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Research progress on phenolic compounds and potential health of sorghum grains
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ABSTRACT: With the improvement of living standard, people are paying more concern on healthy diet. Due to
containing special phytochemicals, minor coarse cereals including sorghum (Sorghum bicolor L. Moench) is
becoming the favourite food for consumers. The chemical structure, classification, extract methods and poten-
tial impact on human health of pheolic compounds from sorghum, an important drought-resistant crop in China
as well as worldwide, were well documented in this review. Oxidative stress which is harmful to lipids, DNA,
protein and cell structures, induces the development of chronic and degenerative diseases such as aging, cancer
and cardiovascular disease. Numerous studies showed that sorghum phenol extracts had antioxidant and free
radical scavenging ability. Appropriate supplementary exogenous antioxidants for prevention of aging and other
chronic diseases had become an focused issue for consumers, which made sorghum as a healthy food have a
potential application prospect.
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Fig. 4 Normal-phase HPLC-FLD trace of proanthocyanidins-rich extract (PARE) from sorghum bran. Labels P1-P6 indicate the
degrees of polymerization (DP) of procyanidins in the peaks. Polymeric proanthocyanidins (PP) appear as a single peak at the end

of the chromatogram. LU, luminescence units.
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