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Phenolic Compounds as Potential Antioxidant
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Implication for health policy makers/practice/research/medical education: 
This article aims to introduce antioxidants more. 
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An antioxidant may be roughly defined as a substance 
that when present at low concentrations, lower than the 
oxidizable compound to be protected, significantly de-
lays or inhibits its oxidation. There are two basic catego-
ries of antioxidants, natural and synthetic, the second 
ones have been found to cause long-term toxicological ef-
fects, including carcinogenicity (1). Attentions have been 
paid to both natural and synthetic antioxidants. Antioxi-
dants have been intensively studied over the past few de-
cades. Antioxidants play a vital role against the deterio-
rating action of free radicals in the organisms. Deficiency 
of antioxidants in living organisms leads to oxidative 
stress. It has been found that antioxidant compounds 
present in food, and biological systems are fundamental 
to the protection of biomolecules from these free-radical 
redox reactions. 

There has been a great interest in phenolic compounds 
and their antioxidant activity among consumers and the 
scientific community in the past decade because of the 
epidemiological studies linking the consumption of diets 
rich in natural antioxidants with decreased risk of diseas-
es associated with oxidative stress, such as cancer and car-
diovascular disease (2). Phenolic compounds as bioactive 
substances are a large heterogeneous group of second-
ary plant metabolites that have been widely distributed 
in plants and are important constituents of human diet 
(3). The natural products rich in antioxidants are of great 
importance for scientists. For this reason antioxidant and 
antitumor activities of sulfated polysaccharide isolated 
from marine algae have been studied by many scientists. 
Marine resources have attracted a great attention in the 
search for bioactive substance to develop new drugs and 
healthy foods, because of their relatively low toxicity and 
high bioactivities (4). In particular, sulfated polysaccah-
rides from marine algae are known to exhibit various bio-
logical and physiological activities including antioxidant, 
anticoagulant, antiviral, antitumor, and anti-inflamma-

tory activities. There is also an emerging interest in the 
use of naturally occurring antioxidants in foods. Honey a 
sweet natural product produced by honey bees form nec-
tar, and other plant juices is also a good source of antioxi-
dants. Antioxidant and antimicrobial properties of honey 
are due to presence of variety of compounds like pheno-
lics, ascorbic acid, α-tocopherol, proline, vitamins, cata-
lase and glucose oxidase. Extensive data is available for 
antioxidant properties of honeys from different origins 
of the world which evidenced that bioactivities of honeys 
vary from each other due to botanical and geographical 
variations (5). Due to importance of this class of com-
pounds, assessment of antioxidant or radical-scavenging 
capacity has attracted increasing attention in a number 
of areas, which demands the availability of simple, con-
venient, rapid and reliable in vitro analytical methodolo-
gies. Many different methods are used to screen matrixes 
or to find specific antioxidants (6).
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