level and the interaction with BSA (Abs400nm & Abs600nm).

- Gels (native & denatured)  revealed that polyphenol-
protein crosslinking did not happened
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Pure molecules including condensed tannins
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Epicatechin (EC)

Caffeoylquinic acid (CQA)

2 PROTEIN-POLYPHENOL IN FOOD PROCESS
Milling & alkaline extraction
Oxidation | Precipitations | Quality loss
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Polyphenol oxidation 
leads to the formation 

of reactive electrophilic 
o-quinones able to 

react with nucleophiles
O

OH

.

[16]

[17]

[15]
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Procyanidin B2 (PA-B2)

OXIDATION

3 EXPERIMENTAL STRATEGY
Autoxidation through alkalination
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HO5OXIDATION EFFECT ON LCMS PROFILES
Several relevant molecular signal  are detected
oxidation targeted compound             oxidation product
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In the view to focus on compounds 
that come from a single matrix, it 
will be interesting to purify Faba 
bean polyphenols and elucidate 
their interaction with the legumine 


