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Abstroct

Inflemmation ond oxidative stress are interdependent and mutually reinforcing phenomena implicated in
pothogenesis of many diseases. Therefore, anti-inflammatony and antioxidant effect= of wine have been pro-
posed to be importont contributors to the bensficial effects of moderte wine consumption on human healthe
Howeever, exoct mechanisms, sites of action and relative contribution of different biological responses associat-
ed with wine consumption to the observed anti-inflammotony and antioxidant effects are far from clear.
Commion perceplion that wine phenolics acting os chemical anticxidants is the primary mechanism responsible
for the mentioned effects of wine & oversimplified and insufficient.

Here we disouss severl other medhanismes which may contribute to the overoll antioxidant and anti-inflamma-
tony effects of wine:

1. Role of wine phenolics acting locally in the gostrointestinal troct os the most important site of antioxidant
action. There they may: a) prevent genenation and absorption of toxic products of lipid oxidation, thereby coun-
terocting postprondial oxidative stress and inflammatony responses, and b) act prebictically influencing growth
aof the fovorable gut microbioto ossodated with health benefits to the host, iInduding reduction of endotoxemia
and gystemic inflarmmiation.

2. Imcrease in the plosma ontioxidant copocity after wine consumption, as the specific metabolic response to
the non-phenolic constituents of wine. This is primarily medioted by modenate and transient increose of the
potent antiox idant in plosmea, the wric acid.

3. The pana-hormesis concept and role of wine phenolics in octivating cellulor ontioxidant defense system by

mimicking effects of endogenously produced electrophiles.



