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Editorial
Red Beetroot Thematic Issue

This Thematic Issue ofbPolish Journal of Food and Nutri-
tion Sciences deals with theb trans-disciplinary aspects ofb red 
beetroot as well as thebred beetroot-derived products inbthebfol-
lowing topics: processing andbstorageb– effect on thebquality 
andbfunctionality; bioactive constituents andbnutritional value; 
profi le, absorption, metabolism, andbbioavailability ofbphyto-
chemicals; potential health-promoting andb microbiological 
activities; andbnew analytical methods for compounds study. *

Due to thebdevelopment ofbcivilization diseases, increasing 
attention isbpaid not only to thebnutritional value andbsensory 
attractiveness ofbcertain food-plants andbtheir products but, 
above all, to their profi le andbcontent ofbbioactive compounds 
since these issues may have ab positive impact on human 
health. Thebbioactive compounds ofbred beetroots that have 
been studied inbthebseven published articles ofbthebThematic 
Issue are ofbabvaried nature andbactivity, ranging from beta-
lains andbsaponins to phenolic acids andbfl avonoids. Inbthis 
context, thebreport ofbKumorkiewicz et al. [2020] presents for 
thebfi rst time thebnew bidecarboxylated betanins (which might 
have abstrong bioactivities) inbred beetroot extract as well as 
their generation from betanin/isobetanin andbmono-decar-
boxylated betanins during thebprocess ofbheating. On thebother 
hand, thebthermal stability ofbbetalains present inbby-products 
ofbred beetroot andbtheir degradation along with raising tem-
perature isbmanifested bybthebproduction ofbvarious betalain 
degradation products that have been determined inbthebwork 
ofbOtálora et al. [2020]. Next, Czyżowska et al. [2020] inves-
tigated thebeffect ofblong-term cold storage ofbfermented beet-
roots andbfermented beetroots juice on thebcontent ofbbiologi-
cally active compounds andbmicroorganisms. Inbturn, Tumbas 
Šaponjac et al. [2020] studied thebencapsulation ofbbioactive 
compounds from red beetroot juice with soybean proteins 
andbdetermined thebphysicochemical characteristics ofbthese 
encapsulates. Another interesting research article bybSpórna-
-Kucab & Wybraniec [2020] focused on thebanalysis ofbsa-
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ponins, being natural plant compounds exhibiting health 
benefi ts, inb red beetroot for thebfi rst time using high-speed 
counter-current chromatography inb ab new solvent system 
consisting ofbtert-butyl-methyl ether-butanol-acetonitrile-wa-
ter. Aspects related to thebfate ofbred beetroot phytochemicals 
after intake, such as thebchange inbthebtotal phenolics content, 
total fl avonoids content, contents ofbbetacyanins and, betax-
anthins, phenolic acids profi le as well as thebantioxidant activ-
ity after simulated gastrointestinal digestion ofb red beetroot 
juice have been described bybDesseva et al. [2020]. Finally, 
thebstudy ofbPłatosz et al. [2020] shows thebprofi le ofbpheno-
lic acids andbfl avonoids ofbred beetroot andbits fermentation 
product andb explains whether theb long-term consumption 
ofbfermented red beetroot juice affects phenolic compounds 
profi le inbplasma andburine ofbvolunteers.

All these articles are actually highlighting thebgreat poten-
tial ofbred beetroot andbits products along with their various 
natural compounds as well as show that this vegetable arous-
es thebinterest ofbscientists from various corners ofbthebworld. 
At theb same time, itb should beb emphasized that ab number 
ofbaspects regarding thebtransformation ofbred beetroot phy-
tochemicals during technological processes andb also after 
consumption during digestion, absorption, andbmetabolism 
processes have not yet been discovered. 

Ibwould like to thank thebAuthors for their important work 
inbthebfi eld ofbred beetroot as absource ofbbioactive compounds 
andbpigments.
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