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AHP Cellular Vitality Activated Phenolics 

RESEARCH FINDING

Phenolic compounds are widely present in nature and are the most abundant form of antioxidants in the 
diet, being the common components of fruits, vegetables, and their derivatives.  In the last few years, the 
identification and development of phenolic compounds or extracts from different plants has become a major 
area of medical-related research due to their emerging health promoting effects.

Naturally, phenolic compounds are found in the highest concentrations in apples compared to other fruits, 
where they are function as protection against ultraviolet (UV) damage and environmental stress factors. 

AHP Cellular Vitality Activated Phenolics is made from 100% natural activated phenolics which has been 
scientifically reported for its potent antioxidant properties and marked effects in the prevention of various 
oxidative stress associated diseases.  AHP Cellular Vitality Activated Phenolics is extracted from Australian 
apples and activated through water extraction as opposed to the use of chemicals which can decrease the 
body’s ability to absorb and in turn decrease the effectiveness of antioxidants.1 

In addition to their antioxidant potential, several studies have also demonstrated that phenolic compounds 
are anticarcinogenic, anti-inflammatory, cardioprotective and protect against skin damage.  

SCIENTIFIC EVIDENCE

Several epidemiological studies have reported on the association between higher intakes of phenolic-rich 
foods and a lower risk of oxidative stress associated diseases such as cardiovascular diseases, cancer or 
osteoporosis. 2,3,4,5 Investigations have shown that the mechanisms of action may include several different 
pathways:6 (1) scavenging radical species such as reactive oxygen species (ROS)/ reactive nitrogen species 
(RNS); (2) suppressing ROS/RNS formation by inhibiting some enzymes or chelating trace metals involved 
in free radical production (e.g., copper or iron); (3) increase in endogenic antioxidant production (e.g., 
superoxide dismutase, glutathione).

In addition to having antioxidant properties, phenolic compounds have several other specific biological 
actions in preventing and/or treating diseases. More recently, phenolics were described to have immune-
response modulation properties and anti-inflammatory effects. Scientific studies have shown that phenolic 
compounds significantly reduced NO (nitric oxide), MPO (myeloperoxidase), and TNF-α (inflammatory 
mediators) production in human peripheral blood neutrophils. These results suggest that phenolic 
compounds may play a potential role in neutrophil-mediated inflammatory diseases. 7,8   

Human clinical studies on cancer preventive activities of phenolic-rich foods have been conducted in healthy 
volunteers and in individuals predisposed to cancer. Most studies have employed biomarkers reflecting 
antioxidant status or oxidative stress as endpoints. Improvement of antioxidant status and/or protection 
against oxidative stress was observed in short term intervention studies with various phenolic-rich food or 
food preparations.4 A decrease in DNA oxidation damage and protein and lipid peroxidation was also found in 
high risk patients.9

For cardio-protection, a number of large cohort studies have found that intake of phenolics was associated 
with a significant reduction in coronary mortality,10 with one 12 year follow-up study reporting a 40-50% 
lower risk of nonfatal cardiovascular events.11 Putative mechanisms of action include inhibition of low-
density lipoprotein (LDL) oxidation  and inhibition of platelet aggregation and adhesion (to prevent excessive 
blood clotting and vessel occlusion). 
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A systematic review and meta-analysis based on 120 human clinical trials revealed a significant beneficial 
effect of phenolic compounds on blood lipids. The scientific analysis found that the intake of phenolic-rich 
products was associated with significant reductions in body mass index (BMI), waist circumference, total-
cholesterol, LDL-cholesterol, and triglycerides, and with an increase of HDL-cholesterol.12  In a separate 
analysis, phenolic consumption was also reported to improve cardiometabolic biomarkers using pooled 
results from 18 clinical trials. The analysis reported that in addition to improvements in cholesterol levels, 
significant reductions were also observed in fasting plasma glucose levels as well as in blood pressure.13 

The potential of phenolics in the prevention and therapy of skin disorders has been reported and has been 
considered a promising tool in eliminating the causes and effects of skin ageing and skin damage, including 
wounds and burns. Their actions include effective skin cell renewal, elastin and collagen stimulation and 
inhibition of excessive melanin synthesis.14,15 Scientific investigations have reported that many phenolic 
compounds exhibit inhibitory activity against collagenases (to reduce breakdown of collagen) and elastases 
(to reduce breakdown of elastin), thus facilitating maintenance of proper skin structure. Furthermore, 
investigational studies modelled on ageing human skin cells have shown that skin renewal genes involved in 
proliferation, differentiation, survival and DNA synthesis were increased almost 2-fold following treatment 
with phenolic compounds.16,17 
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EXPERT’S PROFILE

Dr Melinda Phang is a trained biochemist with a clinical research skillset 
and with a PhD in Medicinal Biochemistry. She has extensive experience 
in running clinical trials in nutraceuticals research and precision 
medicine in cardiovascular health. Her research has been recognised by 
several awards from scientific societies including the Nutrition Society 
of Australia, Australian Atherosclerosis Society and the Nestle Nutrition 
Institute. 

Dr Phang’s research track record involves over 26 scientific publications in 
peer-reviewed journals and several book chapters. During her academic 
roles, she also lectured for the Masters of Pharmacy and Nutrition 
& Dietetics programs in the areas of pharmaceutical and nutritional 
biochemistry. Her wide skill-set spans across multi-site clinical trials 
research, laboratory work, diagnostic pathology to academic teaching and 
scientific writing.

ABOUT AZURE BIOTECH & MEDICAL RESEARCH CENTRE: 

Azure Biotech & Medical Research Centre is a part of AHP Group, focusing on research and development 
activities relating to nutraceutical and pharmaceutical products to improve the overall wellbeing of general 
population. It engages and appoints qualified experts and practitioners in the field of biochemistry, pharmacy 
and medical practice to access the latest knowledge and experiences in the health industry, with the goal to 
deliver a unique range of premium, class-leading quality health products and services to ahp customers. 

Disclaimer:
You must not rely on the information in the report as an alternative to medical or nutritional advice from an appropriately qualified professional.  If you have any specific 
questions about any medical or health matter you should consult an appropriately qualified professional.
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