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Condensed tannins  
Proanthocyanidins	
 	

Hydrolyzable tannins Ellagitannins	
		

Anthocyanidins	
  Cyanidin	
  Delphinidin	
  Pelargonidin	
  Malvidin	
  Petunidin	
  Peonidin	
 	

Flavan-3-ol	
  Catechin	
  Epicatechin	
  Gallocatechin	
  Epigalocatechin	
 	

Flavanone	
  Hesperitin	
  Naringenin	

Flavones	
  Luteolin	
  Apigenin	

Flavonols	
  Quercetin	
  Kaempferol	
  Myricetin	
 	
 	
 	

Isoflavone	
  Genistein	
   Daidzein	
  	

 	

Hydroxycinnamic acid 

Hydroxybenzoic acid	

 

Resveratrol	
Piacetannol	
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Estimated Dietary Flavonoids Intake 



74.4 mg/day 
Arabbi and Lajolo, 2004	
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318 mg/day	

Tea	 157	mg	

Citrus	 11	mg	

Wine	 4	mg	
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mg/100	g	 Purple	
Grumixama	

Yellow	
Grumixama	

QuerceUn	 71.82	 132.11	

Cyanidin	 401.81	

Catechin	 284.34	 264.79	

Ellagic	acid	 20.12	 54.81	

Total	EA	 572.02	 939.91	

Eugenia	brasiliensis-	Grumixama	
“Brazilian	Cherry”	

Cyanidin	3-O-glucoside	

StricUnin	

Eugenia	Uniflora			
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Insuline	Resistance–	Animal	model	

Teixeira	et	al.,	2016	



Marin et al. 
BioMed Res Int,  2015 

Absorption and metabolismo of flavonoids 



UROLITHINS FROM  ELLAGITANNINS 

StricUnin	
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Teixeira et al. 
Food and Function,  2017 
 

Time course concentration of urolithins in urine after intake 
of a single dose of grumixama juice	



EXCRETION  OF ANTHOCYANINS 

Teixeira et al. 
Food and Function,  2017 
J. Agric Food Chem. 2015 
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Teixeira et al. 
Food and Function,  2017 

Time course concentration of anthocyanins and phenolic 
acids in urine after intake of a single dose of grumixama 
juice	
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Insuline	Resistance–	Animal	model	

Teixeira	et	al.,	2016	
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Gut	microbiota	

Gut	microbiota	

Inhibition of MDA-MB 231 human breast cancer cells 	



SHIME ® 



Souza et al. 
Submi0ed,	2017	

 

Proposed Route of Anthocyanin Metabolization in vitro and in vivo	
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