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Molecular mechanisms of astringent reception in gastrointestinal tract by poorly
absorbable polyphenols
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Based on QCM- and 96-well plate-based method with phospholipid polymer as models
of phospholipid membranes, it was indicated that gallate-type theaflavins interact and accumulate with
the surface of Iiﬁid membranes. In addition, the gallate-type theaflavins was indicated to be more
astringent than the nongallate-type theaflavin, both of their tastes and absorption could be ascribed to
the interaction. We propose that when the poorly absorbable polyphenols such as theaflavins exert their
biological activities, they interact with the phospholipid membranes, accumulation on their surface and
consequently bind to membrane-associated proteins, such as receptors.
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Non-linear regression Kinetic analysis
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