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Intakes of Total Polyphenols from Fruit and Vegetables in Older People

Yoshimitsu HORIE Kazuyo HORIE Hiroko TANI Mami SATOH

Faculty of Human Life Studies, Jin-ai University

Intakes of total polyphenols from vegetables and fruit in the survivors and deceased older people
aged 70 years and over obtained from up to seven years follow-up were compared. The intakes of
polyphenols in diets by older people were calculated by using the table of total polyphenols in as
many vegetables and fruit as possible by our own-measuring. In this study, there were found no
significances on the amounts of vegetables and fruit eaten and their intakes of total polyphenols
between the survivors and deceased older people, suggesting that polyphenols intakes are not

involved in living longer.
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