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Highlights 

 The in vitro total bioaccessibility of polyphenols from blackberry was 

investigated. 

 Before starting the fermentation phase, dialysis membranes were novelly 

incorporated. 

 The intestinal bioaccessibility of total polyphenols analyzed by HPLC was 

2.2%. 

 Only 1% of indigenous polyphenols was accessible after colonic fermentation. 

 The total bioaccessibility of blackberry phenolic compounds was around 4%.  

 

Abstract 

The total bioaccessibility of the main phenolic compounds from blackberry fruit using 

an in vitro gastrointestinal model with colonic fermentation was investigated. The 

incorporation of a dialysis membrane before starting the fermentation phase was 

included with the aim of providing more correct bioaccessibility estimations at colonic 

level. Phenolic compounds in the raw material and in digested samples were analyzed 

by high-performance liquid chromatography. The intestinal bioaccessibility was 1.8% 

for the principal anthocyanin, cyanidin-3-O-glucoside, and less than 1% for the 

principal ellagitannins, lambertianin A and C. In contrast, this value was 14.9% for 

ellagic acid, due to its release from ellagitannin breakdown. The intestinal 

bioaccessibility of total polyphenols, calculated as the sum of indigenous phenolic 

compound contents, was 2.2%. After fermentation, only 1% of the indigenous 

individual polyphenols was potentially bioaccessible at colonic level. However, ellagic 

acid colonic bioaccessibility was around 10% due to the prevention of its further 

metabolization by dialysis process. Total bioaccessibility of the main blackberry 
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polyphenols, calculated as the sum of intestinal and colonic bioaccessibility, was around 

3.3%, indicating that gastrointestinal and colonic conditions affected the amount of the 

indigenous polyphenols and, consequently, their bioaccessibility as intact structures.  

Keywords: phenolic compounds; intestinal bioaccessibility; colonic bioaccessibility; 

dialysis; food analysis; food composition. 

 

1. Introduction 

Blackberries are recognized as a rich source of phenolic compounds, with human health 

benefits, due to their antioxidant and anti-inflammatory properties (Koca & Karedeniz, 

2009; Zia-Ul-Haq et al., 2014). Research on blackberry composition has increased 

because they contain a unique and intense complement of polyphenolic compounds 

(Cuevas-Rodriguez et al., 2010). The major polyphenols in blackberries are 

anthocyanins, hydrolyzable tannins (gallo- and ellagitannins), flavonols, and flavan-3-

ols, including proanthocyanidins (Mertz et al., 2007). The phenolic compound profile 

characterization, antioxidant and anti-inflammatory properties of three blackberry 

cultivars adapted to Argentina were studied by Van de Velde et al. (2016). 

To exert their biological properties, these polyphenols have to be available to some 

extent in the target tissue (Saura-Calixto et al., 2007). Therefore, the biological 

properties of dietary polyphenols will depend on the quantity or fraction of them which 

is released from the food matrix in the gastrointestinal tract and becomes available for 

absorption in the gut (bioaccessibility), reaches the systemic circulation and is utilized 

(bioavailability) (Carbonell-Capella et al., 2014).  

In-vivo feeding methods, using animal or human models, generally offer the most 

precise results and are considered as the “gold standard” for determining the 

bioaccessibility and bioavailability of phenolic compounds (Minekus et al., 2014). 
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Unluckily, analyzing the complex multistage process that occurs during the human or 

animal digestion is technically difficult, costly, and limited by ethical issues (Augustin 

et al., 2014; Minekus et al., 2014, Lucas-Gonzáles et al., 2018). Consequently, there is a 

real need of using in-vitro models that closely mimic the physiological processes 

occurring during human digestion (Minekus et al., 2014). Nowadays, there are different 

ways of simulating the bioaccessible fraction of foods at the intestinal level (Gayoso et 

al., 2016). The easiest approach is to analyze the resulting content of the entire intestinal 

fraction, just by its filtration and/or centrifugation to separate the soluble material 

(fraction available for uptake) (Bermúdez-Soto et al., 2007; Gayoso et al., 2016). In 

addition, dialysis has been also used for simulating the bioaccessible fraction of food 

and extracts (Etcheverry, et al., 2012). In the dialysis model, the dialyzable fraction 

represents the sample that goes through the semi-permeable membrane and is available 

for absorption; meanwhile the fraction outside the dialysis membrane represents the 

non-absorbable sample (Gayoso et al., 2016). Estimations of the in-vitro bioaccessibility 

of phenolic compounds from foodstuffs at the small intestine level are reported in 

literature by solubility (Tagliazucchi et al., 2010, Lopes-Neto et al., 2017), and by 

dialysis (Bouayed et al., 2012; Liang et al. 2012). 

These in vitro approaches that simulate gastrointestinal conditions are rapid, 

reproducible, safe, and do not have the same ethical restrictions as in vivo methods (You 

et al., 2010). However, they do not consider the fraction of phenolic compounds that are 

metabolized by the colonic microflora, or that could be potentially absorbed by the large 

intestine. These phenolic compounds reach the colon and they become fermentation 

substrates for bacterial microflora along with the non-digestible food constituents 

(Saura-Calixto et al., 2007).  
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Addressing these issues, there are some reported in-vitro studies where the intestinal 

digest is fermented with either a bacterial strain (Raimondi et al., 2009), ileostomy fluid 

(Knaup et al., 2007) or flora from freshly voided human (Aura et al., 2005) or animal 

feces (Saura-Calixto et al., 2007; Chitindingu et al., 2015; Gayoso et al., 2016; Low et 

al., 2016; Rocchetti et al., 2017) cultured in a suitable medium. In these in-vitro studies 

the colonic bioaccessibility (%) is estimated indirectly as the difference between the 

digested phenolic compounds before fermentation and the phenolic compounds of the 

residues obtained after fermentation. However, it is known that the plasma membrane is 

a selectively permeable barrier (Lodish et al., 2000). Thus, this approach, employing the 

whole pool of polyphenols to estimate the colonic bioaccessibility, does not 

discriminate between compounds of low and high molecular weight, and it may 

overestimate results. Moreover, the exposure of polyphenols to fecal microbiota and/or 

their secreted enzymes results in the production of lower molecular weight metabolites. 

These metabolites may be absorbed by the colon epithelium at the time they are 

produced, or subsequently they can be fermented to carbon dioxide (Saura-Calixto et 

al., 2007; Crozier et al., 2010). Thereby, the actual in-vitro approaches do not consider 

the possible further losses of metabolites from polyphenols to carbon dioxide. In this 

sense, the dialysis of phenolic compounds during their in-vitro fermentation may 

discriminate compounds on the basis of their molecular weight and also mimic the 

absorption of small molecular weight metabolites while they are being produced, 

avoiding their further metabolization.  

In this work we investigated the total bioaccessibility of phenolic compounds from 

blackberry fruit using an in-vitro gastrointestinal model with colonic fermentation. We 

also proposed to incorporate a dialysis membrane before starting the colonic 
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fermentation phase with the aim of providing more correct bioaccessibility estimations 

of the indigenous phenolic compounds at the large intestine level. 

2. Materials and methods 

2.1. Chemical and reagents 

Pepsin (Sigma P-7000), pancreatin (Sigma P-1750), bile extract (Sigma-B-8631), 

reference cyanidin-3-O-glucoside, and ellagic acid were purchased from Sigma 

Chemical Co. (St. Louis, MO). All solvents were HPLC grade and obtained from 

Panreac Química S.L.U. (Castellar del Vallés, Barcelona, Spain). All other chemicals 

were reagent grade. Spectra/Pore® I dialysis tubing (cut-off 6000 to 8000 Da) was 

purchased from Fisher Scientific (Fairlawn, NJ).  

2.2. Raw material 

Blackberries (Rubus fruticosus L.) cultivar ‘Black Satin’ were collected from one 

planting at Coronda (31°58′00″S 60°55′00″W), Santa Fe, (Argentina) in January 2014. 

Fruits were transported 50 km directly from the field to the laboratory of the Instituto de 

Tecnología de Alimentos, FIQ, UNL, (Argentina). Samples were frozen at ‒80°C until 

lyophilization in a Flexi-Dry freeze dryer (SP Scientific, Gardiner, NY). The freeze-

dried material was weighed and the dry matter content was estimated by difference in 

weight. Results were calculated on a fresh weight basis by considering the water content 

in the fruits and expressed as raw material (RM), according to Grace et al. (2014).  

2.3. Phenolic compound analysis 

2.3.1. Extraction of phenolic compounds from the raw material 

The extraction procedure for the analysis of anthocyanins and other phenolic 

compounds by HPLC was conducted in triplicates according to Van de Velde et al. 

(2016). Briefly, 0.5 g of freeze-dried blackberries were placed into 15-mL centrifuge 

vials. Eight milliliters of 80:20 methanol: water (0.5% acetic acid) were added and the 
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mixture was sonicated (Ultrasonic Cleaner; Testlab, Buenos Aires, Argentina) for 10 

min. The mixture was then centrifuged at 12,000 g for 20 min at 20 °C, and the 

resulting supernatant was collected into a 25-mL volumetric flask. The extraction of the 

pellet was repeated two more times and the combined extracts were brought to a final 

volume of 25 mL with the extraction solvent. 

2.3.2. Re-extraction of phenolic compounds  

Phenolic compounds from the residues of intestinal and fermentation digests (Section 

2.4) that were not extracted and dissolved by the intestinal conditions were re-extracted 

by adding 10.0 mL of 80:20 methanol:water (0.5% acetic acid), as indicated by the raw 

material, according to Van de Velde et al. (2016). Then, the re-extracted samples were 

sonicated for 10 min and centrifuged at 12,000 g for 10 min at 20 °C. Supernatants were 

separated and used for analysis.  

2.3.3. Phenolic compounds determination by high-performance liquid 

chromatography (HPLC) 

HPLC analysis was conducted using an LC-20AT Prominence Liquid Chromatograph 

(LC) (Shimadzu Co., Kyoto, Japan) with a photodiode array detector and with 

LabSolution software as a controller and for data processing. Anthocyanin separation 

was performed according to Grace et al. (2013) with some modifications, using a 

reversed-phase Phenomenex Gemini column, 25 mm × 4.6 mm, with 5 μm particle size 

(Phenomenex, Torrance, CA) at 30 °C. The mobile phase consisted of 5% formic acid 

in water (A) and 100% methanol (B). The flow rate was constant during HPLC analysis 

at 1 mL/min with a step gradient of 10, 15, 20, 25, 30, 60, 10, and 10% of solvent B at 

0, 5, 15, 20, 25, 40, 42, and 45 min, respectively. Quantification of anthocyanins was 

performed from the peak areas recorded at 520 nm, with reference to the external 

standard method calibration curve obtained with cyanidin-3-O-glucoside (0.05–1 
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mg/mL), and results were expressed as g/100 g RM. Phenolic compounds separation 

was performed according to Grace et al. (2014) with the same column used for the 

analysis of anthocyanins. The mobile phase consisted of 2% acetic acid in water (A) and 

0.5% acetic acid in 50% acetonitrile in water (B). The flow rate was set at 1 mL/min 

with a step gradient of 10, 15, 25, 55, 100, and 10% of solvent B at 0, 13, 20, 50, 54, 

and 60 min, respectively. UV maximum absorption was recorded at 254 and 280 nm. 

Ellagic acid (0.025–0.5 mg/mL) was used as external standard, and results were 

expressed as g/100 g RM.  

2.4. In vitro gastrointestinal digestion with colonic fermentation  

The in-vitro method of Miller et al. (1981) was used to simulate the conditions of the 

gastric and intestinal phases of the digestive process. For the gastric phase, the pH of 

2% blackberry dispersion samples was adjusted to 2 with 1 Eq/L HCl. Then, 0.4 mL of 

freshly prepared 16 % pepsin suspension (prepared in HCl 0.1 Eq/L) were added and 

the mixtures were incubated in a shaking bath at 37 ºC for 2 h (Figure 1). At the end of 

pepsin digestion, dialysis bags containing 10 mL NaHCO3 buffer were placed in each 

beaker and incubated for 50 min in a shaking water bath at 37 ºC (Figure 1). NaHCO3 

buffer molarity was calculated to obtain a final pH of digest-dialysate (6.5 ± 0.2), 

according to Wolfgor et al. (2002). Factors taken into account to calculate buffer 

molarity were: buffer capacity of the food matrix (HCl mEq needed to reach pH 2.0), 

HCl mEq incorporated with pepsin solution (0.04 mEq), and mEq equivalent to 

titratable acidity defined as NaOH mEq required to reach a pH of 6.5. Titratable acidity 

was measured using 0.1 Eq/L NaOH on an extra blackberry water suspension. Equation 

1 was used to calculate the molarity of NaHCO3 buffer. 

𝑀 =  
(𝑇𝑜𝑡𝑎𝑙 𝑚𝐸𝑞 + 𝑓  𝑇𝑜𝑡𝑎𝑙 𝑚𝐸𝑞)

𝑓  𝑉
   (1) 
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Where Total mEq = HCl mEq needed to reach pH 2.0 + HCl mEq added with pepsin + 

NaOH mEq to reach pH 6.5;   f = 0.71 = 10‒pH/10‒pKa, pH = 6.5 and pKa = 6.35, and V = 

volume of NaHCO3 solution in the dialysis bag (10.0 mL) . 

Then, pancreatin-bile mixture (3.125 mL of 1.0% bile, 0.4% pancreatin solution in 0.1 

Eq/L NaHCO3) was added to each beaker, and the incubation continued for another 2 h. 

After that, the dialysis bags were removed and rinsed with water. Bag contents 

corresponding to “dialysates of the in-vitro intestinal phase” were transferred to tared 

flasks, weighed and frozen at ‒20 °C until analysis. Residues corresponding to “digests 

of the in-vitro intestinal phase” were weighed, and 2 aliquots (5 mL) were separated and 

transferred into 50.0-mL sterile flasks and frozen at ‒20 °C until the colonic 

fermentation phase. The rest of the intestinal digest was centrifuged at 12,000 g for 20 

min at 20 °C. Supernatants were separated and frozen at ‒20 ° C until analysis. Residues 

were re-extracted subsequently as explained above. 

Blanks were prepared by replacing the sample with water, and were subjected to the 

same digestive process.  

To simulate the colonic fermentation phase, the in-vitro fermentation method described 

by Barry et al. (1995) and standardized by Goñi & Martín-Carrón (2000) was used with 

some modifications. Male Wistar rats (body weight 200 ± 5 g) fed with standard 

maintenance diet were supplied by the breeding Center at the Facultad de Bioquímica y 

Ciencias Biológicas (Universidad Nacional del Litoral, Santa Fe, Argentina). Rats were 

killed in a carbon dioxide chamber and fresh rat cecal content was used as inoculum. 

Ceca were removed through abdominal midline incisions. Rat cecal contents were 

scraped, weighed and added to a flask containing sterile anaerobic medium with 

thioglycolate as indicator ((Laboratorios Britania S.A., Argentina) to give a 100 g/L 

inoculum. The inoculum was mixed (2 min) in a Stomacher 80 Lab Blender (Seward 
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Medical, London, UK) and filtered (1 mm flesh) before use. Aliquots of intestinal digest 

were thawed and mixed with 8 mL of fermentation medium and 2 mL of inoculum. 

Then, dialysis bags with 10 mL of fermentation medium were placed in each beaker. 

Finally, fermentation beakers were placed in a GasPakTM EZ Anaerobe Container 

System in an oxygen-free CO2 saturated atmosphere, and the whole set-up was placed 

in a shaking bath at 37 ºC for 24 h (Figure 1). Blanks containing no substrate or 6% 

raffinose were included in the experiment as zero and completely fermentable substrate, 

respectively. After incubation time, 2.5 mL 1 mol/L NaOH was used to stop the 

fermentation process. Bag contents corresponding to “dialysates of the in vitro 

fermentation phase” were transferred to tared flasks, weighed and frozen at ‒20 °C until 

analysis. Residues in each beaker after the colonic fermentation process corresponding 

to “digests of the in vitro fermentation phase” were weighed and centrifuged at 12,000 g 

for 20 min at 20 °C. Supernatants were separated and frozen at ‒20 ° C until analysis. 

Residues were re-extracted subsequently as explained above. The entire procedure was 

performed in quintupled samples. 

2.5. Phenolic compound bioaccessibility  

The intestinal bioaccessibility (IB %) was calculated with Equation 2 as the dialyzable 

fraction of phenolic compounds in relation to the phenolic compound content of the raw 

material (RM).  

𝐼𝐵𝑅𝑀 (%) =  
𝑚𝑔𝑑𝑖𝑎𝑙𝑦𝑧𝑎𝑏𝑙𝑒 𝑝𝑜𝑙𝑦𝑝ℎ𝑒𝑛𝑜𝑙𝑠

𝑚𝑔𝑝𝑜𝑙𝑦𝑝ℎ𝑒𝑛𝑜𝑙𝑠 𝑟𝑎𝑤 𝑚𝑎𝑡𝑒𝑟𝑖𝑎𝑙
  100   (2) 

The residual phenolic compounds of the intestinal digest (RID %) were calculated as the 

non-dialyzable fraction of phenolic compounds (soluble plus extractable) in relation to 

the phenolic compound content of the raw material (Equation 3).   

𝑅𝐼𝐷 (%) =  
𝑚𝑔𝑛𝑜𝑛−𝑑𝑖𝑎𝑙𝑦𝑧𝑎𝑏𝑙𝑒 𝑝𝑜𝑙𝑦𝑝ℎ𝑒𝑛𝑜𝑙𝑠

𝑚𝑔 𝑝𝑜𝑙𝑦𝑝ℎ𝑒𝑛𝑜𝑙𝑠 𝑟𝑎𝑤 𝑚𝑎𝑡𝑒𝑟𝑖𝑎𝑙
  100   (3) 
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The colonic bioaccessibility was calculated as the dialyzable fraction of phenolic 

compounds in relation to the phenolic compound content of the intestinal digest (soluble 

plus extractable ), CBID % (Equation 4), and as the dialyzable fraction of phenolic 

compounds in relation to the phenolic compound content of the raw material, CBRM % 

(Equation 5).  

𝐶𝐵𝐼𝐷 (%) =  
𝑚𝑔𝑑𝑖𝑎𝑙𝑦𝑧𝑎𝑏𝑙𝑒 𝑝𝑜𝑙𝑦𝑝ℎ𝑒𝑛𝑜𝑙𝑠

𝑚𝑔 𝑝𝑜𝑙𝑦𝑝ℎ𝑒𝑛𝑜𝑙𝑠 𝑖𝑛𝑡𝑒𝑠𝑡𝑖𝑛𝑎𝑙 𝑑𝑖𝑔𝑒𝑠𝑡
  100   (4) 

 

𝐶𝐵𝑅𝑀 (%) =  
𝑚𝑔𝑑𝑖𝑎𝑙𝑦𝑧𝑎𝑏𝑙𝑒 𝑝𝑜𝑙𝑦𝑝ℎ𝑒𝑛𝑜𝑙𝑠 

𝑚𝑔 𝑝𝑜𝑙𝑦𝑝ℎ𝑒𝑛𝑜𝑙𝑠 𝑟𝑎𝑤 𝑚𝑎𝑡𝑒𝑟𝑖𝑎𝑙
  100   (5) 

The residual phenolic compounds of the colonic digest were calculated as the non-

dialyzable fraction of phenolic compounds (soluble plus extractable ) in relation to the 

phenolic compound content in the intestinal digest (soluble plus extractable ): RCDID % 

(Equation 6), and in the raw material: RCDRM % (Equation 7) .    

𝑅𝐶𝐷𝐼𝐷 (%) =  
𝑚𝑔𝑛𝑜𝑛−𝑑𝑖𝑎𝑙𝑦𝑧𝑎𝑏𝑙𝑒 𝑝𝑜𝑙𝑦𝑝ℎ𝑒𝑛𝑜𝑙𝑠

𝑚𝑔 𝑝𝑜𝑙𝑦𝑝ℎ𝑒𝑛𝑜𝑙𝑠 𝑖𝑛𝑡𝑒𝑠𝑡𝑖𝑛𝑎𝑙 𝑑𝑖𝑔𝑒𝑠𝑡
  100   (6) 

 

𝑅𝐶𝐷𝑅𝑀 (%) =  
𝑚𝑔𝑛𝑜𝑛−𝑑𝑖𝑎𝑙𝑦𝑧𝑎𝑏𝑙𝑒 𝑝𝑜𝑙𝑦𝑝ℎ𝑒𝑛𝑜𝑙𝑠

𝑚𝑔 𝑝𝑜𝑙𝑦𝑝ℎ𝑒𝑛𝑜𝑙𝑠 𝑟𝑎𝑤 𝑚𝑎𝑡𝑒𝑟𝑖𝑎𝑙
  100   (7) 

The total bioaccessibility (TB %) of phenolic compounds was calculated as the sum of 

IBRM (%) and CBRM (%). 

2.6. Statistical analysis 

All analyzes were performed in triplicate. Calculation of means and standard deviation 

was performed using the software STATGRAPHICS Centurion XV 15.2.06 (StatPoint 

Technologies, Inc., Warrenton, VA). 

3. Results and discussion  

3.1.   Analysis of phenolic compounds in blackberry fruits 
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The phenolic compound profile in the blackberry variety ‘Black Satin’ is presented in 

Table 1. The polyphenolic profile of this blackberry cultivar was previously 

characterized by Van de Velde et al. (2016), based on LC retention times, UV-Vis, MS, 

MS2 spectra and by comparison with available references and reported literature (Cho et 

al., 2004; Fan-Chiang and Wrolstad, 2005; Jordheim et al., 2011). Figure 2A shows the 

anthocyanin chromatogram recorded at 520 nm obtained after the HPLC separation of 

the raw material. Cyanidin-3-O-glucoside (peak 1) was the primary anthocyanin 

detected in the samples, representing more than 84% of the total anthocyanins 

quantified by HPLC (Table 1). This finding was in agreement with the reports for other 

blackberry cultivars (Mertz et al., 2007; Cuevas-Rodriguez et al., 2010). Peak 2 was 

identified as cyanidin-3-O-xyloside and peaks 3 and 4 were identified as acylated 

derivatives of cyanidin-3-O-glucoside. Peak 3 was assumed to be cyanidin-3-O-(6-O-

malonyl-glucoside), and peak 4 as cyanidin-3-O-β-(6’’-(3-hydroxy-3-methylglutaroyl)-

glucoside (Figure 2A). These acylated anthocyanins represented near to 11% of the total 

anthocyanins quantified by HPLC (Table 1). Figure 2B shows the chromatogram 

obtained (254 nm) after the phenolic compound separation by HPLC. Apart from the 

anthocyanin peaks, two main compounds (peak 5 and 6) of maximum absorption at 240 

nm were identified as ellagitannin derivatives (Van de Velde et al., 2016). Ellagitannins 

are hydrolysable tannins since they are esters of hexahydroxydiphenic acid (HHDP: 6, 

6´-dicarbonyl-2,2´,3,3´,4,4´-hexahydroxybiphenyl moiety) and a polyol, usually 

glucose, and in some cases gallic acid (Häkkinen et al., 1999). Peak 5 was identified as 

a trimer of galloyl-bis-HHDP-glucose (lambertianin C), and peak 6 was identified as a 

dimer of galloyl-bis-HHDP-glucose (sanguiin H-6/lambertianin A). Sanguiin H-6 was 

the principal hydrolysable tannin found in the samples, representing more than 14% of 

the total phenolic compounds calculated as the sum of the individual phenolic 
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compound contents analyzed by HPLC (Table 1). Free ellagic acid was also identified 

(peak 7) in the samples (Figure 2B), as reported by other authors in blackberry fruit 

(Mertz et al., 2007; Hager et al., 2010).  

Other phenolic compounds were identified and quantified in the samples at lower 

concentrations (Van de Velde et al., 2016). However, the bioaccessibility of the main 

phenolic compounds occurring in blackberry fruit at higher concentrations will be 

described and analyzed in this work.   

3.2.   Estimation of the intestinal bioaccessibility of phenolic compounds in 

blackberry fruits 

The intestinal bioaccessibility (IB %) of blackberry phenolic compounds estimated as 

the fraction of polyphenols that could dialyze after the gastrointestinal digestion and 

may potentially be taken up by the enterocytes was analyzed. Moreover, the fraction of 

polyphenols that were not dialyzed and remains in the intestinal digest, representing the 

residual phenolic compounds in the intestinal digest (RID %) was also estimated. For 

the calculation of this fraction, total phenolic compounds already present in the soluble 

digest media and the extractable phenolic compounds obtained after the re-extraction of 

the digest pellet in 80:20 methanol: water (0.5% acetic acid) were taken into account. 

The non-bioaccessible phenolic compounds, which will not pass through the intestinal 

barrier, may have some antioxidant effects on the small intestine since they are, at least 

in part, soluble in the digest media (Saura-Calixto et al., 2007). The intestinal 

bioaccessibility (IBRM %) results of individual phenolic compounds analyzed by HPLC 

are shown in Table 2.  

IBRM of cyanidin-3-O-glucoside, the principal anthocyanin detected and quantified in 

blackberry fruit was less than 2% (Table 2). Even though concentrations of other 

anthocyanins analyzed in the samples were lower (Table 1), their IB % values were in 
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the same range as that obtained for cyanidin-3-O-glucoside (Table 2). Thus, a very low 

bioaccessibility of intact anthocyanins after the gastrointestinal process can be inferred. 

Figure 3A shows the chromatograms obtained when anthocyanins were analyzed in the 

intestinal digests and the dialyzed fractions. Chromatogram scale of “y” axis in Figure 3 

was amplified 1000 times with respect to Figure 2 for better peak appreciation. As it is 

shown, the anthocyanin profile among the different digested samples did not experience 

changes at 520 nm in relation to the chromatogram obtained for the raw material (Figure 

2A). However, it is evident that the four peaks experienced a great reduction, especially 

in the intestinal digest sample, after pancreatic digestion (Figure 3A). Liang et al. 

(2012) reported that only 0.34% of total anthocyanins from mulberry fruit, composed of 

cyanidin-3-O-glucoside and cyanidin-3-O-rutinoside, were dialyzed throughout the 

membranes in an in-vitro gastrointestinal digestion model and, in other words, would be 

bioavailable in the small intestine. According to these authors, the low recovery of 

anthocyanins could be partially due to the transformation of the colored anthocyanin 

flavylium cation to the colorless chalcone pseudobase at the pH of the intestinal 

environment (pH 7.5‒8.0), and theses colorless anthocyanins are not detected at the 

analysis detection wavelength (520 nm). The colored flavylium cation form 

predominates at pH 2 or below, but at pH>5 anhydrobases become progressively more 

stable and increasingly formed as pH increases, when ring fission occurs with formation 

of ionized chalcones. Therefore, the pH value reached after the intestinal digestion (~ 

7.0) could explain the low recovery of intact anthocyanins obtained, and the 

concomitant low amount of the dialyzable fraction (Table 2).  

According to Liang et al. (2012), the reason for the high loss of anthocyanins at 

intestinal level remains not quite clear, although the metabolic breakdown to some non-

colored forms, oxidization, or degradation into other chemicals, which were not evident 
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under the present conditions, could be involved. In addition, according to Czank et al. 

(2013) and de Ferrars et al. (2014), the identification of anthocyanin-derived phenolic 

acids in the blood within 30 to 90 minutes of consumption suggests deglycosylation and 

chemical degradation that can occur in the upper small intestine. 

The IBRM of total anthocyanins calculated as the sum of the individual anthocyanin 

contents analyzed by HPLC was around 2% (Table 2). In agreement with our findings, 

studies on healthy subjects consuming anthocyanin-rich foods established that < 2% of 

the total anthocyanin dose is absorbed intact, as estimated from the amount of 

anthocyanin and conjugates measured either in urine (Azzini et al., 2010; Ludwig et al., 

2015) or in blood (Mullen et al., 2008).  

In regard to IBRM of the ellagitannins lambertianin A and C, these values were less than 

1%, and the amount that remained in the intestinal digest was less than 5 % (Table 2). In 

contrast with this situation, free ellagic acid bioaccessibility was around 15%, and the 

amount that remained in the intestinal digest was near to 75%. Figure 3B shows the 

chromatograms obtained for phenolic compounds at 254 nm in the samples obtained in 

the intestinal digests and dialyzed fractions. The occurrence of new peaks at the first 15 

min of the chromatogram are presented, likely to be small molecules originated from 

phenolic compounds breakdown, which were not analyzed. Furthermore, peaks 5 and 6, 

corresponding to ellagitannins, experienced a great reduction after intestinal digestion. 

On the contrary, ellagic acid (peak 7) increased after the intestinal digestion and, as 

expected, in the dialyzed fraction. It is known that ellagitannins are hydrolyzable 

tannins, whose absorption begins in the small intestine, particularly in the jejunum, after 

hydrolyzing to ellagic acid (Giampieri et al., 2012). Therefore, the high recovery of 

ellagic acid obtained in the intestinal digest was due, in part, to the release from the 

breakdown of ellagitannins.  
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The estimation of the IBRM of total polyphenols calculated as the sum of the contents of 

the individual polyphenols was around 2% (Table 2). Thus, it is inferred that only a few 

part of the initial phenolic compounds of blackberry samples could be dialyzed 

throughout the membrane and be potentially bioaccessible. Moreover, the IBRM % of 

total anthocyanins represented more than 86% of the IBRM of total phenolic compounds 

analyzed by HPLC (Table 2), suggesting that anthocyanins represent most of the intact 

bioaccessible phenolic compounds analyzed in blackberry fruit. On the other hand, the 

residual polyphenol fraction in the intestinal digest (RID %) was less than 5% (Table 2), 

indicating that most of the main individual phenolic compounds from blackberry fruit 

were degraded by the gastrointestinal conditions.  

3.3.       Estimation of the colonic bioaccessibility of phenolic compounds in 

blackberry fruits 

The unabsorbed polyphenols, which remain in the intestinal digest, are transported to 

the colon, where they could be absorbed by the epithelium, released and metabolized by 

colonic bacteria before being absorbed, or excreted without further metabolism (Crozier 

et al., 2010; Low et al., 2016). In this approach, the non-dialyzed phenolic compounds 

of the intestinal digests were subjected to rat fecal microbiota fermentation. During this 

metabolization, a simultaneous selective dialysis of phenolic compounds was achieved, 

a process which mimics the colon epithelium absorption.  

Table 3 shows the colonic bioaccessibility of the main blackberry polyphenols in 

relation to the phenolic compounds of the intestinal digest (CBID) and in relation to the 

phenolic compounds of the raw material (CBRM). Figure 4A shows the chromatograms 

obtained at 520 nm for anthocyanins in the colonic digests and in the dialyzed fractions. 

As shown, only cyanidin-3-O-glucoside and cyanidin-3-O-β-(6"-(3-hydroxy-3-

methylglutaryl)-glucoside were detected in these samples at a very low concentration 
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near to the LOD of the method (0.01 mg/mL). As was expected, their CBID % and CBRM 

% results represented insignificant amounts in relation to the high content of 

anthocyanins contributed to the diet by blackberries (Tables 1 and 3). For its part, the 

CBID and CBRM results of total anthocyanins calculated as the sum of the individual 

anthocyanin contents analyzed by HPLC were 2.3 and 0.03%, respectively (Table 3). 

Aura et al. (2005) studied the in-vitro metabolism of anthocyanins by human gut 

microflora. According to their results, most of the anthocyanin glycosides disappeared 

within the first hour in the presence of 5 % fecal slurry containing active gut microflora, 

and only traces of the different anthocyanins were still detectable after an hour. They 

reported that anthocyanins were transformed by bacteria in the colon to smaller phenolic 

compounds or conjugates of the aglycone. The almost insignificant amounts of intact 

anthocyanins obtained herein in the colonic digest after fermentation agree with these 

findings (Table 3). It seems that bacterial metabolism involves the cleavage of 

glycosidic linkages and breakdown of the anthocyanidin heterocycle, protocatechuic 

acid being one of the most likely major degradation products from anthocyanins having 

a 3,4-dihydroxy B-ring (Aura et al., 2005; Williamson & Clifford, 2010).  

Figure 4B shows the chromatograms obtained at 254 nm for phenolic compounds in the 

colonic digests and in the dialyzed fractions. The occurrence of new low-molecular-

weight metabolites at the first 15 min of the chromatogram is clear. 

The CBID % of free ellagic acid was around 10%, and its CBRM % resulted near to 13% 

(Table 3), suggesting a considerable accessibility of this compound at the colonic level. 

As presented before, free ellagic acid results, in part, from ellagitannin breakdown 

during intestinal digestion (Table 2). The absence of lambertianin A and C in the 

colonic digests after fermentation (Table 3, Figure 4B), suggests the hydrolysis of these 

compounds to ellagic acid also at this level. However, the non-detectable amount of 
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ellagic acid in the residue digest after fermentation indicates a likely further 

metabolization of this compound to small molecules that were not analyzed in this study 

(Table 3). According to these results, the incorporation of a dialysis membrane at the 

colonic level avoided the complete metabolic breakdown of ellagic acid by the colonic 

bacteria. Thus, the ellagic acid fraction that dialyzed during the colonic fermentation 

allowed an estimation of its in vitro bioaccessibility at the large intestine level. 

Cerdá et al. (2003) evaluated the bioavailability and metabolism of punicalagin 

(ellagitannin of pomegranate juice), in a rat model. Only 3–6% of the ingested 

punicalagin was detected as such or as its metabolites in urine and feces, because most 

of this ellagitannin is converted to undetectable metabolites (i.e. CO2) or accumulated in 

non-analyzed tissues. According to Larrosa et al. (2006), the human colonic microflora 

metabolized the dietary ellagic acid and the related ellagitannins to urolithins A and B. 

Both urolithins could be potentially considered as enterophytoestrogens, that is, gut 

microflora-derived metabolites with estrogenic/antiestrogenic activities derived from 

plant food constituents. 

The fraction of total phenolic compounds bioaccessible after colonic fermentation, 

which were originally present in the intestinal digest was around 13% when total 

phenolic compound content was calculated as the sum of the intact individual phenolic 

compound contents analyzed by HPLC (Table 3). The colonic bioaccessibility of total 

phenolic compounds calculated in relation to the original polyphenol content of the raw 

material (CBRM) was only 1% (Table 3). Evidently, only 1% of the originally individual 

phenolic compounds of blackberry were recovered in their indigenous forms after 

colonic fermentation.   

In the same way, fractions of indigenous phenolic compounds that remained in the 

colonic residues (RCDID % and RCDRM %) after fermentation were less than 0.2% 
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(Table 3), suggesting the further metabolization of phenolic compounds that could not 

be dialyzed during the colonic phase to low-molecular-weight metabolites or carbon 

dioxide.      

In agreement, Rocchetti et al. (2017) studied the changes over the polyphenolic profile 

of gluten-free pasta after a simulated in-vitro gastrointestinal digestion, including 

colonic fermentation. Authors revealed that the large intestine microbiota metabolic 

activity resulted in a large modification of the phenolic compound profile, with a 

degradation of several chemical classes and a parallel formation of new metabolites. 

Flavonoids, hydroxycinnamics and lignans were degraded over time, with a concurrent 

increase in low-molecular-weight phenolic acids (hydroxybenzoic acids), alkylphenols, 

hydroxybenzoketones and tyrosols.  

3.4.       Estimation of the total bioaccessibility of phenolic compounds in 

blackberry fruits 

Table 4 presents the estimation of the total bioaccessibility (TB %) of phenolic 

compounds in blackberry fruit as the sum of IBRM (%) plus CBRM (%). According to the 

results, only 2% of the total anthocyanins calculated as the sum of the intact individual 

anthocyanin contents detected by HPLC could be potentially accessible after the fruit 

intake.  

As presented in Table 4, the TB % of total phenolic compounds was 3.3%, calculated as 

the sum of the intact individual phenolic compound contents. As discussed above, it is 

evident that the digestion conditions and colonic bacteria transformed the indigenous 

phenolic compounds from blackberry to smaller polyphenolic metabolites, evidenced at 

the beginning of chromatograms (Figure 3B and 4B). According to Crozier et al. (2010) 

the health properties of phenolic compounds are not only due to their intact structures 

but also to their low-molecular weight metabolites. Kay et al., (2017) highlighted the 
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importance of colon-derived phenolic and aromatic ring-fission products in flavonoid 

bioavailability. When the various metabolites and catabolites are taken into account, it is 

evident that anthocyanins and flavanones are much more bioavailable than previously 

estimated. Moreover, the gut-derived catabolites from phenolic compounds can often 

exert higher bioactivity than their precursor flavonoid structures (Kay et al. 2017). 

The potential dialysis of these smaller bioactives released during the colonic 

fermentation may be protected from subsequent biotransformation to carbon dioxide, 

giving a more correct estimation of colonic bioaccessibility of phenolic compounds. 

Further research using HPLC-MS analysis will allow us to determine the different 

metabolites originating during the metabolization of phenolic compounds, to give even 

more reliable in-vitro bioaccessibility results.  

4. Conclusions 

Systemic effects of dietary polyphenols are dependent on their bioaccessibility in the 

gastrointestinal tract, and then, on the further bioavailability to the target tissues. The 

gastrointestinal and colonic conditions affected the amount of the indigenous 

polyphenols and, consequently, their bioaccessibility as intact structures. Total 

bioaccessibility of phenolic compounds from blackberry was estimated to be 3.3%, as 

the sum of the individual phenolic compound contents analyzed by HPLC. 

Bioaccessibility of total anthocyanins was 2%, these compounds representing most of 

the intact bioaccessible phenolic compounds analyzed in blackberry. These in vitro 

bioaccessibility results agree with those reported in human studies.  

The incorporation of dialysis membranes before starting the colonic fermentation phase 

allowed the simultaneous dialysis of polyphenols while they were being metabolized by 

the colon microflora, avoiding their further fermentation to carbon dioxide.  

5. Acknowledgments  

ACCEPTED M
ANUSCRIP

T



21 
 

The authors acknowledge Universidad Nacional del Litoral and ANPCYT, Argentina 

for financial support through the projects UNL-CAID and PICT-2015 N° 673. Special 

thanks to María Noel Rico for her excellent technical assistance.  

6. Conflict of Interest 

The authors declare no conflict interest. 

  

ACCEPTED M
ANUSCRIP

T



22 
 

 

7. References 

Augustin, M. A., Sanguansri, L., Rusli, J. K., Shen, Z., Cheng, L. J., Keogh, J., & 

Clifton, P. (2014). Digestion of microencapsulated oil powders: in vitro lipolysis and in 

vivo absorption from a food matrix. Food and Function, 5, 2905-2912. 

Aura, A. M., Martin-Lopez, P., O’Leary, K. A., Willianson, G., Oksman-Caldentey, K., 

Poutanen, K., & Santos-Buelga C. (2005). In vitro metabolism of anthocyanins by 

human gut microflora. European Journal of Nutrition, 44, 133-144 

Azzini, E., Vitaglione P., Intorre, F., Napolitano, A., Durazzo, A., Foddai, M.S., 

Fumagalli, A., Catasta, G., Rossi, L., Venneria, E., Raguzzini, A., Palomba, 

.L, Fogliano, V., & Maiani, G. (2010). Bioavailability of strawberry antioxidants in 

human subjects. British Journal of Nutrition, 104, 1165–73.  

Barry, J.L., Hoebler, C., MacFarlane, G.T.,  MacFarlane, S., Mathers, J.C., Reed, K.A., 

Mortensen, P.B., Nordgaard, I., Rowland, I.R., & Rumney, C.J. (1995). Estimation of 

the fermentability of dietary fiber in vitro: a European interlaboratory study. British 

Journal of Nutrition, 74, 303-322.  

Bermúdez-Soto, M. J., Tomás-Barberán, F. A., & García-Conesa, M.T. (2007). Stability 

of polyphenols in chokeberry (Aronia melanocarpa) subjected to in vitro gastric and 

pancreatic digestion. Food Chemistry, 102, 865–874.  

Bouayed, J., Deußer, R., Hoffmann, L., & Bohn, T. (2012). Bioaccessible and 

dialysable polyphenols in selected apple varieties following in vitro digestion vs. their 

native patterns. Food Chemistry, 131, 1466-1472. 

Carbonell-Capella, J.M., Buniowska, M.; Barba, F.J., Esteve, M.J., & Frígola, A. 

(2014). Analytical methods for determining bioavailability and bioaccessibility of 

ACCEPTED M
ANUSCRIP

T

https://www.ncbi.nlm.nih.gov/pubmed/?term=Poutanen%20K%5BAuthor%5D&cauthor=true&cauthor_uid=15309431
https://www.ncbi.nlm.nih.gov/pubmed/?term=Santos-Buelga%20C%5BAuthor%5D&cauthor=true&cauthor_uid=15309431
https://www.ncbi.nlm.nih.gov/pubmed/?term=Fumagalli%20A%5BAuthor%5D&cauthor=true&cauthor_uid=20487578
https://www.ncbi.nlm.nih.gov/pubmed/?term=Catasta%20G%5BAuthor%5D&cauthor=true&cauthor_uid=20487578
https://www.ncbi.nlm.nih.gov/pubmed/?term=Rossi%20L%5BAuthor%5D&cauthor=true&cauthor_uid=20487578
https://www.ncbi.nlm.nih.gov/pubmed/?term=Venneria%20E%5BAuthor%5D&cauthor=true&cauthor_uid=20487578
https://www.ncbi.nlm.nih.gov/pubmed/?term=Raguzzini%20A%5BAuthor%5D&cauthor=true&cauthor_uid=20487578
https://www.ncbi.nlm.nih.gov/pubmed/?term=Palomba%20L%5BAuthor%5D&cauthor=true&cauthor_uid=20487578
https://www.ncbi.nlm.nih.gov/pubmed/?term=Palomba%20L%5BAuthor%5D&cauthor=true&cauthor_uid=20487578
https://www.ncbi.nlm.nih.gov/pubmed/?term=Fogliano%20V%5BAuthor%5D&cauthor=true&cauthor_uid=20487578
https://www.ncbi.nlm.nih.gov/pubmed/?term=Maiani%20G%5BAuthor%5D&cauthor=true&cauthor_uid=20487578
https://www.cambridge.org/core/search?filters%5BauthorTerms%5D=P.%20B.%20Mortensen&eventCode=SE-AU
https://www.cambridge.org/core/search?filters%5BauthorTerms%5D=I.%20Nordgaard&eventCode=SE-AU
https://www.cambridge.org/core/search?filters%5BauthorTerms%5D=I.%20R.%20Rowland&eventCode=SE-AU
https://www.cambridge.org/core/search?filters%5BauthorTerms%5D=C.%20J.%20Rumney&eventCode=SE-AU


23 
 

bioactive compounds from fruits and vegetables: a review, Comprehensive Reviews in 

Food Science and Food Safety, 13, 155–171.  

Cerdá, B., Llorach, R., Cerón, J., Espín, J. C., & Tomás-Barberán, F. A. (2003).  

Evaluation of the bioavailability and metabolism in the rat of punicalagin, an 

antioxidant polyphenol from pomegranate juice. European Journal of Nutrition, 42, 18-

28. 
Chitindingu, K., Benhura, M. A. N., & Muchuweti, M. (2015). In vitro bioaccessibility 

assessment of phenolic compounds from selected cereal grains: a prediction tool of 

nutritional efficiency. LWT-Food Science and Technology, 63, 575-581. 

Cho, M.J., Howard, L.R., Prior, R.L., & Clark, J.R. (2004). Flavonoid glycosides and 

antioxidant capacity of various blackberry, blueberry and red grape genotypes 

determined by high-performance liquid chromatography/mass spectrometry. Journal of 

the Science of Food and Agriculture, 84, 1771–1782. 

Crozier, A., Del Rio, D., & Clifford, M. N. (2010). Bioavailability of dietary flavonoids 

and phenolic compounds. Molecular Aspects of Medicine, 31, 446–467. 

Cuevas-Rodriguez, E.O., Yousef, G.G., García-Saucedo, P.A., López-Medina, J., 

Paredes-López, O., & Lila, M.A. (2010). Characterization of anthocyanins and 

proanthocyanidins in wild and domesticated Mexican blackberries (Rubus spp.). 

Journal of Agricultural and Food Chemistry, 58, 7458-7464. 

Czank, C., Cassidy, A., Zhang, Q., Morrison, D. J., Preston, T., Kroon, P. A., Botting, 

N. P., & Kay, C. D. (2013). Human metabolism and elimination of the anthocyanin, 

cyanidin-3-glucoside: a 13C-tracer study. American Journal of Clinical Nutrition, 97, 

995–1003. 

ACCEPTED M
ANUSCRIP

T

https://www.ncbi.nlm.nih.gov/pubmed/?term=Kroon%20PA%5BAuthor%5D&cauthor=true&cauthor_uid=23604435
https://www.ncbi.nlm.nih.gov/pubmed/?term=Botting%20NP%5BAuthor%5D&cauthor=true&cauthor_uid=23604435
https://www.ncbi.nlm.nih.gov/pubmed/?term=Botting%20NP%5BAuthor%5D&cauthor=true&cauthor_uid=23604435


24 
 

de Ferrars, R. M., Czank, C., ,Zhang, Q., Botting, N. P., Kroon, P. A.,  Cassidy, A., 

& Kay, C. D. (2014).The pharmacokinetics of anthocyanins and their metabolites in 

humans. British Journal of Pharmacology, 171, 3268–3282. 

Etcheverry, P., Grusak, M. A., & Fleige, L. E. (2012). Application of in vitro 

bioaccessibility and bioavailability methods for calcium, carotenoids, folate, iron, 

magnesium polyphenols, zinc, and vitamins B-6, B-12, D, and E. Frontiers in 

Physiology, 3, 317- 

Fan-Chiang, H.J., Wrolstad, R.E. (2005). Anthocyanin pigment composition of 

blackberries. Journal of Food Science, 70, C198- C202. 

Felgines, C., Talavera, S., Gonthier, M.P., Texier, O., Scalbert, A., Lamaison J.L., & 

Rémésy, C. (2003) Strawberry anthocyanins are recovered in urine as glucuro- and 

sulfoconjugates in humans. The Journal of Nutrition, 133, 1296–1301.  

Gayoso, L., Claerbout, A. S., Calvo, M. I., Cavero, R. Y., Astiasarán, I., & Ansorena, D. 

(2016). Biaccessibility of rutin, caffeic acid and rosmarinic acid: Influence of the in 

vitro gastrointestinal digestion models. Journal of Functional Foods, 26, 428–438. 

Giampieri, F., Tulipani, S., Alvarez-Suarez, J.M., Quiles, J.L., Mezzetti, B., Battino, M. 

(2012). The strawberry: Composition, nutritional quality, and impact on human health. 

Nutrition. 28, 9-19. 

Goñi, I., & Martin-Carrón, N. (2000). Fermentación Colonica, Iberoamerica. In F. 

Lajolo, F. Saura-Calixto, E. Wittig de Penna, & E. Menezes (Eds.), Fibra dietética en 

Tecnologia y salud. Obtención, caracterización, efecto fisiológico y aplicación en 

alimentos (pp. 311–338). Proyecto CYTED XI.6. Editorial Varela, Sao Paulo, Brazil.  

Grace, M.H., Esposito, D., Dunlap, K.L., & Lila, M.A. (2014). Comparative analysis of 

phenolic content and profile, antioxidant capacity, and anti-inflammatory bioactivity in 

ACCEPTED M
ANUSCRIP

T

https://www.ncbi.nlm.nih.gov/pubmed/?term=Cassidy%20A%5BAuthor%5D&cauthor=true&cauthor_uid=24602005
https://www.ncbi.nlm.nih.gov/pubmed/?term=Kay%20CD%5BAuthor%5D&cauthor=true&cauthor_uid=24602005
https://www.ncbi.nlm.nih.gov/pubmed/?term=Texier%20O%5BAuthor%5D&cauthor=true&cauthor_uid=12730413
https://www.ncbi.nlm.nih.gov/pubmed/?term=Scalbert%20A%5BAuthor%5D&cauthor=true&cauthor_uid=12730413
https://www.ncbi.nlm.nih.gov/pubmed/?term=Lamaison%20JL%5BAuthor%5D&cauthor=true&cauthor_uid=12730413
https://www.ncbi.nlm.nih.gov/pubmed/?term=R%C3%A9m%C3%A9sy%20C%5BAuthor%5D&cauthor=true&cauthor_uid=12730413


25 
 

wild and commercial Vaccinium berries. Journal of Agricultural and Food Chemistry, 

62, 4007-4017.  

Grace, M.H., Guzman, I., Roopchand, D.E., Moskal, K., Cheng, D.M., Pogrebnyak, N., 

Raskin, I., Howell, A., & Lila, M.A. (2013). Stable binding of alternative protein-

enriched food matrices with concentrated cranberry bioflavonoids for functional food 

applications. Journal of Agricultural and Food Chemistry, 61, 6856-6864. 

Hager, T.J., Howard, L.R., & Prior, R.L. (2010). Processing and storage effects on the 

ellagitannins composition of processed blackberry products. Journal of Agricultural and 

Food Chemistry, 58, 11749–11754. 

Häkkinen, S., Heinonen, M., Kärenlampi, S., Mykkänen, H., Ruuskanen, J., & 

Törrönen, R. (1999). Screening of selected flavonoids and phenolic acids in 19 berries. 

Food Research International, 32, 345-353.  

Jordheim, M., Enerstvedt, K.H., Andersen, Ø. M. (2011). Identification of Cyanidin-

-O-β-(6’’-(3-Hydroxy-3-methylglutaroyl)-glucoside) and other Anthocyanins from 

Wild and Cultivated Blackberries. Journal of Agricultural and Food Chemistry, 59, 

7436–7440. 

Kay, C. D., Pereira-Caro, G., Ludwig, I. A., Clifford, M. N., & Crozier, A. (2017). 

Anthocyanins and Flavanones Are More Bioavailable than Previously Perceived: A 

Review of Recent Evidence. Annual Review of Food Science and Technology, 8, 155-

180. 

Knaup, B., Kahle, K., Erk, T., Anagnostis, V., Scheppach, W., Schreier, P., Richling, 

E. (2007). Human intestinal hydrolysis of phenol glycosides – a study with quercetin 

and p-nitrophenol glycosides using ileostomy fluid. Molecular Nutrition & Food 

Research, 51, 1423–1429.  

ACCEPTED M
ANUSCRIP

T



26 
 

Koca, I., & Karadeniz, B. (2009). Antioxidant properties of blackberry and blueberry 

fruits grown in the Black Sea region of Turkey. Science Horticulturae, 121, 447–450. 

Larrosa, M., González-Sarrías A., García-Conesa, M. T., Tomás-Barberán, F.A., & 

Espín, J. C. (2006). Urolithins, ellagic acid-derived metabolites produced by human 

colonic microflora, exhibit estrogenic and antiestrogenic activities. Journal of 

Agriculture and Food Chemistry, 54, 1611-1620. 

 Liang, L., Wu, X., Zhao, T., Zhao, J., Li, F., Ye, Z., Mao, G., & Yang, L. (2012). In 

vitro bioaccessibility and antioxidant activity of anthocyanins from mulberry (Morus 

atropurpurea Roxb.) following simulated gastro-intestinal digestion. Food Research 

International, 46, 76-82.  

Lodish, H., Berk, A., Zipursky, S.L., Matsudaira, P., Baltimore, D., & Darnell, J. 

(2000). Molecular Cell Biology. (4th ed.). New York, W. H. Freeman, (Chapter 5). 

Lopes-Neto, J.J., Silva de Almeida, T., Lima de Medeiros, J., Rogério Vieira, L., 

Borges Moreira, T., Vitorino Maia, A.I., Riceli Vasconcelos Ribeiro, P., Sousa de Brito, 

E., Felipe Farias,  D., & Fontenele Urano Carvalho, A. (2017). Impact of 

bioaccessibility and bioavailability of phenolic compounds in biological systems upon 

the antioxidant activity of the ethanolic extract of Triplaris gardneriana seeds. 

Biomedicine & Pharmacotherapy, 88, 999-1007. 

Low, D.Y., Hodson, M.P., Williams, B.A., D’Arcy, B.R., & Gidley, M.J. (2016). 

Microbial biotransformation of polyphenols during in vitro colonic fermentation of 

masticated mango and banana. Food Chemistry, 207, 214-222. 

Lucas-González, R., Navarro-Coves, S., Pérez-Álvarez, J. A., Fernández-López, J., 

Muñoz, L. A., & Viuda-Martos, M. (2016). Assessment of polyphenolic profile stability 

and changes in the antioxidant potential of maqui berry (Aristotelia chilensis (Molina) 

ACCEPTED M
ANUSCRIP

T

https://www.ncbi.nlm.nih.gov/pubmed/?term=Larrosa%20M%5BAuthor%5D&cauthor=true&cauthor_uid=16506809
https://www.ncbi.nlm.nih.gov/pubmed/?term=Gonz%C3%A1lez-Sarr%C3%ADas%20A%5BAuthor%5D&cauthor=true&cauthor_uid=16506809
https://www.ncbi.nlm.nih.gov/pubmed/?term=Garc%C3%ADa-Conesa%20MT%5BAuthor%5D&cauthor=true&cauthor_uid=16506809
https://www.ncbi.nlm.nih.gov/pubmed/?term=Tom%C3%A1s-Barber%C3%A1n%20FA%5BAuthor%5D&cauthor=true&cauthor_uid=16506809
https://www.ncbi.nlm.nih.gov/pubmed/?term=Esp%C3%ADn%20JC%5BAuthor%5D&cauthor=true&cauthor_uid=16506809


27 
 

Stuntz) during in vitro gastrointestinal digestion. Industrial Crops and Products, 94, 

774-782. 

Ludwig, I. A., Mena, P., Calani, L., Borges, G., Pereira-Caro, G., Bresciani, L., Del Rio, 

D., Lean, M. E. J., & Crozier, A. (2015). New insights into the bioavailability of red 

raspberry anthocyanins and ellagitannins. Free Radical Biology Medicine, 89, 758–769 

Mertz, C., Cheynier, V., Gánata, Z., & Brat, P. (2007). Analysis of phenolic compounds 

in two blackberry species (Rubus laucus and Rubus adenotrichus) by high-performance 

liquid chromatography with diode array detection and electrospray ion trap mass 

spectrometry. Journal of Agricultural and Food Chemistry, 55, 8616–8624. 

Miller, D., Schriker, B.R. & Rassmussen, R.R. (1981). An in vitro method for 

estimation of iron availability from meals. American Journal of Clinical Nutrition, 34, 

248–56. 

 Minekus, M., Alminger, M., Alvito, P., Balance, S., Bohn, T., Bourlieu, C., Carriére, 

F., Boutrou, R., Corredig, M., Dupont, D., Dufour, C., Egger, L., Golding, 

M., Karakaya, S., Kirkhus, B., Le Feunteun, S., Lesmes, U., Macierzanka, A., Mackie, 

A., Marze, S,, Mc Clements, D.J., Ménard, O., Recio, I., Santos, C.N., Singh, 

R.P., Vegarud, G.E., Wickham, M.S., Weitschies, W., Brodkorb, A. (2014). A 

standardised static in vitro digestion method suitable for food- an international 

consensus. Food and Function, 5, 1113-1124. 

Mullen, W., Edwards, C.A., Serafini, M., & Crozier, A. (2008) Bioavailability of 

pelargonidin-3-O-glucoside and its metabolites in humans following the ingestion of 

strawberries with and without cream. Journal of Agricultural and Food Chemistry, 56, 

713–719.  

ACCEPTED M
ANUSCRIP

T

https://www.ncbi.nlm.nih.gov/pubmed/?term=Dufour%20C%5BAuthor%5D&cauthor=true&cauthor_uid=24803111
https://www.ncbi.nlm.nih.gov/pubmed/?term=Egger%20L%5BAuthor%5D&cauthor=true&cauthor_uid=24803111
https://www.ncbi.nlm.nih.gov/pubmed/?term=Golding%20M%5BAuthor%5D&cauthor=true&cauthor_uid=24803111
https://www.ncbi.nlm.nih.gov/pubmed/?term=Golding%20M%5BAuthor%5D&cauthor=true&cauthor_uid=24803111
https://www.ncbi.nlm.nih.gov/pubmed/?term=Karakaya%20S%5BAuthor%5D&cauthor=true&cauthor_uid=24803111
https://www.ncbi.nlm.nih.gov/pubmed/?term=Kirkhus%20B%5BAuthor%5D&cauthor=true&cauthor_uid=24803111
https://www.ncbi.nlm.nih.gov/pubmed/?term=Le%20Feunteun%20S%5BAuthor%5D&cauthor=true&cauthor_uid=24803111
https://www.ncbi.nlm.nih.gov/pubmed/?term=Lesmes%20U%5BAuthor%5D&cauthor=true&cauthor_uid=24803111
https://www.ncbi.nlm.nih.gov/pubmed/?term=Macierzanka%20A%5BAuthor%5D&cauthor=true&cauthor_uid=24803111
https://www.ncbi.nlm.nih.gov/pubmed/?term=Mackie%20A%5BAuthor%5D&cauthor=true&cauthor_uid=24803111
https://www.ncbi.nlm.nih.gov/pubmed/?term=Mackie%20A%5BAuthor%5D&cauthor=true&cauthor_uid=24803111
https://www.ncbi.nlm.nih.gov/pubmed/?term=Marze%20S%5BAuthor%5D&cauthor=true&cauthor_uid=24803111
https://www.ncbi.nlm.nih.gov/pubmed/?term=McClements%20DJ%5BAuthor%5D&cauthor=true&cauthor_uid=24803111
https://www.ncbi.nlm.nih.gov/pubmed/?term=M%C3%A9nard%20O%5BAuthor%5D&cauthor=true&cauthor_uid=24803111
https://www.ncbi.nlm.nih.gov/pubmed/?term=Recio%20I%5BAuthor%5D&cauthor=true&cauthor_uid=24803111
https://www.ncbi.nlm.nih.gov/pubmed/?term=Santos%20CN%5BAuthor%5D&cauthor=true&cauthor_uid=24803111
https://www.ncbi.nlm.nih.gov/pubmed/?term=Singh%20RP%5BAuthor%5D&cauthor=true&cauthor_uid=24803111
https://www.ncbi.nlm.nih.gov/pubmed/?term=Singh%20RP%5BAuthor%5D&cauthor=true&cauthor_uid=24803111
https://www.ncbi.nlm.nih.gov/pubmed/?term=Vegarud%20GE%5BAuthor%5D&cauthor=true&cauthor_uid=24803111
https://www.ncbi.nlm.nih.gov/pubmed/?term=Wickham%20MS%5BAuthor%5D&cauthor=true&cauthor_uid=24803111
https://www.ncbi.nlm.nih.gov/pubmed/?term=Weitschies%20W%5BAuthor%5D&cauthor=true&cauthor_uid=24803111
https://www.ncbi.nlm.nih.gov/pubmed/?term=Brodkorb%20A%5BAuthor%5D&cauthor=true&cauthor_uid=24803111


28 
 

Raimondi, S., Roncaglia, L., De Lucia, M., Amaretti, A., Leonardi, A., Pagnoni, 

U.M., Rossi, M. (2009). Bioconversion of soy isoflavones daidzin and daidzein by 

Bifidobacterium strains. Applied Microbiology and Biotechnology, 81, 943–950.  

Rocchetti, G., Lucini, L., Chiodelli, G., Giuberti, G., Gallo, A., Masoero, F., Trevisan, 

M. (2017). Phenolic profile and fermentation patterns of different commercial gluten-

free pasta during in vitro large intestine fermentation. Food Research International, 97, 

78-86. 

Saura-Calixto, F., Serrano, J., & Goñi, I. (2007). Intake and bioaccessibility of total 

polyphenols in a whole diet. Food Chemistry, 101, 492–501.  

Tagliazucchi, D., Verzelloni, E., Bertolini, D., & Conte, A. (2010). In vitro 

bioaccessibility and antioxidant activity of grape polyphenols. Food Chemistry, 120, 

599-606.  

Van de Velde, F., Grace, M.H., Esposito, D., Pirovani, M.E., & Lila, M.A. (2016). 

Quantitative comparison of phytochemical profile, antioxidant, and anti-inflammatory 

properties of blackberry fruits adapted to Argentina. Journal of Food Composition and 

Analysis, 47, 82-91. 

Williamson, G., & Clifford, M. (2010). Colonic metabolites of berry polyphenols: The 

missing link to biological activity? British Journal of Nutrition, 104, S48-S66.  

Wolfgor, R., Drago, S.R., Rodríguez, V., Pellegrino, N. & Valencia, M.E. (2002). In 

vitro measurement of available iron in fortified foods. Food Research International, 35, 

85–90. 

You, L., Zhao, M., Regenstein, J. M., & Ren, J. (2010). Changes in the antioxidant 

activity of loach (Misgurnus anguillicaudatus) protein hydrolysates during a simulated 

gastrointestinal digestion. Food Chemistry, 120, 810–816.  

ACCEPTED M
ANUSCRIP

T

https://www.ncbi.nlm.nih.gov/pubmed/?term=Amaretti%20A%5BAuthor%5D&cauthor=true&cauthor_uid=18820905
https://www.ncbi.nlm.nih.gov/pubmed/?term=Leonardi%20A%5BAuthor%5D&cauthor=true&cauthor_uid=18820905
https://www.ncbi.nlm.nih.gov/pubmed/?term=Pagnoni%20UM%5BAuthor%5D&cauthor=true&cauthor_uid=18820905
https://www.ncbi.nlm.nih.gov/pubmed/?term=Pagnoni%20UM%5BAuthor%5D&cauthor=true&cauthor_uid=18820905
https://www.ncbi.nlm.nih.gov/pubmed/?term=Rossi%20M%5BAuthor%5D&cauthor=true&cauthor_uid=18820905


29 
 

Zia-Ul-Haq, M., Riaz, M., De Feo, V., Jaafar, H.Z.E., & Moga, M. (2014). Rubus 

Fruticosus L.: constituents, biological activities and health related uses. Molecules, 19, 

10998-11029. 

  

ACCEPTED M
ANUSCRIP

T



30 
 

Figure Captions: 

Figure 1: In vitro gastrointestinal model with colonic fermentation.  

 

Figure 2: Reversed-phase HPLC chromatograms of anthocyanins separation at 520 nm 

(A) and phenolic compound separation at 254 nm (B) in blackberries var. ‘Black Satin’ 

Peak identification: (1) cyanidin-3-O-glucoside, (2) cyanidin-3-xyloside, (3) cyanidin-3-

O-(6-O-malonyl glucoside), (4) cyaniding-3-O-β-(6’’-(3-hydroxy-3-methylglutaroyl)-

glucoside), (5) lambertianin C, (6) lambertianin A, (7) ellagic acid.  
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Figure 3. Reversed-phase HPLC chromatograms of anthocyanins separation at 520 nm 

(A) and phenolic compound separation at 254 nm (B) in intestinal digest and dialysate 

of blackberries var. ‘Black Satin’ Peak identification: (1) cyanidin-3-O-glucoside, (2) 

cyanidin-3-xyloside, (3) cyanidin-3-O-(6-O-malonyl glucoside), (4) cyanidin-3-O-β-

(6’’-(3-hydroxy-3-methylglutaroyl)-glucoside), (5) lambertianin C, (6) lambertianin A, 

(7) ellagic acid. 
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Figure 4. Reversed-phase HPLC chromatograms of anthocyanins separation at 520 nm 

(A) and phenolic compound separation at 254 nm (B) in colonic digest and dialysate of 

blackberries var. ‘Black Satin’ Peak identification: (1) cyanidin-3-O-glucoside, (4) 

cyanidin-3-O-β-(6’’-(3-hydroxy-3-methylglutaroyl)-glucoside), (6) lambertianin A, (7) 

ellagic acid. 
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Table 1. Phenolic compound content in blackberry variety ‘Black Satin’ 

peak phenolic compound  
content 

(mg/100 g RM) 

 anthocyanins  

1 cyanidin-3-O-glucoside 189 ± 0.9 

2 cyanidin-3-O-xyloside 9.3 ± 0.1 

3 cyanidin-3-O-(6-O-malonyl glucoside) 5.9 ± 0.1 

4 cyanidin-3-O-β-(6’’-(3-hydroxy-3-methylglutaroyl)-glucoside) 18.7 ± 0.2 

total anthocyaninsa 222 ±0.9 

 ellagitannins  

5 lambertianin C 11.0 ± 0.7 

6  lambertianin A 39.8 ± 0.2 

 total ellagitannins 50.8 ± 0.8  

 free ellagic acid  

7 ellagic acid 11.8 ±0.1 

total phenolic compoundsb 285 ±0.9 

RM: raw material. n = 3 

a: Total anthocyanins calculated as the sum of individual anthocyanin contents analyzed by 

HPLC. 
b: Total phenolic compounds calculated as the sum of individual phenolic contents analyzed by 

HPLC. 

 

 

Table 2. Estimation of the intestinal bioaccessibility (IB %) of phenolic compounds 

considering the polyphenolic compound profile of blackberry ‘Black Satin’ 

peak phenolic compound 

IBRM  

(%) 

 

RID  

(%) 

 anthocyanins   

1 cyanidin-3-O-glucoside 1.8 ± 0.7 1.1 ± 0.1 

2 cyanidin-3-O-xyloside 1.7 ±0.7 0.8 ± 0.5 

3 cyanidin-3-O-(6-O-malonylglucoside) 2.8 ± 0.9 3.0 ± 0.9 

4 cyanidin-3-O-β-(6"-(3-hydroxy-3-methylglutaryl)-glucoside 3.2 ± 0.8 4.0 ± 0.9 

total anthocyaninsa  1.9 ± 0.7 1.4 ± 0.8 

 ellagitannins   

5 lambertianin C 1.0 ± 0.1 5.0 ± 0.4 

6 lambertianin A 0.5 ± 0.1 2.0 ± 0.4 

 free ellagic acid   

7 ellagic acid 14.9 ±0.9 74.9 ±0.9 

total phenolic compoundsb 2.2 ± 0.7 4.7 ± 0.5 

 

IBRM: intestinal bioaccessibility of phenolic compounds in relation to the phenolic compound 

content of the raw material (RM); RID: residual phenolic compounds of the intestinal digest in 

relation to the phenolic compound content of the raw material (RM). n = 5. 

a: Total anthocyanins calculated as the sum of the individual anthocyanin contents analyzed by 

HPLC. 
b: Total phenolic compounds calculated as the sum of the individual phenolic compound 

contents analyzed by HPLC. 
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Table 3. Estimation of the colonic bioaccessibility (CB %) of phenolic compounds 

considering the polyphenolic compound profile of blackberry ‘Black Satin’ 

peak phenolic compound 
CBID  

(%) 

RCDID  

(%) 

CBRM  

(%) 

RCDRM  

(%) 

 anthocyanins     

1 cyanidin-3-O-glucoside 2.0 ± 0.5 0.6 ± 0.1 0.03 ± 0.01 0.02 ± 0.01 

2 cyanidin-3-O-xyloside - - - - 

3 
cyanidin-3-O-(6-O-

malonylglucoside) 
- - - - 

4 
cyanidin-3-O-β-(6"-(3-

hydroxy-3-methylglutaryl)-

glucoside 

0.4 ± 0.1 0.04 ± 0.01 0.06 ± 0.02 0.02 ± 0.01 

total anthocyaninsa 2.3 ± 0.5 0.64 ± 0.08 0.03 ± 0.01 0.02 ± 0.01 

 ellagitannins     

5 lambertianin C 0.2 ± 0.1 - 0.2 ± 0.02 - 

6 lambertianin A 0.040 ± 0.001 - 0.010 ± 0.001 - 

 free ellagic acid     

7 ellagic acid 10.0 ±1.0 0.080 ±0.004 13.0 ±1.0 0.12 ±0.01 

total phenolic compoundsb 13.23 ± 0.01 0.17 ± 0.01 1.08 ± 0.02 0.010 ± 0.001 

 

CBID: colonic bioaccessibility of phenolic compounds in relation to the phenolic compound 

content of the intestinal digest; RCDID: residual phenolic compounds of the colonic digest in 

relation to the phenolic compound content of the intestinal digest; CBRM: colonic 

bioaccessibility of phenolic compounds in relation to the phenolic compound content of the raw 

material (RM). RCDRM: residual phenolic compounds of the colonic digest in relation to the 

phenolic compound content of the raw material (RM). n = 5 

a: Total anthocyanins calculated as the sum of the individual anthocyanin contents analyzed by 

HPLC. 
b: Total phenolic compounds calculated as the sum of the individual phenolic compounds 

contents analyzed by HPLC. 

 

 

Table 4. Estimation of the total bioaccessibility (TB. %) of phenolic compounds in 

blackberry ‘Black Satin’ 

item total anthocyanins total phenolic compounds 

TBa % 2.0 ± 0.4 3.3 ± 0.4 
 

a: Total bioaccessibility calculated as the sum of the intestinal bioaccessibility (IBRM) and the 

colonic bioaccessibility (CBRM) of phenolic compounds in relation to the phenolic content of the 

raw material (RM). n = 5. 
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