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Abstract 
Polyphenols are constituents of many fruits, vegetables and other plant-derived foods, and they have attracted a great deal of public and scientific interest because of their potential anticarcinogenic, antibacterial, antiinflammatory and other health-promoting effects as antioxidants and free radical scavengers. A number of epidemiological studies have given evidence that consumption of fruits and vegetables is correlated with reduced incidence of and mortality from cancer, and cardiovascular and neurological diseases. The protection that fruits and vegetables provide against these diseases has been attributed to the polyphenolic and other antioxidant phytonutrients contained in these foods. Therefore, it is important to isolate, identify and quantify polyphenolic compounds and their bioavailability in order to understand their critical roles in human health. In this presentation, the speaker will first report on the progress on the separation, identification and measurement of polyphenols in various fruits, vegetables, traditional Chinese medicines, tea and other plant-derived foods in the past decade [Chen et al., J. Chromatogr. 913 (2001) 387; Zuo et al., Talanta 57 (2002) 307; J. Agric & Food Chem. 50 (2002) 3789; Jiao & Zuo, Phytochem. Anal. 20 (2009) 272; Ahmad et al., Food Chem. 190 (2015) 80], mainly by GC, GC-MS, HPLC, HPLC-MS, CE, and CE-MS [Y. Zuo (2014) (Eds.), High-Performance Liquid Chromatography (HPLC): Principles, Procedures and Practices. Nova Science Publishers, Inc., New York]; then further discuss the antioxidant, free-radical scavenger and anticancer capacity of polyphenols, and finally focus on the bioavailability including absorption, subsequent distribution, metabolism and excretion of polyphenols in human fluids [Zhang & Zuo, J. Agric & Food Chem. 52 (2004) 222; Wang et al. Food Chem. 132 (2012) 1420].
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