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Abstract: Very recently, a report on the antioxidant activity of fl avonoids has appeared, where authors con-
cluded that Hydrogen Atom Transfer mechanism represents the thermodynamically preferred mechanism in 
polar media (https://doi.org/10.1016/j.foodres.2018.11.018). Unfortunately, serious errors in the theoretical 
part of the paper led to incorrect conclusions. For six fl avonols (galangin, kaempferol, quercetin, morin, 
myricetin, and fi setin), reaction enthalpies related to three mechanisms of the primary antioxidant action were 
computed. Based on the obtained results, the role of intramolecular hydrogen bonds (IHB) in the thermo-
dynamics of the antioxidant effect is presented. Calculations and the role of solvation enthalpies of proton 
and electron in the determination of thermodynamically preferred mechanism is also briefl y explained and 
discussed. The obtained results are in accordance with published works considering the Sequential Proton-
Loss Electron-Transfer thermodynamically preferred reaction pathway.
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Introduction

Phenolic compounds are naturally present in almost 
all plant materials and represent an integral part of 
human diet. Tocopherols, fl avonoids and (poly)phe-
nolic acids are considered the most important groups 
of naturally occurring phenolic antioxidants.
Flavonoids were identifi ed in almost all parts of plants, 
such as leaves, stems, roots, fruits or seeds. Besides 
the antioxidant action, they exhibit other biological 
effects: antiviral, antibacterial, anti-infl ammatory, 
anticancer, vasodilatory and anti-ischemic (Procház-
ková et al., 2011). From the structural point of view, 
they consist of benzene ring, A, condensed with 
heterocyclic ring, C, and phenyl ring, B, attached 
on C2  carbon atom (Fig. 1). Experimental reports 
on fl avonoids radical scavenging activity (primary 
antioxidant effect) have shown that the following 
structural features are required (Bors, et al., 1990; 
Burda and Oleszek, 2001; Croft, 1998; Procházková 
et al., 2011; Rice-Evans et al., 1996):
(i) catechol (ortho-dihydroxy) structure of the B 

ring enabling electron delocalization in the 
formed phenoxy radical,

(ii) C2=C3 double bond conjugated with C4=O 
keto group in the C ring providing electron 
delocalization from the B ring,

(iii) hydroxy OH groups at positions 3 and 5 pro-
viding hydrogen bonds to C4=O group.

In general it is expected that radical scavenging 
activity of fl avonoids is mainly related to the B 
ring. The number and positions of OH groups 
in this ring play an important role. However, the 
total number of OH groups in fl avonoids also af-
fects their antioxidant activity, because OH groups 
present in the C ring (3-OH neighboring with 
C2=C3  double bond) and A ring also contribute 
to the overall observed effect (Musialik et al., 2009; 
Rice-Evans et al., 1996; Trouillas et al., 2006).
Flavonoids as primary (chain-breaking) antioxi-
dants scavenge free radicals via three mechanisms 
(Foti et al., 2004; Galano et al., 2016; Ingold and 
Litwinienko, 2005; Litwinienko and Ingold, 2003, 
2004; Musialik et al., 2009):
1. Hydrogen atom transfer (HAT)  —  one step 

mechanism where homolytic cleavage of phe-
nolic O—H bond takes place; O—H bond dis-
sociation enthalpy, BDE, represents the reaction 
enthalpy of this process.

2. Single Electron Transfer–Proton Transfer (SET-
PT), also known as Sequential Electron Proton 
Transfer (SEPT)  —  two-step mechanism, where 
electron abstraction from antioxidant is followed 
by proton transfer.

3. Sequential Proton-Loss Electron-Transfer 
(SPLET) —  two-step mechanism, where OH 
group deprotonation is followed by electron 
transfer.
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Thermodynamics of the Single Electron Trans-
fer–Proton Transfer (SET-PT) mechanism is 
described by Ionization Potential (IP) and Proton 
Dissociation Enthalpy (PDE). Proton Affi nity (PA) 
of the phenoxide anion and Electron Transfer En-
thalpy (ETE) represent reaction enthalpies related 
to the Sequential Proton-Loss Electron-Transfer 
(SPLET) mechanism.
Very recently, Chen et al. (2018) published a paper 
focused on the theoretical and experimental study 
of antioxidant activity of fl avonoids. Unfortunately, 
theoretical calculations show serious inaccuracies. 

Erroneous thermodynamic data for HAT, SET-PT 
and SPLET mechanisms enabled the authors to draw 
incorrect conclusions which disagree with available 
literature. Therefore, the aims of this work are: (i) 
to explain all details and general rules of a reliable 
theoretical study of primary antioxidant action ther-
modynamics, (ii) to present re-calculated reaction 
enthalpies for six fl avonols (galangin, kaempferol, 
quercetin, morin, myricetin, and fi setin) in ethanol 
and acetone, and (iii) to confi rm that found values al-
low drawing conclusions in agreement with available 
experimental and theoretical reports.

Fig. 1. Atom numbering and ring denotation in fl avonoids (a) and studied fl avonols: galangin (b),
kaempferol (c), quercetin (d), morin (e), myricetin (f), and fi setin (g).
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Computational details

All calculations were performed using the 
Gaussian 09 program package (Frisch et al., 2013). 
The geometry of each fl avonoid molecule (Fl—
OH), phenoxy radical (Fl—O), radical cation 
(Fl—OH+) or phenoxide anion (Fl—O–) were 
optimized using the Density Functional Theory 
(DFT) method with M06-2X (Zhao and Truhlar, 
2008) functional without any constraints (energy 
cut-off of 10–5 kJ mol–1, fi nal RMS energy gradient 
under 0.01  kJ mol–1  Å–1). Calculations were per-
formed using the 6-311+G(d,p) basis set (Binkley 
et al., 1980; Rassolov et al., 2001). Solvent (ethanol 
and acetone) contribution to the total enthalpies 
was computed employing SMD polarized conti-
nuum model (Solvation Model based on the 
quantum mechanical charge density of a solute 
molecule interacting with a continuum) developed 
by Marenich et al. (2009). Optimized structures 
were confi rmed to be real minima by frequency 
analysis. O—H bond dissociation enthalpies, 
BDE, ionization potentials, IP, proton dissociation 
enthalpy PDE, phenoxide anion proton affi nity, 
PA, and electron transfer enthalpies, ETE, values 
were calculated

 BDE = H(Fl—O•) + H(H•) – H(Fl—OH) (1)

 IP = H(Fl—OH•+) + H(e–) – H(Fl—OH) (2)

 PDE = H(Fl—O•) + H(H+) – H(Fl—OH•+) (3)

 PA = H(Fl—O–) + H(H+) – H(Fl—OH) (4)

 ETE = H(Fl—O•) + H(e–) – H(Fl—O–) (5)

where H(Fl—OH) represents total enthalpy of the 
fl avonoid, H(Fl—OH•+) is total enthalpy of the 
fl avonoid radical cation, H(Fl—O•) and H(Fl—O–) 
are total enthalpies of the phenoxy radical and 
phenoxide anion, respectively.
Proton and electron solvation enthalpies were also 
computed using the (SMD) M06-2X/6-311+G(d,p) 
approach to obtain values compatible with total 
enthalpies of the studied species. For hydrogen 
atom solvation enthalpy, solH(H•), published 
values of 3.7  kJ  mol–1  and 4.5  kJ  mol–1  (Parker, 
1992) for acetone and ethanol were employed, 
respectively.

Results and Discussion

For the studied fl avonols, calculated solution-
phase reaction enthalpies are compiled in Tables 
1 (ethanol) and 2 (acetone) which also show results 
published by Chen et al. (2018). Table 1  summa-

rizes also data for quercetin found using identical 
computational approach, i.e. (SMD) M06-2X/6-
311+G(d,p) (Zheng et al., 2017a). In the tables, the 
lowest values of individual reaction enthalpies for 
each fl avonol are set in italic.

Structure of fl avonoids and the role
of intramolecular hydrogen bonds
Optimum geometries of the studied fl avonoids 
must preserve all possible intramolecular hydrogen 
bonds (IHB). Geometries used for the calculations 
signifi cantly affect the electronic structure of the 
studied species and consequently the energetics 
of homolytic or heterolytic O—H bonds cleavage. 
If the hydrogen atom of OH group participates in 
IHB, HAT or proton loss requires also the disrup-
tion of the hydrogen bond. As a result, an increase 
in O—H BDE, PDE or PA values can be observed. 
Therefore, 5-OH BDE, PDE and PA are usually the 
highest ones in fl avonols, as it is evident from our 
results in Tables 1  and 2. Analogously, in case of 
the ortho-dihydroxy structure of the B ring, values 
for the 3´-OH group are higher than those obtained 
for the 4´-OH group (see results for quercetin and 
fi setin in Tables 1 and 2).
In galangin, kaempferol, quercetin, morin, myri-
cetin, chrysin, apigenin, and luteolin, Chen et al. 
(2018) neglected the C4=O···H—O5 intramolec-
ular hydrogen bond (IHB). Besides, the proposed 
optimum structure of fi setin assumes no IHB 
between 3´-OH and 4´-OH groups, while in other 
molecules, the mutual orientation of the two OH 
groups on the B ring is correct. In Fig. 2, correct 
geometries of quercetin and fi setin obtained in this 
work are depicted.
For quercetin, Galano et al. (2016) showed that IHB 
between 3´-OH and 4´-OH groups leads to a more 
stable conformation, by 18.0  kJ  mol–1, compared 
to the conformation lacking IHB. This IHB also 
stabilizes the 4´-O• phenoxy radical and results in 
a 12.5 kJ mol–1 decrease in 4´-OH BDE. In case of 
C4=O···H—O5, even stronger IHB is expected 
(Nazarparvar et al., 2012; Zheng et al., 2017b, 2018).
In the solution-phase, the effect of IHB on phe-
nolic O—H groups cleavage is lower compared to 
that in the gas-phase, but 5-OH BDE, PDE and 
PA values still belong to the highest ones obtained 
in fl avonoids (Lengyel et al., 2013; Lucarini et al., 
2002; Marković et al., 2012, 2013; Vagánek et al., 
2012, 2014; Zheng et al., 2019, 2018, 2017a, 2017b). 
Using model compounds catechol, pyrogalol, and 
resorcinol, Thavasi et al. (2006) confi rmed the 
importance of IHBs for the antioxidant effect of 
polyphenols.
In literature, various reports on fl avonoids with 
correct geometries, which are in agreement with 
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Tab. 1. (SMD) M06-2X/6-311+G(d,p) reaction enthalpies in kJ mol–1 for selected fl avonoids in ethanol: 
Chen et al. (2018) / this work, or Zheng et al. (2017aa). The lowest values for a molecule are in italic.

Flavonoid BDE IP PDE PA ETE

Galangin 675/549
3-OH 313/349 488/9 630/149 533/409
5-OH 335/395 510/55 603/154 582/450
7-OH 355/396 530/55 604/134 601/471
Kaempferol 656/531
4´-OH 325/367 519/45 618/147 557/429
3-OH 306/343 500/21 630/153 526/399
5-OH 335/395 528/73 604/155 581/449
7-OH 352/393 546/71 603/135 598/468
Quercetin 652/530
3´-OH 314/349 512/29 616/143 547/416
4´-OH 314/343 512/22 622/133 541/418
3-OH 307/343 504/23 631/152 526/400
5-OH 336/395 534/74 603/155 583/449
7-OH 352/393 549/73 601/135 599/468
Morin 655/529
2´-OH 333/375 527/55 619/146 564/438
4´-OH 335/374 529/54 620/146 564/437
3-OH 308/343 502/23 631/151 526/401
5-OH 336/397 530/76 602/152 583/453
7-OH 355/395 549/75 601/132 603/472
Myricetin 654/528
3´-OH 298/354 494/36 611/142 534/422
4´-OH 320/326 516/7 615/124 555/410
5´-OH 326/354 522/35 633/142 542/420
3-OH 307/344 503/25 630/149 527/404
5-OH 336/395 532/76 604/154 582/449
7-OH 352/394 548/75 604/134 598/469
Fisetin 656/528
3´-OH 310/349 504/30 617/143 543/414
4´-OH 318/341 512/22 618/134 550/415
3-OH 308/345 502/27 626/158 532/396
7-OH 353/390 546/72 607/136 595/463

Quercetina 652/536
3´-OH 314/361 512/7 616/133 547/424
4´-OH 314/344 512/–10 622/108 541/430
3-OH 307/343 504/–11 631/123 526/404
5-OH 336/397 534/43 603/131 583/449
7-OH 352/395 549/50 601/111 599/468

 a) b)

Fig. 2. Optimum geometries of quercetin (a) and fi setin (b).
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Tab. 2. (SMD) M06-2X/6-311+G(d,p) reaction enthalpies in kJ mol–1 for selected fl avonoids in acetone: 
Chen et al. (2018)/this work. The lowest values for a molecule are in italic.

Flavonoid BDE IP PDE PA ETE

Galangin 700/483
3-OH 312/349 466/8 681/181 486/310
5-OH 331/402 485/62 637/193 549/351
7-OH 349/391 503/51 636/159 568/375
Kaempferol 682/462
4´-OH 320/363 492/43 651/173 524/332
3-OH 305/344 477/24 683/187 477/299
5-OH 331/402 503/82 638/195 548/350
7-OH 346/389 518/69 635/160 566/372
Quercetin 675/463
3´-OH 306/343 486/23 637/168 524/318
4´-OH 313/336 493/15 664/154 504/324
3-OH 306/345 485/24 665/186 495/301
5-OH 332/402 512/81 627/195 560/349
7-OH 348/390 528/70 635/160 567/372
Morin 686/463
2´-OH 330/374 498/53 655/178 529/338
4´-OH 329/371 498/50 652/173 532/341
3-OH 308/345 476/24 685/186 477/302
5-OH 332/404 501/83 633/190 554/356
7-OH 348/392 517/71 631/155 572/379
Myricetin 659/463
3´-OH 292/349 487/29 636/167 511/325
4´-OH 310/318 505/–3 636/142 529/318
5´-OH 324/349 519/29 681/168 498/324
3-OH 306/344 501/24 678/181 482/305
5-OH 331/402 527/81 625/193 561/351
7-OH 347/379 542/58 622/159 579/362
Fisetin 673/463
3´-OH 304/342 486/27 652/169 508/315
4´-OH 314/334 516/18 635/157 533/319
3-OH 306/346 487/31 656/197 504/291
7-OH 335/385 516/70 635/163 554/364

Fig. 2, can be found, see for example Ajitha et al. 
(2012), Álvarez-Diduk et al. (2013), Galano et al. 
(2016), Leopoldini et al. (2006), Marković et al. 
(2012, 2013), Mendoza-Wilson et al. (2011), Osorio 
et al. (2013), Sadasivam and Kumaresan (2011), 
Zheng et al. (2018, 2017). Leopoldini et al. (2011) 
and Trouillas et al. (2006) also presented optimum 
geometries of phenoxy radicals and phenoxide 
anions of various fl avonoids.

Thermodynamically preferred mechanism vs solva-
tion enthalpies of proton and electron
Solution phase calculations of reaction enthalpies 
related to SET-PT and SPLET require the ap-
plication of total enthalpies of electron, H(e–), and 
proton, H(H+), in the studied solvent (eqs. 2—5). 
Using implicit solvation models, such as variants 
of the Polarized Continuum Model (PCM), solva-
tion enthalpies of proton, solH(H+), and electron, 
solH(e–), can be simply calculated from the defi ni-

tion of the solvation enthalpy as follows (Marković 
et al., 2016; Rimarčík et al., 2010)

solH(H+) = H[(S—H)+, sol] – H(S, sol) – H(H+, g) (6)

solH(e–) = H[(S—e)•–, sol] – H(S, sol) – H(e–, g) (7)

using the computed total enthalpies of solvent 
mole cule S, solvated by the solvent itself H(S, sol) 
and total enthalpies of (S—H)+ and (S—e)•– species 
that represent proton and electron added to the 
single solvent molecule, respectively.
Marković et al. (2016) performed calculations of 
H+ and e– solvation enthalpies using the SMD 
solvation model and the 6-311++G(d,p) basis set. 
The calculations were performed using ab initio 
(MP2) method and the Density Functional Theory 
(DFT) approach. Results for ten functionals, in-
cluding the most frequently employed ones, i.e. 
B3LYP, M05-2X, and M06-2X, were reported. 
For ethanol, the obtained DFT proton solvation 
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enthalpies lie in the range from –1063 kJ mol–1 to 
–1076 kJ mol–1 and electron solvation enthalpies are 
in the range from –44 to –76 kJ mol–1. In acetone, 
the DFT proton solvation enthalpies are similar, 
from –1049  to –1067  kJ  mol–1. Electron solvation 
enthalpy values obtained in acetone are more nega-
tive in comparison to those obtained in ethanol: 
from –112  kJ  mol–1  to –133  kJ  mol–1. Hydration 
enthalpies of proton and electron were found in the 
range from –1052  kJ  mol–1  to –1064  kJ  mol–1 and 
from –66  kJ  mol–1  to –101  kJ  mol–1, respectively. 
Rimarčík et al. (2010) performed analogous (IEF-
PCM)  B3LYP/6-311++G(d,p) calculations. Al-
though different solvation models, SMD (Marenich 
et al., 2009) and IEF-PCM (Cances and Mennucci, 
1998; Cances et al., 1997), were used in the two 
works, B3LYP results in the two papers can be con-
sidered similar (Marković et al., 2016). Table 3 sum-
marizes B3LYP, M05-2X, and M06-2X solvation 
enthalpies for common solvents (ordered by their 
increasing polarity) published in the two papers, 
as well as (SMD) M06-2X/6-311+G(d,p) solvation 
enthalpies c orresponding to the computational 
method employed in this work.
Chen et al. (2018) did not specify the employed 
total or solvation enthalpies of proton and electron. 
However, the IPs, PDEs, PAs, and ETEs determined 
indicate the use of incorrect values. Due to BDEs 
being lower than IP and PA values, the authors 
anticipate that HAT represents the thermodynami-
cally preferred reaction mechanism of antioxidant 
activity of fl avonoids in ethanol and acetone. Com-
paring our results with data obtained by Chen et 
al. (2018), discrepancies in PAs and PDEs reached 
roughly 500 kJ mol–1 in ethanol (Table 1) and more 

than 400  kJ  mol–1  in acetone (Table 2). Differ-
ences in IP and ETE values exceed 120 kJ mol–1 and 
200 kJ mol–1 in ethanol and acetone, respectively.
Correct conformations with all intramolecular 
hydrogen bonds induce considerable changes in 
the results obtained for the 5-OH group. In some 
cases, different conformations cause a change in 
the thermodynamically preferred OH group of the 
fl avonoid (see for example PA values for quercetin 
in Tables 1 and 2). For quercetin, available calcu-
lated reaction enthalpies in aqueous solution are 
provided in Table 4. Although shifts in IP, PDE, PA, 
and ETE values are apparent, all methods provide 
practically identical general trends. The observed 
shifts stem from the application of different com-
putational approaches (functionals, basis sets, and 
solvation models) employed in the published works. 
Also, the used solvation enthalpies of electron and 
proton may contribute to the uniform shifts con-
siderably and therefore total or solvation enthalpies 
of proton and electron used in all calculations of 
reaction enthalpies have to be specifi ed.
From the thermodynamics point of view, the ten-
dency to enter a reaction mechanism is driven by 
BDE, IP and PA because in the two-step SET-PT 
and SPLET mechanisms, the energetics of the fi rst 
step is determining. Despite the differences induced 
by various computational methods, data in Tables 
1, 2, and 4 unambiguously show that SPLET is the 
thermodynamically preferred mechanism in polar 
solvents such as ethanol, acetone and water.
It is also worth to point out that confrontation of 
solution-phase reaction enthalpies summarized in 
Tables 1, 2, and 4, as well as other available com-
putational results for the polar organic solvents 

Tab. 3. Solvation enthalpies of H+ and e– in common solvents for widely used functionals.a

Solvent solvH(H+)/kJ mol–1 solvH(e–)/kJ mol–1

B3LYP M05-2X M06-2X B3LYP M05-2X M06-2X

benzene –903.9 (–894) –879.3 –877.4 –16.5 (–7) –8.7 –10.5

toluene –937.9 (–925) –913.7 –911.7 –21.7 (–13) –13.9 –15.2

aniline –1108.5 (–1092) –1101.7 –1100.5 –78.9 (–51) –77.2 –77.4

acetone –1060.2 (–1070) –1056.1 –1053.6

–1054b

–132.9 (–119) –119.8 –116.6

–116b

ethanol –1068.4 (–1045) –1064.5 –1064.0

–1065b

–73.6 (–76) –43.6 –56.3

–39b

methanol –1067.9 (–1038) –1065.2 –1065.4 –80.0 (–86) –48.7 –61.4

acetonitrile –1043.8 (–1031) –1031.7 –1032.4 –132.2 (–95) –116.7 –113.0

DMSO –1119.6 (–1115) –1120.3 –1119.7 –53.0 (–84) –25.6 –42.9

water –1055.4 (–1022) –1052.0 –1055.7 –101.1 (–105) –66.8 –77.5

aCalculations in 6-311++G(d,p) basis set and SMD solvation method (Marković et al., 2016). B3LYP data in parentheses were 

calculated using IEF-PCM method (Rimarčík et al., 2010).

b(SMD) M06-2X/6-311+G(d,p) – this work.

Michalík M et al., Thermodynamics of primary antioxidant action of fl avonols…



114

and water (Amić et al., 2013; Marković et al., 2013; 
Vagánek et al., 2014; Zheng et al., 2019, 2018, 2017a, 
2017b) indicate that the three polar solvents exert 
similar effect on the reaction enthalpies for pro-
cesses involving charged species, where solvation 
plays an important role. On the contrary, solvent 
induces only minute changes in BDEs because they 
are calculated from the total enthalpies of neutral 
species only.
Our values compiled in Tables 1 and 2 are in accord-
ance with previously published experimental (Foti 
et al., 2004; Ingold and Litwinienko, 2005; Litwi-
nienko and Ingold, 2003, 2004; Musialik et al., 2009; 
Staško et al., 2007) and theoretical reports (Amić et 
al., 2013; Lengyel et al., 2013; Marković et al., 2013; 
Toscano and Russo, 2016; Vagánek et al., 2012, 2014; 
Vakarelska-Popovska and Velkov, 2016; Zheng et al., 
2019, 2018, 2017a, 2017b) concluding that SPLET is 
the favored reaction pathway in polar solvents.

Preferred reaction sites in studied fl avonols
For the HAT mechanism, data in Tables 1  and 
2  indicate that the lowest BDE values were found 
for 4´-OH group on the B ring or for the 3-OH 

group on the C ring. Comparing the results for 
kaempferol, quercetin and myricetin possessing 
one, two and three OH groups on the B ring, BDE 
values reveal that 4´-OH BDE in myricetin with 
pyrogallol (trihydroxy) structure of the B ring is the 
lowest one, while in kaempferol with only one OH 
group on the B ring, 4´-OH BDE is the highest one 
in this series. In kaempferol, the lowest BDE was 
found for 3-OH group analogously to galangin that 
has no OH group on the B ring. For morin with two 
OH groups on the B ring, the corresponding BDEs 
are signifi cantly higher because the two groups 
are mutually in meta position, where OH group 
shows electron-withdrawing effect resulting in the 
increased BDE (Klein and Lukeš, 2006). In morin, 
the 3-OH group shows the lowest BDE. For querce-
tin in ethanol, 3-OH and 4´-OH BDE reached 
identical values. 5-OH and 7-OH groups of the A 
ring have the lowest tendency to homolytic O—H 
bond cleavage. From the thermodynamic cycle it 
follows that identical trends hold also for proton 
dissociation enthalpies in the SET-PT mechanism 
as the second step of the SET-PT mechanism also 
results in phenoxy radical formation.

Tab. 4. Published DFT and semi-empirical PM6 reaction enthalpies in kJ mol–1 for quercetin in aqueous 
solution. The lowest values for a molecule are in italic.

Method BDE IP PDE PA ETE

(SMD) M05-2X/6-311G+(d,p) (Marković et al., 2013)

334
3´-OH 349 14 116 232
4´-OH 333 –1 93 240
3-OH 334 0 108 226
5-OH 383 48 112 270
7-OH 383 49 94 289

(SMD) M06-2X/6-311+G(d,p) (Zheng et al., 2017a)

535
3´-OH 351 15 126 424
4´-OH 336 1 106 430
3-OH 333 –2 116 416
5-OH 385 49 124 460
7-OH 386 50 107 478

(IEF-PCM) B3LYP/6-311++G(d,p) (Vagánek et al., 2014)

447
3´-OH 316 68 174 341
4´-OH 305 56 159 344
3-OH 317 68 192 324
5-OH 369 120 205 363
7-OH 351 103 170 380

(COSMO) PM6 (Amić et al., 2013)

361
3´-OH 311 –51 51 260
4´-OH 298 –63 31 267
3-OH 305 –57 35 269
5-OH 373 11 22 350
7-OH 383 21 14 368
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Another key factor of radical species stability, spin 
density, is shown for quercetin in ethanol in Fig. 3. 
The 7-OH radical has the highest spin density on 
the O-atom and BDE compared to the 3-OH and 
4´-OH radicals having the lowest spin density on 
the O-atom and BDEs. This means that the forma-
tion of the latter radicals is more favorable as the 
spin density is more delocalized over the whole 
molecule and the species are more stabilized. In 
case of 5-OH BDE, the higher value is caused by 
hydrogen bond cleavage during hydrogen atom 
transfer and not by the spin density distribution. 
These results are comparable with those obtained 
by Zheng et al. (2017a).
For SPLET, data in Tables 1 and 2 indicate that in 
galangin, kaempferol, and morin, the 7-OH group 
is most prone to deprotonation. In quercetin, myri-
cetin and fi setin, the 4´-OH group is the preferred 
one. However, for quercetin and fi setin, 4´-OH and 
7-OH PA values in ethanol can be considered prac-
tically identical, the difference is only 2  kJ  mol–1. 
In acetone, 4´-OH and 7-OH PA values of the two 
fl avonols are again close and the differences do not 

exceed 6 kJ mol–1. These data, as well as the pub-
lished reaction enthalpies for quercetin in aqueous 
solution in Table 4, unambiguously indicate the 
signifi cant role of the 7-OH group (ring A) in the 
overall antioxidant activity. For quercetin, Musialik 
et al. (2009) experimentally confi rmed that the 
anion formed at position 7 in ionization-supporting 
solvents is responsible for very fast kinetics of the 
quercetin/dpph• reaction because of the participa-
tion of both mechanisms: HAT (from catechol mo-
iety in ring B) and SPLET (from ionized 7-hydroxyl 
in ring A). For isofl avones, Lengyel et al. (2013) 
found that deprotonation of the 7-OH group is 
thermodynamically favored in aqueous solution as 
well as in non-polar environment (benzene).

Thermodynamics of primary antioxidant action vs 
antioxidant activity
Activity of individual fl avonoids does not depend 
solely on their structure and the polarity of the 
environment. The type of scavenged radical and 
the kinetics related to the individual reaction path-
ways also play important roles (Galano et al., 2016; 

Fig. 3. Spin densities (values are in a.u.) of quercetin radicals in ethanol: a) 3-OH, b) 5-OH, c) 3´-OH,
d) 4´-OH, e) 7-OH (M06-2X/6-311G, isosurface value 0.01).
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Galano and Raúl Alvarez-Idaboy, 2019; Marković et 
al., 2013; Procházková et al., 2011; Rice-Evans et al., 
1996).
In general, other processes can also affect the 
experimentally observed radical scavenging activ-
ity of fl avonoids in polar environment. Recently, 
it has been shown that HAT from deprotonated 
fl avonoids is more thermodynamically feasible in 
comparison to parent (non-dissociated) fl avonoids; 
see for example Galano et al. (2016), Galano and 
Raúl Alvarez-Idaboy (2019), Klein et al. (2016). This 
mechanism has been denoted as SPLHAT (Galano 
et al., 2016; Galano and Raúl Alvarez-Idaboy, 2019) 
because it represents the combination of the fi rst 
step of SPLET (deprotonation of phenolic OH 
group) followed by HAT from a different OH 
group of the formed anion. Relevance of both, 
SPLET and SPLHAT mechanisms for phenolic 
antioxidants in the polar ionization supporting 
solvents was indicated by many experiments and 
rationalized also by theoretical studies (Álvarez-
Diduk et al., 2013; Dueñas et al., 2010; Foti et al., 
2004; Galano et al., 2011; Ingold and Litwinienko, 
2005; Klein et al., 2016; Lemańska et al., 2001, 
2004; León-Carmona et al., 2012; Litwinienko and 
Ingold, 2003, 2004; Musialik et al., 2009; Staško et 
al., 2007). Experimentally observed increase of free 
radical scavenging activity of polyphenols with the 
increase in pH can be related to lower O—H BDEs 
in deprotonated species. It can be assumed that the 
SPLHAT mechanism considerably contributes to 
the observed antioxidant action of fl avonoids in 
aqueous solutions.

Conclusion

In this report, a theoretical study of the thermo-
dynamics of three mechanisms of primary anti-
oxidant action of six fl avonols in two polar solvents 
is presented. Another important aim of this work 
was to provide an explanation of all issues to be 
aware of in order to perform reliable theoretical 
calculations providing correct values of the investi-
gated reaction enthalpies.
In general, computational chemistry offers reason-
able predictions of antioxidant action thermo-
dynamics for solution-phase reactions where no ex-
perimental data are available. Published theoretical 
papers allow deeper insight and explanation of the 
experimentally observed antioxidant effect. How-
ever, to obtain reliable theoretical results, certain 
general rules have to be obeyed:
(i) It is necessary to use a suitable computational 

method. In antioxidant research, DFT methods 
are dominant. Previous studies have confi rmed 
the applicability of B3LYP (probably still the 

most popular one) (Becke, 1993; Lee et al., 1988) 
and newer M05-2X (Zhao et al., 2006) and M06-
2X (Zhao and Truhlar, 2008) functionals. For 
solvent effect description, implicit solvent mo-
dels (polarized continuum models — PCM) are 
usually employed. Suffi ciently large basis sets 
including both, diffuse and polarization, func-
tions are recommended for balanced descrip-
tion of molecules, radicals and charged species. 
Pople’s basis sets, such as 6-311++G(d,p) or 
6-311+G(d,p), are widely used in this fi eld.

(ii) Conformational analysis of the studied mole-
cules is necessary to identify conformation 
with the lowest energy, i.e. to identify the most 
stable conformation. In this step, it is inevitable 
to consider possible intramolecular hydrogen 
bonds. Their presence often affects the ob-
tained results signifi cantly.

(iii) In solution-phase thermochemistry of proton 
and electron transfer, proton and electron 
solvation enthalpies represent important 
quantities. On the other hand, solvation does 
not signifi cantly alter the thermodynamics of 
homolytic bond dissociation in neutral mole-
cules. Hydrogen atom H• solvation enthalpy 
values in various solvents are within several 
units of kJ mol–1 (Parker, 1992; Wilhelm and 
Battino, 1973). The authors should always 
specify the employed total or solvation enthal-
pies of H•, H+, and e– used in the calculations. 
Application of different available values of 
solvation enthalpies can shift the obtained 
results by tens of kJ  mol–1. If the employed 
solvation enthalpies are not specifi ed, mu-
tual comparison of various published values 
is questionable.

It should also be noted that the Gibbs free energy 
represents the general criterion of the thermo-
dynamically favored mechanism. However, in case 
of the studied reactions, the absolute values of the 
entropic term, –TrS, are only a few units or tens 
of kJ  mol–1  and the reaction Gibbs free energies, 
rG = rH – TrS, are just slightly shifted compared 
to the reaction enthalpies (Dewar, 1990; Klein and 
Lukeš, 2006; Rimarčík et al. 2010). Thus, BDE, 
IP and PA values indicate the thermodynamically 
preferred mechanism. In polar solvents, the dif fer-
ences between them are in hundreds of kJ mol–1.

Acknowledgemen t
The work has been supported by the Slovak Grant Agency 
(1/0416/17) and the Slovak Research and Development 
Agency (APVV-15-0053). V.  L. and E.  K. thank the 
Ministry of Education, Science, Research and Sport of 
the Slovak Republic for funding within the scheme “Excel-
lent Research Teams”.

Michalík M et al., Thermodynamics of primary antioxidant action of fl avonols…



117

References

Ajitha MJ, Mohanlal S, Suresh CH, Jayalekshmy A 
(2012) Journal of Agricultural and Food Chemistry 
60: 3693—3699.

Álvarez-Diduk R, Ramírez-Silva MT, Galano A, Merkoçi, 
A (2013) The Journal of Physical Chemistry B 117: 
12347—12359.

Amić D, Stepanić V, Lučić B, Marković Z, Dimitrić 
Marković JM (2013) Journal of Molecular Modeling 
19: 2593—2603.

Becke A (1993) The Journal of Chemical Physics 98: 
5648—5652.

Binkley JS, Pople JA, Hehre WJ (1980) Journal of the 
American Chemical Society 102: 939—947.

Bors W, Heller W, Michel C, Saran M (1990) Methods in 
Enzymology 186: 343—355.

Burda S, Oleszek W (2001) Journal of Agricultural and 
Food Chemistry 49: 2774—2779.

Cances E, Mennucci B (1998) Journal of Mathematical 
Chemistry 23: 309—326.

Cances E, Mennucci B, Tomasi J (1997) The Journal of 
Chemical Physics 107: 3032—3041.

Chen X, Deng Z, Zhang C, Zheng S, Pan Y, Wang H, Li H 
(2018) Food Research International, in press. https://
doi.org/10.1016/j.foodres.2018.11.018.

Croft KD (1998) Annals of the New York Academy of 
Sciences 854: 435—442.

Dewar MJS (1990) The Molecular Orbital Theory of 
Organic Chemistry. McGraw-Hill, New York.

Dueñas M, González-Manzano S, González-Paramás A, 
Santos-Buelga C (2010) Journal of Pharmaceutical and 
Biomedical Analysis 51: 443—449.

Foti MC, Daquino C, Geraci C (2004) The Journal of 
Organic Chemistry 69: 2309—2314.

Frisch MJ, Trucks GW, Schlegel HB, Scuseria GE, Robb 
MA, Cheeseman JR, et al. Gaussian 09, Revision 
D.01 Gaussian Inc, Wallingford, CT (2013).

Galano A, Mazzone G, Álvarez-Diduk R, Marino T, Raúl 
Alvarez-Idaboy J, Russo N (2016) Annual Review of 
Food Science and Technology 7: 335—352.

Galano A, Raúl Alvarez-Idaboy J (2019) International 
Journal of Quantum Chemistry 119: e25665.

Galano A, Raúl Alvarez-Idaboy J, Francisco-Maŕquez 
M (2011) The Journal of Physical Chemistry B 115: 
13101—13109.

Ingold KU, Litwinienko G (2005) The Journal of Organic 
Chemistry 70: 8982—8990.

Klein E, Lukeš V (2006) Chemical Physics 330: 
515—525.

Klein E, Rimarčík J, Senajová E, Vagánek A, Lengyel 
J (2016) Computational and Theoretical Chemistry 
1085: 7—17.

Lee C, Yang W, Parr RG (1988) Physical Review B 37: 
785—789.

Lemańska K, Szymusiak H, Tyrakowska B, Zieliński R, 
Soffers AEMF, Rietjens IMCM (2001) Free Radical 
Biology and Medicine 31: 869—881.

Lemańska K, van der Woude H, Szymusiak H, Boersma 
MG, Gliszczyńska-Świgło A, Rietjens IMCM, 
Tyrakowska B (2004) Free Radical Research 38: 
869—881.

Lengyel J, Rimarčík J, Vagánek A, Klein, E (2013) Physical 
Chemistry Chemical Physics 15: 10895—10903.

Leopoldini M, Russo N, Chiodo S, Toscano M (2006) 
Journal of Agricultural and Food Chemistry 54: 
6343—6351.

Leopoldini M, Russo N, Toscano M (2011) Food 
Chemistry 125: 288—306.

León-Carmona JR, Raúl Alvarez-Idaboy J, Galano 
A (2012) Physical Chemistry Chemical Physics 14: 
12534—12543.

Litwinienko G, Ingold KU (2003) The Journal of Organic 
Chemistry 68: 3433—3438.

Litwinienko G, Ingold KU (2004) The Journal of Organic 
Chemistry 69: 5888—5896.

Lucarini M, Mugnaini V, Pedulli GF (2002) The Journal 
of Organic Chemistry 67: 928—931.

Marenich AV, Cramer CJ, Truhlar DG (2009) The 
Journal of Physical Chemistry B 113: 6378—6396.

Marković Z, Amić D, Milenković D, Dimitrić-Marković 
JM, Marković S (2013) Physical Chemistry Chemical 
Physics 15: 7370—7378.

Marković Z, Milenković D, Đorović J, Dimitrić Marković 
JM, Stepanić V, Lučić B, Amić D (2012) Food Chemistry 
134: 1754—1760.

Marković Z, Tošović J, Milenković D, Marković S (2016) 
Computational and Theoretical Chemistry 1077: 
11—17.

Mendoza-Wilson AM, Santacruz-Ortega H, Balandrán-
Quintana RR (2011) Journal of Molecular Structure 
995: 134—141.

Musialik M, Kuzmicz R, Pawlowski TS, Litwinienko, 
G (2009) The Journal of Organic Chemistry 74: 
2699—2709.

Nazarparvar E, Zahedi M, Klein E (2012) The Journal of 
Organic Chemistry 77: 10093—10104.

Osorio E, Pérez EG, Areche C, Ruiz LM, Cassels BK, 
Flórez E, Tiznado W (2013) Journal of Molecular 
Modeling 19: 2165—2172.

Parker VD (1992) Journal of the American Chemical 
Society 114: 7458—7462.

Procházková D, Boušová I, Wilhelmová N (2011) 
Fitoterapia 82: 513—523.

Rassolov V, Pople JA, Ratner M, Redfern PC, Curtiss 
LA (2001) Journal of Computational Chemistry 22: 
976—984.

Rice-Evans CA, Miller NJ, Paganga G (1996) Free Radical 
Biology and Medicine 20: 933—956.

Rimarčík J, Lukeš V, Klein E, Ilčin M (2010) Journal of 
Molecular Structure: THEOCHEM 952: 25—30.

Sadasivam K, Kumaresan R (2011) Spectrochimica Acta 
Part A: Molecular and Biomolecular Spectroscopy 79: 
282—293.

Staško A, Brezová V, Biskupič S, Mišík V (2007) Free 
Radical Research 41: 379—390.

Thavasi V, Leong LP, Bettens RPA (2006) Journal of 
Physical Chemistry A 110: 4918—4923.

Toscano M, Russo N (2016) Computational and 
Theoretical Chemistry 1077: 119—124.

Trouillas P, Marsal P, Siri D, Lazzaroni R, Duroux J-L 
(2006) Food Chemistry 97: 679—688.

Vagánek A, Rimarčík J, Dropková K, Lengyel J, Klein 
E (2014) Computational and Theoretical Chemistry 
1050: 31—38.

Vagánek A, Rimarčík J, Lukeš V, Klein E (2012) 
Computational and Theoretical Chemistry 991: 
192—200.

Michalík M et al., Thermodynamics of primary antioxidant action of fl avonols…



118

Vakarelska-Popovska MH, Velkov Z (2016) Computational 
and Theoretical Chemistry 1077: 87—91.

Wilhelm E, Battino R (1973) Chemical Reviews 73: 1—9.
Zhao Y, Schultz NE, Truhlar DG (2006) Journal of 

Chemical Theory and Computation 2: 364—382.
Zhao Y, Truhlar DG (2008) Theoretical Chemistry 

Accounts 120: 215—241.
Zheng Y-Z, Chen D-F, Deng G, Guo R, Fu Z-M (2018) 

Journal of Molecular Modeling 24: 149.

Zheng Y-Z, Chen D-F, Deng G, Guo R, Lai R-C (2019) 
Phytochemistry 157: 1—7.

Zheng Y-Z, Deng G, Chen D-F, Guo R, Lai R-C (2017a) 
Scientifi c Reports 7: 7543.

Zheng Y-Z, Zhou Y, Liang Q, Chen D-F, Guo R, Xiong, 
C-L, Xu X-J, Zhang Z-N, Huang Z-J (2017b) Dyes and 
Pigments 141: 179—187.

Michalík M et al., Thermodynamics of primary antioxidant action of fl avonols…



<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /None
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Warning
  /CompatibilityLevel 1.5
  /CompressObjects /Off
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends false
  /DetectCurves 0.1000
  /ColorConversionStrategy /LeaveColorUnchanged
  /DoThumbnails true
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize false
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo true
  /PreserveFlatness false
  /PreserveHalftoneInfo true
  /PreserveOPIComments false
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Remove
  /UCRandBGInfo /Remove
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages false
  /ColorImageMinResolution 150
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 450
  /ColorImageDepth 8
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /FlateEncode
  /AutoFilterColorImages false
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /CropGrayImages false
  /GrayImageMinResolution 150
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 450
  /GrayImageDepth 8
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /FlateEncode
  /AutoFilterGrayImages false
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /CropMonoImages false
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 2400
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError false
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile (U.S. Web Coated \050SWOP\051 v2)
  /PDFXOutputConditionIdentifier (CGATS TR 001)
  /PDFXOutputCondition ()
  /PDFXRegistryName (http://www.color.org)
  /PDFXTrapped /False

  /CreateJDFFile false
  /Description <<
    /ENU ([Based on 'PATRIA_PDFX1a'] [Based on 'PATRIA_PDFX1a\(1\)'] [Based on 'PATRIA_PDFX1a\(1\)'] Use these settings to report on PDF/X-1a compliance and produce PDF documents only if compliant. PDF/X is an ISO standard for graphic content exchange. For more information on creating PDF/X-1a compliant PDF documents, please refer to the Acrobat User Guide. The PDF documents can be opened with Acrobat and Reader 4.0 and later.)
  >>
  /Namespace [
    (Adobe)
    (Common)
    (1.0)
  ]
  /OtherNamespaces [
    <<
      /AsReaderSpreads false
      /CropImagesToFrames true
      /ErrorControl /WarnAndContinue
      /FlattenerIgnoreSpreadOverrides false
      /IncludeGuidesGrids false
      /IncludeNonPrinting false
      /IncludeSlug false
      /Namespace [
        (Adobe)
        (InDesign)
        (4.0)
      ]
      /OmitPlacedBitmaps false
      /OmitPlacedEPS false
      /OmitPlacedPDF false
      /SimulateOverprint /Legacy
    >>
    <<
      /AllowImageBreaks true
      /AllowTableBreaks true
      /ExpandPage false
      /HonorBaseURL true
      /HonorRolloverEffect false
      /IgnoreHTMLPageBreaks false
      /IncludeHeaderFooter false
      /MarginOffset [
        0
        0
        0
        0
      ]
      /MetadataAuthor ()
      /MetadataKeywords ()
      /MetadataSubject ()
      /MetadataTitle ()
      /MetricPageSize [
        0
        0
      ]
      /MetricUnit /inch
      /MobileCompatible 0
      /Namespace [
        (Adobe)
        (GoLive)
        (8.0)
      ]
      /OpenZoomToHTMLFontSize false
      /PageOrientation /Portrait
      /RemoveBackground false
      /ShrinkContent true
      /TreatColorsAs /MainMonitorColors
      /UseEmbeddedProfiles false
      /UseHTMLTitleAsMetadata true
    >>
    <<
      /AddBleedMarks false
      /AddColorBars false
      /AddCropMarks true
      /AddPageInfo true
      /AddRegMarks false
      /BleedOffset [
        0
        0
        0
        0
      ]
      /ConvertColors /NoConversion
      /DestinationProfileName (U.S. Web Coated \(SWOP\) v2)
      /DestinationProfileSelector /UseName
      /Downsample16BitImages true
      /FlattenerPreset <<
        /ClipComplexRegions true
        /ConvertStrokesToOutlines false
        /ConvertTextToOutlines false
        /GradientResolution 300
        /LineArtTextResolution 1200
        /PresetName ([High Resolution])
        /PresetSelector /HighResolution
        /RasterVectorBalance 1
      >>
      /FormElements true
      /GenerateStructure false
      /IncludeBookmarks false
      /IncludeHyperlinks false
      /IncludeInteractive false
      /IncludeLayers false
      /IncludeProfiles false
      /MarksOffset 8.503940
      /MarksWeight 0.250000
      /MultimediaHandling /UseObjectSettings
      /Namespace [
        (Adobe)
        (CreativeSuite)
        (2.0)
      ]
      /PDFXOutputIntentProfileSelector /UseName
      /PageMarksFile /RomanDefault
      /PreserveEditing true
      /UntaggedCMYKHandling /LeaveUntagged
      /UntaggedRGBHandling /UseDocumentProfile
      /UseDocumentBleed true
    >>
  ]
  /SyntheticBoldness 1.000000
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [595.276 841.890]
>> setpagedevice


