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(Poly)phenols

Hydroxybenzenes
[1.1–1.10] (Figure 1)

Benzoic acids
[3.1–3.21] (Figure 2)

Cinnamic acids
[4.1–4.12] (Figures 3 & 19) 

(Phenyl)propanoic acids
[5.1–5.18]  (Figure 4)

(Phenyl)hydracrylic acids
 [6.1–6.3] (Figure 5)

(Phenyl)lactic acids
[6.4–6.6] (Figure 5)

5-Phenyl-γ-valerolactones
[10.1–10.9] (Figure 7)

Urolithins
[13.1–13.19] (Figure 8)

4-Hydroxy-5-(pheny)lvaleric acids
[11.1–11.10] (Figure 7)

5-Phenylvaleric acids
[12.1-12.2] (Figure 7)

Stilbenoids
[14.1–14.4] (Figure 9)

Hippuric acids & other 
amino acid conjugates

[9.1–9.16] (Figure 6)

Anthranilic acid derivatives
[15.1–15.3] (Figure 9) 

Phenylethanols
[16.1–16.8] (Figure 10)

Hippuric acid tautomerism 
(Figure 20) 

Mercapturic acid adducts  
(Figure 22) 

Lignan diastereomers
(Figure 23) 

Lignan chemotypes 
(Figure 24) 

Secoisolariciresinol catabolites 
(Figure 25) 

Matairesinol catabolites
(Figure 26) 

anhydro-Secisolariciresinol 
catabolites (Figure 27) 

Mandelic acids [8.1-8.3] 
(Figure 5)

(R)-, (S)-, rac-(Phenyl)hydracrylic 
acids (Figure 15)

Benzaldehydes
[2.1–2.5] (Figure 1)

Phenylacetic acids 
[7.1-7.6] (Figure 5)

(R)-, (S)-, rac-(Phenyl)lactic 
acids (Figure 16)

(R)-, (S)-, rac-Mandelic acids 
(Figure 14)

Fig. SI 1. An outline of the main categories of colonic phenolic catabolites included in the 

Curti et al. paper, with information on the Figures where the relevant structures are 

illustrated, and in italicized square parentheses where information on their properties is 

summarized in Table 1. 


