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ABSTRACT 
Ellagic acid is a phenolic compound present in different plant species mainly in fruits and 
vegetables (and other plant parts such as leaves, root, bark, kernel) but also in processed foods 
(jams, alcoholic and non-alcoholic beverages) with a role in protecting the body against 
numerous conditions due to its antioxidant capacity. The amount of ellagic acid is different 
depending on the species, type of sample, temperature and extraction method, respectively 
method of analysis. This paper proposes an analysis of the specialized literature regarding the 
role and importance of ellagic acid for the human body, studied species with a high content of 
ellagic acid, the therapeutic medicinal importance and its potential as an antioxidant compound. 
 

INTRODUCTION 
It is well known that the nutritional properties attributed to fruits, herbs, 

seeds, processed foods and beverages are due to an important group of natural 
polyphenols classified as hydrolysable tannins called ellagitannins comprising one 
or more units of gallic acid and one or more units of hexahydroxydiphenoic acid 
(HHDP), ester-linked with a sugar residue (Alfei et al. 2019). Plant-based foods 
naturally contain polyphenols, compounds with a wide range of complex structures, 
and according to the strength of the phenolic ring, they can be classified into phenolic 
acids, flavonoids, stilbenes, phenolic alcohols and lignans (Abbas et al. 2017; 
Ahmad et al. 2021). Polyphenols are widely distributed in the plant kingdom and are 
important components of common foods, including tea, red wine, fruits, beverages, 
and various medicinal plants, and the role and importance of polyphenols stems 
come from their effects on sensory properties, including astringency and colour, and 
from health effects (Vekiari et al. 2008). Ellagitannins, important due to their chemical 
diversity and complexity, belong to the class of hydrolysable tannins which, by 
hydrolysis under acidic or alkaline conditions, can produce ellagic acid (Evtyugin et 
al. 2020). Considered antioxidants, they attract constant interest for various medical 
and pharmaceutical applications (antibacterial, antifungal, antiviral, anti-
inflammatory, hepato and cardioprotective, chemopreventive, neuroprotective, 
antidiabetic, gastroprotective, antihyperlipidemic, antidepressant properties) 
(Evtyugin et al. 2020; Kilic et al. 2014). Interest in ellagic acid has increased in recent 
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years due to its properties as a micronutrient, a hydrolytic product of ellagitannins 
that gives fruits and their products their characteristic taste and has an important role 
in food processing (Bakkalbaşi et al. 2008). New alternative sources of ellagic acid 
are constantly being investigated both in terms of content and its effect on combating 
or reducing certain ailments. According to Cannataro et al. (2021) ellagic acid, a 
dilactone of the gallic acid dimer, is a polyphenol present in some foods in a more 
complex form called ellagitannin, which is converted to ellagic acid by the body and 
is found predominantly in berries. Ellagitannins are hydrolysed into ellagic acid under 
in vivo physiological conditions, subsequently being metabolized by the intestinal 
microbiota to produce different types of urolithins (Landete 2011). Ellagitannins are 
phenolic compounds from the category of tannins, more precisely from the group of 
hydrolysable tannins (along with gallotannins) (Soong & Barlow 2006), 
phytoconstituents easily soluble in water at most pHs (Agrawal & Kulkarni 2020). 
Due to a wide range of biological effects of ellagic acid, edible plants containing this 
phytochemical compound and its hydrolysable derivatives, mainly ellagitannins, are 
a valuable source of ellagic acid for the human body and belong to functional foods 
that promote health and can reduce the risk of diseases (Sharifi-Rad et al. 2022). At 
the same time, ellagic acid has a role in preventing the infection of plants with various 
illnesses, as confirmed by Vekiari et al. (2008) who mention ellagic acid as having a 
role in plant protection against microbial and pest infections. Thus, different plant 
species are now being studied for their ellagic acid content in order to find and 
promote new sources in human nutrition, as well as sources of raw materials for the 
preparation of functional nutritional supplements and nutraceuticals.  

Based on the mentioned characteristics, the role of ellagic acid for the 
human body and the need to know the potential sources of ellagic acid, the purpose 
of this paper was to identify from the specialized literature sources of ellagic acid, as 
well as a summary of medicinal and therapeutic importance. 

 
CHEMICAL STRUCTURE OF ELLAGIC ACID 

Ellagic acid has the molecular formula C14H6O8, a molecular mass of 302.19 
and a density of 1.667 at a temperature of approx. 17.8°C (PubChem). It belongs to 
the class of phenolic acids, the sub-class of hydroxybenzoic acids (along with gallic, 
protocatechuic, vanillic, salicylic acid) (Woodward et al. 2018), the family of dimeric 
hydroxybenzoic acids. Sharifi-Rad et al. (2022) refer to ellagic acid as 
hexahydroxydiphenic acid dilactone (HHDP), a dimeric gallic acid derivative, 
produced mainly by hydrolysis of ellagitannins, a widely distributed group of 
secondary metabolites. Ellagic acid has the properties of an amphiphilic molecule, 
from a structural point of view, it consists of a planar lipophilic biphenyl fragment 
linked to two lactone rings possessing four hydroxyl groups, which together with the 
lactone groups form a hydrophilic fragment (Tokutomi et al. 2018). According to 
Oszmiański et al. (2015) gallotannins are converted by plant biosynthesis to 
ellagitannins by oxidative coupling between two adjacent galloyl groups with 
hexahydroxydiphenoyl formation. The free radical scavenging activity of ellagic acid 
(Galano et al. 2014) refers to phenolic H atom transfer (HAT), single electron transfer 
followed by proton transfer (SET-PT) and sequential transfer mechanisms of 
electrons with proton loss (SPLET) (Evtyugin et al. 2020). 
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NATURAL SOURCES OF ELLAGIC ACID 
Nowadays, due to the growing interest in bioactive chemical compounds 

from natural sources, which contribute both from a nutritional point of view and in 
protecting the body from various ailments, researchers are turning to lesser-known 
plant species. Due to technological progress and this interest in functional and 
natural foods and nutraceuticals, new methods of identification, extraction, analysis 
and quantification, followed by in vivo and in vitro clinical tests, demonstrate the 
beneficial role that some bioactive compounds have for human health. Among these 
phenolic compounds, frequently identified and studied by numerous researchers, is 
ellagic acid along with its derivatives (ellagitannins). The specialized literature 
provides sufficient information regarding the amount of ellagic acid contained in 
different plant organs (Table 1). Ellagic acid is a phenolic lactone compound found 
naturally in a variety of plant species, vegetables (Ríos et al. 2018), especially in 
fruits (Aguilera-Carbo et al. 2008; Koponen et al. 2007), in the form of hydrolysable 
tannins called ellagitannins as structural components of the plant cell wall and cell 
membrane (Vattem & Shetty 2005). Gupta et al. (2021b) mention ellagic acid as an 
important polyphenol in human nutrition and health present in fruits, vegetables, and 
various herbs. Ellagic acid, a natural phenolic constituent, is present as ellagitannins 
in grapes (Lee et al. 2005), strawberries (Hanhineva et al. 2008), black currant, 
raspberry, pomegranate, persimmons, peaches, plums (Derosa et al. 2016; Evtyugin 
et al. 2020; Larrosa et al. 2010). Oszmiański et al. (2015) confirm the presence of 
ellagic acid in wild blackberries from Poland. Also, in the study by Wang et al. (1995) 
ellagic acid was identified in the fruits of some species such as Crataegus spp., false 
strawberry (Duchesnea indica), strawberry (Fragaria spp.), blackcurrant (Ribes 
nigrum), blackberry, red raspberry, and cranberry (Vaccinium macrocarpon). Ríos et 
al. (2018) state that raspberry (Rubus idaeus L.) probably contains the highest 
concentration, with values ranging from 1900 mg/100 g FW (yellow raspberry) to 
270 mg/100 g FW (wild raspberry), depending on the analysed sample. Stoenescu 
et al. (2022) identified ellagic acid in wild fruits, such as rosehips, hawthorn, cornelian 
cherry, wild pear, creamy strawberry (Table 1). Another source of ellagic acid are 
nuts. Landete (2011) mentions pecans (Carya illinoinensis [Wangenh.] K. Koch), 
walnuts (Juglans regia L.) (Cerdá et al. 2005) and almonds (Derosa et al. 2016; Xie 
et al. 2012) as natural sources of ellagic acid. 

The amount of ellagic acid decreases with the ripening of the fruit, which has 
been shown by some researches. Williner et al. (2003) demonstrated that ellagic 
acid identified in strawberry cultivars is in the highest amount in non-coloured fruits 
and gradually decreases as they ripen. Olennikov et al. (2020) mention in the 
determinations carried out on the fruits of Fragaria viridis ellagitannins and ellagic 
acid as the predominant phenolic compounds in all the analysed stages of ripening 
of the fruits. 

A variable amount of ellagic acid is also found in the leaves of many species, 
and numerous studies have demonstrated this. Raudonis et al. (2013) analysed 
ethanolic extracts from leaves and fruits of F. viridis, F. vesca and F. moschata, 
demonstrating the presence of ellagic acid and a much stronger antioxidant activity 
of leaves compared to that of fruits. Gudej and Tomczyk (2004) identified ellagic acid 
in leaves of cultivated and wild species of the genus Rubus (raspberry and 
blackberry) and Muthukumaran et al. (2017) in strawberry leaves in significant 
quantities ('Tribut' cultivar) results also consistent with the study by Maas et al. 
(1991). Also, Stoenescu et al. (2022) analysed and identified significant amounts of 
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ellagic acid in the leaves of some wild fruit tree species such as European crab apple, 
hawthorn, creamy strawberry, blackthorn, cornelian cherry, blackberry (Table 1), 
higher values than those obtained in fruits in some of the mentioned species. Another 
source of ellagic acid is the bark of some species of interest, for example the stem 
bark and bark of Eucalyptus globulus, Eucalyptus maculate (Girish & Pradhan 2008; 
Kim et al. 2001), chestnut bark (Vekiari et al. 2008), Dipentodon sinicus bark (Ye et 
al. 2007), Anisophyllea dichostyla root bark (Khallouki et al. 2007). The flowers of 
certain species are also potential sources of ellagic acid, and research in this 
direction provides sufficient information. For example, pomegranate flowers 
according to Wu et al. (2021) and Li et al. (2019), dog rose, creamy strawberry, 
blackberry, elder, blackthorn flowers (Stoenescu et al. 2022), Woodfordia fruticosa 
flowers (Syed & Khan 2016) contain variable amounts of ellagic acid. 

In addition to the presence of ellagic acid in fruits, vegetables, medicinal 
plants, this phenolic compound can also be formed due to processing in various 
forms (Gupta et al. 2021b) such as jams (Zafrilla et al. 2001; Wojdyło et al. 2008; 
Amakura et al. 2000), tea (Yang & Tomás-Barberán 2018), juices (Seeram et al. 
2004), wines (Talcott & Lee 2002), whiskey (Fujieda et al. 2008) and cognac 
although in relatively smaller amounts. According to Goldberg et al. (1999) ellagic 
acid along with gallic acid are among the main phenolic compounds present in aged 
distilled alcoholic beverages such as cognac and brandy. Honey, according to 
Kassim et al. (2010), is also a good source of ellagic acid, with values between 
626.74-3295.83 µg/100g DW in the study performed on Malaysian honey. 

Some fungi can also be potential sources of ellagic acid as mentioned by 
Ribeiro et al. (2007) in their study on beefsteak fungus (Fistulina hepatica) which 
according to the performed analysis is one of the main compounds found in this 
species. Vegetables, spices and herbs are another source of ellagic acid. Galani et 
al. (2017) concluded the presence in high amounts of ellagic acid in dill leaves 
(12,231.48 mg/100g FW), onion leaves (3655.16 mg/100g FW), fenugreek leaves 
(681.97 mg/100g FW), spinach leaves (323.05 mg/100g FW), cabbage (630.94 
mg/100g FW), green pepper (7.31 mg/100g FW), cauliflower (611.03 mg/100g FW), 
tomato (51.84 mg/100g FW), potato (46.28 mg/100g FW), and sugar beet (274.08 
mg/100g FW). The same authors mention that after 15 days of storage at 4°C, the 
content in ellagic acid increases in most of the analysed species. The compound 
was also identified in carrot (53.32 mg/100g FW) but only after storage according to 
the same study. 

The temperature and duration of storage of fruits, vegetables, processed 
foods can influence to some extent the amount of ellagic acid. According to Sharifi-
Rad et al. (2022) it was shown that the storage and freezing of fruits, as well as their 
processing for the production of beverages and jams, can influence the content of 
ellagic acid. 
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THE MEDICINAL AND THERAPEUTIC IMPORTANCE OF ELLAGIC ACID 
The role of ellagic acid from a medicinal, therapeutic, curative point of view 

has been intensively researched and investigated according to data from the 
specialized literature. The importance of bioactive compounds as functional food 
supplements has been and is constantly explored due to their effectiveness in 
improving health through the prophylaxis or treatment of various ailments (Tošović 
& Bren 2020). Bioactive compounds are phytochemicals involved in the protection 
of human health against chronic degenerative diseases and depend on their 
bioavailability to express their biological properties, and the extent and speed of their 
absorption in the intestines is decided by their chemical structure (Abbas et al. 2017). 
Products rich in ellagic tannins are first hydrolysed to ellagic acid in the stomach and 
small intestine, and then converted to urolithins with high bioavailability to the 
intestinal flora (Zhang et al. 2022). Ellagic acid, a plant polyphenol is structurally a 
condensed dimer of gallic acid and is found either in combined form with 
hexahydroxydiphenic acid or in bound form (ellagitannins) and exhibits biological, 
antioxidant, antidiabetic, anticancer and apoptosis-inducing properties, which gives 
it a therapeutic potential in the treatment of numerous conditions, especially cancer 
(Shakeri et al. 2018). The antioxidant properties of ellagic acid are due to its free 
radical scavenging activity (Ratnam et al. 2006).  

Ellagic acid has been shown to be a potent anticancer and antimutagenic 
compound involved in preventing the activation of environmental toxins, mutagens, 
and carcinogens (Zhang et al. 1993; Khanduja et al. 1999; Usta et al. 2013). Ellagic 
acid is an experimental drug being studied for the treatment of follicular lymphoma, 
protection against brain damage in infants with intrauterine growth restriction, and 
improvement of cardiovascular function in overweight teenagers (PubChem). The 
therapeutic action of ellagic acid mainly involves antioxidant and anti-proliferative 
effects. Degotte et al. (2023) mention ellagic acid as a good candidate in the 
treatment of malaria due to its strong antiplasmodial effect both in vivo and in vitro. 

According to some studies, the amount of vitamin C can have an influence on 
the amount of ellagic acid present in different samples. Williams et al. (2014) mention 
the importance of vitamin C in the protection of phenolic compounds, respectively in the 
conducted study it demonstrates the fact that a large amount of vitamin C also means a 
large amount of ellagic acid (study conducted on fruits of Fragaria × ananassa cv. 
'Camarosa', Rubus ursinus × idaeus and Terminalia ferdinandiana).  

Numerous researches demonstrate the beneficial role of ellagic acid on the 
protection of certain organs such as the heart, liver and kidneys. Ellagic acid 
possesses antioxidant, antihepatotoxic, antisteatotic, anticholestatic, antifibrogenic, 
antihepatocarcinogenic and antiviral properties that improve liver architecture and 
functions against toxic and pathological conditions (Sharifi-Rad et al. 2022). 
According to Battisti et al. (2023) liver pyruvate kinase (PKL) recently emerged as a 
new target for non-alcoholic fatty liver disease (NAFLD), mention ellagic acid and its 
derivatives as potential inhibitors of this enzyme. The results obtained by Gupta et 
al. (2021a) showed that ellagic acid and Terminalia bellirica fruit extracts have the 
potential to alleviate oxidative stress and hepatotoxicity produced by long-term use 
of diclofenac on the liver. At the same time, numerous researchers have confirmed 
the role of ellagic acid in protecting the liver against numerous diseases (García-
Niño & Zazueta 2015; Yüce et al. 2007; Aishwarya et al. 2021). 

Derosa et al. (2016) mention ellagic acid as a beneficial compound in the 
treatment of liver disorders, gastroenterological, neurological diseases, and Ahmed 
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et al. (2016) also adds that it is beneficial in treating depression and anxiety. Also, in 
terms of protecting the kidneys as a result of the aging process, Naghibi et al. (2023) 
state the beneficial role and importance of ellagic acid on it.  

Regarding cardiovascular diseases, Jordão et al. (2017), Larossa et al. 
(2010), Salinger-Martinovic et al. (2021) are some of the researchers who mention 
and demonstrate the role of ellagic acid on various heart diseases.  

The role of ellagic acid on prostate disorders has also been intensively 
studied (Bell & Hawthorne 2008; Malik et al. 2011; Vanella et al. 2013; Wang et al. 

2014; Pitchakarn et al. 2013). Naiki‐Ito et al. (2015) mention the use of pomegranate 
juice and implicitly the ellagic acid contained, as having a role in decreasing the 
incidence of adenocarcinoma in the lateral prostate, and in suppressing the 
progression of prostate carcinogenesis.  

According to the literature, ellagic acid may have an important role in the 
treatment of diabetes (Amor et al. 2020; Farbood et al. 2019; Maleki et al. 2023). 
Type 2 diabetes, a disease with an alarming rate of growth, and an estimated 463 
million people worldwide today, is thought to have an incidence rate of 700 million 
by 2045 (Chatterjee et al. 2017). Due to its antioxidant and anti-inflammatory 
properties, ellagic acid has the potential according to the study by Maleki et al. (2023) 
to remedy the metabolic effects of chronic noncommunicable diseases by improving 
glycemic indicators, dyslipidaemia, oxidative stress, and inflammation in diabetes. 
Ellagic acid at concentrations of 10-50 mmol/L stimulates apoptosis of pancreatic 
adenocarcinoma cells according to the study by Edderkaoui et al. (2008). Since 
oxidative stress causes multiple DNA damages, inducing mutations in proto-
oncogenes and tumour suppressor genes, ellagic acid could be a potential agent to 
promote the antioxidant response and thereby overcome the process of 
carcinogenesis (Sharifi-Rad et al. 2022). Yousuf et al. (2020) mention ellagic acid as 
an inhibitory compound of cancer cells (CDK6) involved in breast cancer (also 
confirmed by Golmohammadi et al. 2023), while Bisen et al. (2012) brings to the 
knowledge its role in oral cancer, and Duan et al. (2020) in mitochondrial respiration 
and lung cancer. Yang and Tomás-Barberán (2018) mention in their study that the 
ellagic acid present in different teas is absorbed by the human body in different 
concentrations, and eliminated through the urine in the form of urolithin. Ellagic acid 
has been extensively investigated due to its antiproliferative action in some types of 
cancers, together with its anti-inflammatory effects, and a growing number of studies 
suggest that ellagic acid intake is effective in alleviating obesity and ameliorating 
obesity-mediated metabolic complications such as resistance to insulin, type 2 
diabetes, non-alcoholic fatty liver disease, and atherosclerosis (Kang et al. 2016).  

Ellagic acid extracted from new, more natural sources can represent a 
substitute for current supplements, from the point of view of costs (pomegranate 
requires certain climatic conditions for growth and development) and from the point 
of view of regions that abound in such new sources with a preponderance in 
disadvantaged areas. 

CONCLUSIONS 
According to specialized literature, ellagic acid is a phenolic compound with 

therapeutic, curative, medicinal properties, used in the treatment of numerous 
ailments. The antioxidant capacity it possesses includes it in the category of 
bioactive compounds of interest to researchers. The role and importance of ellagic 
acid and its derivatives have long been investigated, but new research into its effects 
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on the body is currently being developed. The sources of ellagic acid are diverse and 
further investigation is needed to explore new species of interest that may provide 
data on the amount of ellagic acid contained and subsequently how to apply it in 
different concentrations and in different forms as nutraceuticals or functional foods 
to protect the human body. 

ACKNOWLEDGEMENTS 
This work was supported by the grant POCU/993/6/13/153178, 

„Performanță în cercetare” – „Research performance" co-financed by the European 
Social Fund within the Sectorial Operational Program Human Capital 2014-2020. 

REFERENCES 
Abbas M., Saeed F., Anjum F. M., Afzaal M., Tufail T., Bashir M. S., Ishtiaq A., 

Hussain S., Suleria H. A. R. 2017. Natural polyphenols: An overview. International 
Journal of Food Properties, 20(8), 1689-1699. 

Abe L. T., Lajolo F. M., Genovese M. I. 2012. Potential dietary sources of ellagic acid 
and other antioxidants among fruits consumed in Brazil: Jabuticaba (Myrciaria jaboticaba 
(Vell.) Berg). Journal of the Science of Food and Agriculture, 92(8), 1679-1687. 

Agrawal O. D., Kulkarni Y. A. 2020. Mini-review of analytical methods used in 
quantification of ellagic acid. Reviews in Analytical Chemistry, 39(1), 31-44. 

Aguilera-Carbo A., Augur C., Prado-Barragan L. A., Favela-Torres E., Aguilar 
C. N. 2008. Microbial production of ellagic acid and biodegradation of ellagitannins. 
Applied microbiology and biotechnology, 78(2), 189-199. 

Ahmad A., Ahmad V., Zamzami M. A., Chaudhary H., Baothman O. A., Hosawi S., 
Kashif M., Akhtar M. S., Khan M. J. 2021. Introduction and Classification of Natural 
Polyphenols. Polyphenols-Based Nanotherapeutics for Cancer Management, 1-16. 

Ahmed T., Setzer W., Fazel Nabavi S., Erdogan Orhan I., Braidy N., Sobarzo-
Sanchez E., Mohammad Nabavi S. 2016. Insights into effects of ellagic acid on the 
nervous system: a mini review. Current Pharmaceutical Design, 22(10), 1350-1360. 

Aishwarya V., Solaipriya S., Sivaramakrishnan V. 2021. Role of ellagic acid for the 
prevention and treatment of liver diseases. Phytotherapy Research, 35(6), 2925-2944. 

Alfei S., Turrini F., Catena S., Zunin P., Grilli M., Pittaluga A. M., Boggia R. 2019. 
Ellagic acid a multi-target bioactive compound for drug discovery in CNS? A narrative 
review. European journal of medicinal chemistry, 183, 111724. 

Amakura Y., Umino Y., Tsuji S., Tonogai Y. 2000. Influence of jam processing 
on the radical scavenging activity and phenolic content in berries. Journal of 
Agricultural and Food Chemistry, 48(12), 6292-6297. 

Amor A. J., Gómez-Guerrero C., Ortega E., Sala-Vila A., Lázaro I. 2020. Ellagic acid 
as a tool to limit the diabetes burden: Updated evidence. Antioxidants, 9(12), 1226. 

Bakkalbaşi E., Menteş Ö., Artik N. 2008. Food ellagitannins–occurrence, effects of 
processing and storage. Critical reviews in food science and nutrition, 49(3), 283-298. 

Battisti U. M., Gao C., Akladios F., Kim W., Yang H., Bayram C., Bolat I., 
Kiliclioglu M., Yuksel N., Tozlu O. O., Zhang C., Sebhaoui J., Iqbal S., Shoaie S., 
Hacimuftuoglu A., Yildirim S., Turkez H., Uhlen M., Boren J., Mardinoglu A., Grøtli 
M. 2023. Ellagic Acid and Its Metabolites as Potent and Selective Allosteric Inhibitors 
of Liver Pyruvate Kinase. Nutrients, 15(3), 577. 

Bell C., Hawthorne S. 2008. Ellagic acid, pomegranate and prostate cancer—a 
mini review. Journal of Pharmacy and Pharmacology, 60(2), 139-144. 



297 

Bisen P. S., Bundela S. S., Sharma A. 2012. Ellagic acid-chemopreventive role 
in oral cancer. J Cancer Sci Ther, 4(2), 23-30. 

Cannataro R., Fazio A., La Torre C., Caroleo M. C., Cione E. 2021. Polyphenols 
in the Mediterranean diet: From dietary sources to microRNA modulation. 
Antioxidants, 10(2), 328.  

Cerdá B., Tomás-Barberán F. A., Espín J. C. 2005. Metabolism of antioxidant 
and chemopreventive ellagitannins from strawberries, raspberries, walnuts, and oak-
aged wine in humans: identification of biomarkers and individual variability. Journal 
of agricultural and food chemistry, 53(2), 227-235. 

Chatterjee S., Khunti K., Davies M. J. 2017. Type 2 diabetes. The lancet, 
389(10085), 2239-2251. 

Clifford M. N., Scalbert A. 2000. Ellagitannins–nature, occurrence and dietary 
burden. Journal of the Science of Food and Agriculture, 80(7), 1118-1125. 

Daniel E. M., Krupnick A. S., Heur Y. H., Blinzler J. A., Nims R. W., Stoner G. 
D. 1989. Extraction, stability, and quantitation of ellagic acid in various fruits and 
nuts. Journal of food composition and Analysis, 2(4), 338-349. 

Davik J., Aaby K., Buti M., Alsheikh M., Šurbanovski N., Martens S., Røen D., 
Sargent D. J. 2020. Major-effect candidate genes identified in cultivated strawberry 
(Fragaria×ananassa Duch.) for ellagic acid deoxyhexoside and pelargonidin-3-O-
malonylglucoside biosynthesis, key polyphenolic compounds. Horticulture research, 7. 

Degotte G., Pendeville H., di Chio C., Ettari R., Pirotte B., Frédérich M., 
Francotte P. 2023. Dimeric Polyphenols to Pave the Way for New Antimalarial Drugs. 
RSC Medicinal Chemistry. 

Derosa G., Maffioli P., Sahebkar A. 2016. Ellagic acid and its role in chronic 
diseases. Anti-Inflammatory Nutraceuticals and Chronic Diseases, 473-479. 

Dias M. I., Barros L., Oliveira M. B. P., Santos-Buelga C., Ferreira I. C. 2015. 
Phenolic profile and antioxidant properties of commercial and wild Fragaria vesca L. 
roots: A comparison between hydromethanolic and aqueous extracts. Industrial 
Crops and Products, 63, 125-132. 

Donno D., Mellano M. G., Carini V., Bergamasco E., Gamba G., Beccaro G. L. 
2023. Application of Traditional Cooking Methods in Chestnut Processing: Effects of 
Roasting and Boiling on Secondary Metabolites and Antioxidant Capacity in 
Castanea spp. Fruits. Agriculture, 13(3), 530. 

Duan J., Li Y., Gao H., Yang D., He X., Fang Y., Zhou G. 2020. Phenolic 
compound ellagic acid inhibits mitochondrial respiration and tumor growth in lung 
cancer. Food & function, 11(7), 6332-6339. 

Edderkaoui M., Odinokova I., Ohno I., Gukovsky I., Go V. L. W., Pandol S. J., 
Gukovskaya A. S. 2008. Ellagic acid induces apoptosis through inhibition of nuclear factor 
κB in pancreatic cancer cells. World Journal of Gastroenterology: WJG, 14(23), 3672. 

Evtyugin D. D., Magina S., Evtuguin D. V. 2020. Recent advances in the production 
and applications of ellagic acid and its derivatives. A review. Molecules, 25(12), 2745. 

Farbood Y., Rashno M., Ghaderi S., Khoshnam S. E., Sarkaki A., Rashidi K., 
Rashno M., Badavi M. 2019. Ellagic acid protects against diabetes-associated 
behavioral deficits in rats: Possible involved mechanisms. Life sciences, 225, 8-19. 

Fujieda M., Tanaka T., Suwa Y., Koshimizu S., Kouno I. 2008. Isolation and 
structure of whiskey polyphenols produced by oxidation of oak wood ellagitannins. 
Journal of agricultural and food chemistry, 56(16), 7305-7310. 

Galani J. H., Patel J. S., Patel N. J., Talati J. G. 2017. Storage of fruits and 
vegetables in refrigerator increases their phenolic acids but decreases the total 



298 

phenolics, anthocyanins and vitamin C with subsequent loss of their antioxidant 
capacity. Antioxidants, 6(3), 59. 

Galano A., Francisco Marquez M., Pérez-González A. 2014. Ellagic acid: an 
unusually versatile protector against oxidative stress. Chemical research in 
toxicology, 27(5), 904-918. 

García-Niño W. R., Zazueta C. 2015. Ellagic acid: Pharmacological activities and 
molecular mechanisms involved in liver protection. Pharmacological Research, 97, 84-103. 

Girish C., Pradhan S. C. 2008. Drug development for liver diseases: focus on picroliv, 
ellagic acid and curcumin. Fundamental & clinical pharmacology, 22(6), 623-632. 

Goldberg D. M., Hoffman B., Yang J., Soleas G. J. 1999. Phenolic constituents, 
furans, and total antioxidant status of distilled spirits. Journal of Agricultural and Food 
Chemistry, 47(10), 3978-3985. 

Golmohammadi M., Zamanian M. Y., Jalal S. M., Noraldeen S. A. M., Ramírez‐
Coronel A. A., Oudaha K. H., Obaid R. F., Almulla A. F., Bazmandegan G., Kamiab 
Z. 2023. A comprehensive review on Ellagic acid in breast cancer treatment: From 
cellular effects to molecular mechanisms of action. Food Science & Nutrition. 

Gonçalves B., Borges O., Costa H. S., Bennett R., Santos M., Silva A. P. 2010. 
Metabolite composition of chestnut (Castanea sativa Mill.) upon cooking: Proximate 
analysis, fibre, organic acids and phenolics. Food Chemistry, 122(1), 154-160. 

Gudej J., Tomczyk M. 2004. Determination of Flavonoids, Tannins and Ellagic acid 
in leaves fromRubus L. species. Archives of pharmacal research, 27(11), 1114-1119. 

Gupta A., Kumar R., Ganguly R., Singh A. K., Rana H. K., Pandey A. K. 2021a. 
Antioxidant, anti-inflammatory and hepatoprotective activities of Terminalia bellirica 
and its bioactive component ellagic acid against diclofenac induced oxidative stress 
and hepatotoxicity. Toxicology reports, 8, 44-52. 

Gupta A., Singh A. K., Kumar R., Jamieson S., Pandey A. K., Bishayee A. 
2021b. Neuroprotective potential of ellagic acid: a critical review. Advances in 
Nutrition, 12(4), 1211-1238. 

Hanhineva K., Rogachev I., Kokko H., Mintz-Oron S., Venger I., Kärenlampi S., 
Aharoni A. 2008. Non-targeted analysis of spatial metabolite composition in 
strawberry (Fragaria × ananassa) flowers. Phytochemistry, 69(13), 2463-2481. 

Jordão J. B. R., Porto H. K. P., Lopes F. M., Batista A. C., Rocha M. L. 2017. 
Protective effects of ellagic acid on cardiovascular injuries caused by hypertension 
in rats. Planta medica, 83(10), 830-836. 

Kähkönen M. P., Hopia A. I., Heinonen M. 2001. Berry phenolics and their 
antioxidant activity. Journal of agricultural and food chemistry, 49(8), 4076-4082. 

Kang I., Buckner T., Shay N. F., Gu L., Chung S. 2016. Improvements in 
metabolic health with consumption of ellagic acid and subsequent conversion into 
urolithins: evidence and mechanisms. Advances in nutrition, 7(5), 961-972. 

Karczmarz K., Szmagara A., Stefaniak E. A. 2019. Ellagic acid content in 
selected wild species of fruit roses. Acta Scientiarum Polonorum Hortorum Cultus, 
18(5), 131-140. 

Kassim M., Achoui M., Mustafa M. R., Mohd M. A., Yusoff, K. M. 2010. Ellagic 
acid, phenolic acids, and flavonoids in Malaysian honey extracts demonstrate in vitro 
anti-inflammatory activity. Nutrition research, 30(9), 650-659. 

Khallouki F., Haubner R., Hull W. E., Erben G., Spiegelhalder B., Bartsch H., 
Owen R. W. 2007. Isolation, purification and identification of ellagic acid derivatives, 
catechins, and procyanidins from the root bark of Anisophyllea dichostyla R. Br. Food 
and Chemical Toxicology, 45(3), 472-485. 



299 

Khanduja K. L., Gandhi R. K., Pathania V., Syal N. 1999. Prevention of N-
nitrosodiethylamine-induced lung tumorigenesis by ellagic acid and quercetin in 
mice. Food and Chemical Toxicology, 37(4), 313-318. 

Kilic I., Yeşiloğlu Y., Bayrak Y. 2014. Spectroscopic studies on the antioxidant 
activity of ellagic acid. Spectrochimica Acta Part A: Molecular and Biomolecular 
Spectroscopy, 130, 447-452. 

Kim J. P., Lee I. K., Yun B. S., Chung S. H., Shim G. S., Koshino H., Yoo I. D. 
2001. Ellagic acid rhamnosides from the stem bark of Eucalyptus globulus. 
Phytochemistry, 57(4), 587-591. 

Komorsky-Lovrić Š., Novak I. 2011. Determination of ellagic acid in 
strawberries, raspberries and blackberries by square-wave voltammetry. Int. J. 
Electrochem. Sci, 6(10), 4638-4647. 

Koponen J. M., Happonen A. M., Mattila P. H., Törrönen A. R. 2007. Contents 
of anthocyanins and ellagitannins in selected foods consumed in Finland. Journal of 
agricultural and food chemistry, 55(4), 1612-1619. 

Landete J. M. 2011. Ellagitannins, ellagic acid and their derived metabolites: A 
review about source, metabolism, functions and health. Food research international, 
44(5), 1150-1160. 

Larrosa M., García-Conesa M. T., Espín J. C., Tomás-Barberán F. A. 2010. 
Ellagitannins, ellagic acid and vascular health. Molecular aspects of medicine, 31(6), 
513-539. 

Lee J. H., Johnson J. V., Talcott S. T. 2005. Identification of ellagic acid 
conjugates and other polyphenolics in muscadine grapes by HPLC-ESI-MS. Journal 
of agricultural and food chemistry, 53(15), 6003-6010. 

Li J., Li Y., Xirali T. 2019. Determination of total tannins, gallic acid and ellagic 
acid in pomegranate flowers from Xinjiang different areas. Northwest 
Pharmaceutical Journal, 34(3), 298-301. 

Maas J. L., Wang S. Y., Galletta G. J. 1991. Evaluation of strawberry cultivars 
for ellagic acid content. HortScience, 26(1), 66-68. 

Maleki V., Abbaszadeh S., Seyyed Shoura S. M., Sohrabnavi A., Sepandi M., 
Taghdir M. 2023. Potential roles of ellagic acid on metabolic variables in diabetes 
mellitus: A systematic review. Clinical and Experimental Pharmacology and 
Physiology, 50(2), 121-131. 

Malik A., Afaq S., Shahid M., Akhtar K., Assiri A. 2011. Influence of ellagic acid 
on prostate cancer cell proliferation: A caspase–dependent pathway. Asian Pacific 
journal of tropical medicine, 4(7), 550-555. 

Malik N. S., Perez J. L., Lombardini L., Cornacchia R., Cisneros‐Zevallos L., 
Braford J. 2009. Phenolic compounds and fatty acid composition of organic and 
conventional grown pecan kernels. Journal of the Science of Food and Agriculture, 
89(13), 2207-2213. 

Mihailović N. R., Mihailović V. B., Ćirić A. R., Srećković N. Z., Cvijović M. R., 
Joksović L. G. 2019. Analysis of wild raspberries (Rubus idaeus L.): Optimization of 
the ultrasonic-assisted extraction of phenolics and a new insight in phenolics 
bioaccessibility. Plant Foods for Human Nutrition, 74, 399-404. 

Milivojević J., Maksimović V., Nikolić M., Bogdanović J., Maletić R., Milatović D. 
2011. Chemical and antioxidant properties of cultivated and wild Fragaria and Rubus 
berries. Journal of Food Quality, 34(1), 1-9. 



300 

Muthukumaran S., Tranchant C., Shi J., Ye X., Xue S. J. 2017. Ellagic acid in 
strawberry (Fragaria spp.): Biological, technological, stability, and human health 
aspects. Food Quality and Safety, 1(4), 227-252. 

Naghibi N., Sadeghi A., Movahedinia S., Rahimi Naiini M., Rajizadeh M. A., 
Bahri F., Nazari-Robati M. 2023. Ellagic acid ameliorates aging-induced renal 
oxidative damage through upregulating SIRT1 and NRF2. BMC Complementary 
Medicine and Therapies, 23(1), 1-10. 

Naiki‐Ito A., Chewonarin T., Tang M., Pitchakarn P., Kuno T., Ogawa K., 
Asamoto M., Shirai T., Takahashi S. 2015. Ellagic acid, a component of 

pomegranate fruit juice, suppresses androgen‐dependent prostate carcinogenesis 
via induction of apoptosis. The Prostate, 75(2), 151-160. 

Olennikov D. N., Vasilieva A. G., Chirikova N. K. 2020. Fragaria viridis fruit 
metabolites: Variation of LC-MS profile and antioxidant potential during ripening and 
storage. Pharmaceuticals, 13(9), 262. 

Oszmiański J., Nowicka P., Teleszko M., Wojdyło A., Cebulak T., Oklejewicz K. 
2015. Analysis of phenolic compounds and antioxidant activity in wild blackberry 
fruits. International journal of molecular sciences, 16(7), 14540-14553. 

Pitchakarn P., Chewonarin T., Ogawa K., Suzuki S., Asamoto M., Takahashi S., 
Shirai T., Limtrakul P. 2013. Ellagic acid inhibits migration and invasion by prostate 
cancer cell lines. Asian pacific journal of cancer prevention, 14(5), 2859-2863. 

Ratnam D. V., Bhardwaj V., Kumar M. R. 2006. Simultaneous analysis of ellagic 
acid and coenzyme Q10 by derivative spectroscopy and HPLC. Talanta, 70(2), 387-
391. 

Raudonis R., Raudonė L., Viškelis P., Janulis V. 2013. Antioxidant Activity 
Assessment of Strawberry (Fragaria L.) Species. In FOODBALT-2013. 8th Baltic 
Conference on Food Science and Technology “Food, Health and Well-being”: May 
23-24, 2013, Tallinn, Estonia: Conference program and abstracts/Department of 
Food Processing. Tallinn University of Technology; [Editors: Tiina Lõugas]. Tallinn: 
Tallinn University of Technology, 2013. 

Ribeiro B., Valentão P., Baptista P., Seabra R. M., Andrade P. B. 2007. Phenolic 
compounds, organic acids profiles and antioxidative properties of beefsteak fungus 
(Fistulina hepatica). Food and Chemical Toxicology, 45(10), 1805-1813. 

Ríos J. L., Giner R. M., Marín M., Recio M. C. 2018. A pharmacological update 
of ellagic acid. Planta medica, 84(15), 1068-1093. 

Salinger-Martinovic S., Cosic V., Stojiljkovic N., Ilic S., Stojanovic N., Dencic T. 
2021. Impact of ellagic acid application on doxorubicin-induced cardiovascular 
toxicity model. Canadian Journal of Physiology and Pharmacology, 99(2), 185-191. 

Seeram N. P., Lee R., Heber D. 2004. Bioavailability of ellagic acid in human 
plasma after consumption of ellagitannins from pomegranate (Punica granatum L.) 
juice. Clinica chimica acta, 348(1-2), 63-68. 

Seyhan S., Yalcin G., Seyhan S. A. 2023. The extraction and determination of 
ellagic acid and resveratrol in blueberry species by HPLC-DAD and LCMS/MS. 
Journal of Research in Pharmacy, 27(1). 

Shakeri A., Zirak M. R., Sahebkar A. 2018. Ellagic acid: a logical lead for drug 
development? Current pharmaceutical design, 24(2), 106-122. 

Sharifi-Rad J., Quispe C., Castillo C. M. S., Caroca R., Lazo-Vélez M. A., 
Antonyak H., Polishchuk A., Lysiuk R., Oliinyk P.,De Masi L., Bontempo P., Martorell 
M., Daștan S. D., Rigano D., Wink M., Cho W. C. 2022. Ellagic acid: A review on its 



301 

natural sources, chemical stability, and therapeutic potential. Oxidative medicine and 
cellular longevity, 2022. 

Soong Y. Y., Barlow P. J. 2006. Quantification of gallic acid and ellagic acid from 
longan (Dimocarpus longan Lour.) seed and mango (Mangifera indica L.) kernel and 
their effects on antioxidant activity. Food Chemistry, 97(3), 524-530. 

Stoenescu A. M., Trandafir I., Cosmulescu S. 2022. Determination of phenolic 
compounds using HPLC-UV method in wild fruit species. Horticulturae, 8(2), 84. 

Syed Y. H., Khan M. 2016. Chromatographic profiling of ellagic acid in 
Woodfordia fruticosa flowers and their gastroprotective potential in ethanol-induced 
ulcers in rats. Pharmacognosy research, 8(Suppl 1), S5. 

Szmagara A., Szmagara M., Krzyszczak A., Sadok I. 2023. Morphological and 
phytochemical characterization of Rosa sweginzowii fruit from Poland. LWT, 173, 
114349. 

Talcott S. T., Lee J. H. 2002. Ellagic acid and flavonoid antioxidant content of 
muscadine wine and juice. Journal of agricultural and food chemistry, 50(11), 3186-3192. 

Temiz M., Okumus E. 2022. The effect of bioactive compounds of prunus 
spinosa leaves and flowers mixture on the antioxidant capacity in streptozotocin-
induced diabetic rats. In Proceedings of the Bulgarian Academy of Sciences, 10(75), 
1530-1539. 

Tokutomi H., Takeda T., Hoshino N., Akutagawa T. 2018. Molecular structure of 
the photo-oxidation product of ellagic acid in solution. ACS omega, 3(9), 11179-11183. 

Törrönen R. 2009. Sources and health effects of dietary ellagitannins. In 
Chemistry and biology of ellagitannins: an underestimated class of bioactive plant 
polyphenols (pp. 298-319). 

Tošović J., Bren, U. 2020. Antioxidative action of ellagic acid—A kinetic DFT 
study. Antioxidants, 9(7), 587. 

Usta C., Ozdemir S., Schiariti M., Puddu P. E. 2013. The pharmacological use 
of ellagic acid-rich pomegranate fruit. International Journal of Food Sciences and 
Nutrition, 64(7), 907-913. 

Vanella L., Di Giacomo C., Acquaviva R., Barbagallo I., Li Volti G., Cardile V., 
Abraham N. G., Sorrenti V. 2013. Effects of ellagic acid on angiogenic factors in 
prostate cancer cells. Cancers, 5(2), 726-738. 

Vattem D. A., Shetty K. 2005. Biological functionality of ellagic acid: a 
review. Journal of food biochemistry, 29(3), 234-266. 

Vekiari S. A., Gordon M. H., Garcia-Macias P. A., Labrinea H. 2008. Extraction 
and determination of ellagic acid contentin chestnut bark and fruit. Food Chemistry, 
110(4), 1007-1011. 

Wang L., Li W., Lin M., Garcia M., Mulholland D., Lilly M., Martins-Green M. 
2014. Luteolin, ellagic acid and punicic acid are natural products that inhibit prostate 
cancer metastasis. Carcinogenesis, 35(10), 2321-2330. 

Wang S. Y., Maas J. L., Payne J. A., Galletta G. J. 1995. Ellagic acid content in 
small fruits, mayhaws, and other plants. Journal of Small Fruit & Viticulture, 2(4), 39-49. 

Williams D. J., Edwards D., Pun S., Chaliha M., Sultanbawa Y. 2014. Profiling 
ellagic acid content: The importance of form and ascorbic acid levels. Food Research 
International, 66, 100-106. 

Williner M. R., Pirovani M. E., Güemes D. R. 2003. Ellagic acid content in 
strawberries of different cultivars and ripening stages. Journal of the Science of Food 
and Agriculture, 83(8), 842-845. 



302 

Wojdyło A., Oszmiański J., Bober I. 2008. The effect of addition of chokeberry, 
flowering quince fruits and rhubarb juice to strawberry jams on their polyphenol 
content, antioxidant activity and colour. European Food Research and Technology, 
227(4), 1043-1051. 

Woodward K. A., Draijer R., Thijssen D. H., Low D. A. 2018. Polyphenols and 
microvascular function in humans: a systematic review. Current pharmaceutical 
design, 24(2), 203-226. 

Wu C. S., Gao Q. H., Guo X. D., Yu J. G., Wang M. 2012. Effect of ripening 
stage on physicochemical properties and antioxidant profiles of a promising table 
fruit ‘pear-jujube’ (Zizyphus jujuba Mill.). Scientia Horticulturae, 148, 177-184. 

Wu W., Jiang S., Liu M., Tian S. 2021. Simultaneous process optimization of 
ultrasound-assisted extraction of polyphenols and ellagic acid from pomegranate 
(Punica granatum L.) flowers and its biological activities. Ultrasonics Sonochemistry, 
80, 105833. 

Xie L., Roto A. V., Bolling B. W. 2012. Characterization of ellagitannins, 
gallotannins, and bound proanthocyanidins from California almond (Prunus dulcis) 
varieties. Journal of agricultural and food chemistry, 60(49), 12151-12156. 

Yang X., Tomás-Barberán F. A. 2018. Tea is a significant dietary source of 
ellagitannins and ellagic acid. Journal of agricultural and food chemistry, 67(19), 
5394-5404. 

Ye G., Peng H., Fan M., Huang C. G. 2007. Ellagic acid derivatives from the 
stem bark of Dipentodon sinicus. Chemistry of Natural Compounds, 43, 125-127. 

Yousuf M., Shamsi A., Khan P., Shahbaaz M., AlAjmi M. F., Hussain A., Hassan 
G. M., Islam A., Haque Q. M. R., Hassan M. I. 2020. Ellagic acid controls cell 
proliferation and induces apoptosis in breast cancer cells via inhibition of cyclin-
dependent kinase 6. International journal of molecular sciences, 21(10), 3526. 

Yüce A., Ateşşahin A., Çeribaşı A. O., Aksakal M. 2007. Ellagic acid prevents 

cisplatin‐induced oxidative stress in liver and heart tissue of rats. Basic & clinical 
pharmacology & toxicology, 101(5), 345-349. 

Zafrilla P., Ferreres F., Tomás-Barberán F. A. 2001. Effect of processing and 
storage on the antioxidant ellagic acid derivatives and flavonoids of red raspberry 
(Rubus idaeus) jams. Journal of Agricultural and Food Chemistry, 49(8), 3651-3655. 

Zhang M., Cui S., Mao B., Zhang Q., Zhao J., Zhang H., Zhang H., Tang X., 
Chen W. 2022. Ellagic acid and intestinal microflora metabolite urolithin A: A review 
on its sources, metabolic distribution, health benefits, and biotransformation. Critical 
Reviews in Food Science and Nutrition, 1-23. 

https://pubchem.ncbi.nlm.nih.gov/compound/Ellagic-acid 


