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Research progress on regulation of moderate alcohol consumption on
human health

ZHENG Zhe', LIU Zhen?, ZHANG Wei-Jian', HU Yin-Zhou®", ZHU Jun-Li"*

(1. School of Food Science and Biological Engineering, Zhejiang Gongshang University, Hangzhou 310018, China;
2. Shaoxing Testing Institute of Food and Drug, Shaoxing 312000, China)

ABSTRACT: Due to wine consumption as an important part of human diet culture, the complex chemical
composition of alcoholic beverages has been focused in the nutrition and medicine field. Although abuse of alcohol is
severely damage to multiple organ and systems, various bioactive components in alcoholic beverages, such as
polyphenols, organic acids, amino acids, and trace elements, can exert antioxidant, anti-inflammatory, and metabolic
regulatory effects when consumed in moderation. This review systematically summarized the composition
characteristics of bioactive components and their health benefits in 4 major alcoholic beverages of huangjiu, wine,
berr and Baijiu. This review focuses on the molecular mechanisms and research evidence regarding their benefits for
the cardiovascular system, nervous system, mental health and the regulation of the digestive system and gut. In
addition, it critically discusses the interactions between alcohol itself and bioactive components, which would provide

a scientific reference for understanding the relationship between alcoholic beverages and health.
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Changes and proportion of publications on alcohol consumption and human health from 2016 to 2025
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TR F AR R 50 5, AR (2016 4 R I
RO M BRI ) . B EOR 3 A R hR
(0~70 g/w). FEE(70~140 g/w)FIEE (>140 g/w), Mk
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T, A BD T IR O 0 B LRI PR XU I 48 5 4 4
fefig U O R R TR 9 (2022) ) DR BUSAE A
AP BAEAHT 15 g, HY T 450 mL, %4y
1 150 mL. 15°# 78 100 mL =% 38°F17H 50 mL. R “iE
PO I 8 AN ) [ R 2200, (HR AR5 B AR

T 590 S P B

#1 FRIBRE T A FEREZ MM A R TRt
Table 1 Overview of human intervention studies on the impact of different alcoholic beverages on human health
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factor erythroid derived 2-like 2, Nrf2)Hiski%, K biH £ 7%
PLEALEE A B H Ik (glutathione, GSH) . &t Ik S-¥47
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