Plasma Metabolomic Changes After Red Wine Consumption
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INTRODUCTION

Wine is a chemically complex beverage composed of ethanol and a wide array of bioactive constituents,

To explore how acute intake of red and white wine influences
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most notably phenolic compounds such as flavonoids, phenolic acids, and stilbenes, known for their phenolic metabolite changes in human plasma.
potential health-promoting effects. These compounds are absorbed and extensively metabolized after w
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Beverages were administered to each subject based on body weight (4 mL/kg)

4. Analysis 3. Sample Preparation
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Data Processin
Suspect screening was performed using a curated list of 124 wine-related phenolic compounds, compiled from 51 human intervention studies reporting significant alterations

in plasma, serum, urine or feces following wine intake. The resulting dataset was preprocessed through feature filtering, followed by Pareto scaling and log transformation.

RESULTS

o Differences between interventions

. Relative features’ abundance in plasma samples after consumption of Red wine (CS)

Relative features’ abundance in plasma samples after consumption of White wine (R)
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Figure 4. Time-Dependent Metabolic Trends of distinctive
Figure 3. OPLS-DA analysis of the metabolomics fingerprint of the plasma samples after Red (CS) and White (R) wine phenolic  metabolic features attributed to red wine

consumption after Peak Area Normalisation
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