%) NUTRAGE

Consiglio Nazionale delle Ricerche

Q1S3

Leguminous Honeys as Natural Allies for Healthy Aging: Chemical Profile

andNeuroprotective Bioactivities

Florinda Fratianni!, Giuseppe Amato?, Maria Neve Ombral, Vincenzo De Feo'?, Filomena Nazzaro!, Beatrice De

Giulio!

nstitute of Food Science, CNR-ISA, Via Roma 64, 83100 Avellino, Italy
*Department of Pharmacy, University of Salerno, Via Giovanni Paolo 11, 84084 Fisciano, Italy

Methods

Total polyphenol content (TPC), qualitative and quantitative
polyphenol composition, volatile organic compounds (VOCs),
and vitamin C levels were determined. DPPH and ABTS assays
measured antioxidant capacity, while anti-inflammatory
activity was evaluated in vitro using the bovine serum albumin
denaturation method. The neuroprotective potential was
assessed through the inhibition of acetylcholinesterase (AChE),
butyrylcholinesterase (BChE), and tyrosinase, enzymes
implicated in neurodegeneration. Correlation analyses were
performed to link biochemical parameters with functional
effects..
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UPLC profile of polyphenols of the five legume honeys: (1) astragalus
honey; (2) indigo honey; (3) sainfoin honey; (4) alfalfa honey; (5) carob
i the retention times of the known polyphenols are also

Conclusions

Leguminous honeys possess distinctive biochemical signatures
and multifunctional Dbiological properties, including
antioxidant, anti-inflammatory, and neuroprotective effects.
Their activities are particularly relevant to elderly populations,
where dietary strategies to mitigate oxidative stress,
inflammation, and neurodegeneration are crucial. These
findings support the potential of leguminous honeys as natural
functional foods for promoting healthy aging, meriting further
in vivo and clinical validation.

Results

Alfalfa honey exhibited the highest TPC (408 pg/g), while indigo honey
showed the lowest (110 ug/g™). All honeys demonstrated relevant
antioxidant activity, with sainfoin honey emerging as the most potent
(ICs0 = 6.08 mg). Sainfoin also showed marked BChE inhibition (74%),
suggesting potential neuroprotective relevance in age-related cognitive
decline. Other samples displayed variable inhibitory effects on AChE
and tyrosinase. Correlation analyses identified specific molecular
classes, including polyphenols and VOCs, as drivers of the observed

bioactivities.
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Astragalus Carob Alfalfa Indigo

ug g™ ugg' ugg' ugg’
206.73 383.42 174.64 119.64

14.29 7.6 25.01 13.27

11.39 24.06
25.18 16.82

Sainfoin
ug g™
291.18
36.52

Profile of polyphenols recognized in the five types of the legume honey
through UPLC analysis. The data are reported as ug g of product.




	Diapositiva 1

