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BACKGROUND

Mauritia flexuosa (buriti) is an Amazonian palm fruit tradi-
tionally consumed for its nutritional and medicinal properties,
particularly its high content of carotenoids, tocopherols, phe-
nolic compounds, and unsaturated fatty acids.

Objective: This systematic review aimed to synthesize the
available evidence on the nutritional composition and health-
related effects of Mauritia flexuosa, with particular attention
to the type of experimental model used.

Methods: A systematic search was conducted in Scopus,
Web of Science, PubMed, and Embase from inception to
October 9, 2025, following PRISMA 2020 guidelines. Original
studies evaluating nutritional composition or health effects of
M. flexuosa in humans or animals were included. Risk of bias
was assessed using RoB 2 for randomized controlled trials and
the SYRCLE tool for animal studies.

Results: Fifteen studies met the inclusion criteria, includ-
ing one human randomized controlled trial and fourteen ex-
perimental animal studies. The evidence indicates that buriti
pulp, oil, or extracts may exert antioxidant, anti-inflammatory,
hepatoprotective, and cardiometabolic effects. However,
these findings are based predominantly on heterogeneous
animal models, with limited consistency in dosage, interven-
tion duration, and outcome measures.

Conclusions: Mauritia flexuosa shows promising func-
tional and nutritional potential; nevertheless, the predomi-
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nance of animal studies substantially limits the direct extrap-
olation of these findings to humans. Well-designed clinical tri-
als using standardized preparations are required to confirm
efficacy, safety, and applicability in human health.
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INTRODUCTION

Mauritia flexuosa (buriti), known as aguaje in Peru, is an
Amazonian palm traditionally consumed as both food and me-
dicinal resource. The species grows predominantly in flooded
palm swamps known as aguajales, which play a crucial eco-
logical role by regulating hydrological cycles, storing large
amounts of carbon, and providing habitat and food for diverse
wildlife species!. For Amazonian communities, buriti is deeply
integrated into daily life, contributing to food security, subsis-
tence economies, and cultural identity. Traditional processing
and sustainable harvesting practices—particularly climbing-
based fruit collection that avoids felling the palm—have been
transmitted across generations, reflecting long-standing local
knowledge aimed at conserving these ecosystems?.

Buriti fruit is widely consumed fresh or processed into
juices, fermented beverages, frozen products, and oil. Its nu-
tritional profile is characterized by a high content of fat-solu-
ble vitamins, including provitamin A carotenoids and toco-
pherols, as well as essential fatty acids, dietary fiber, and a
diverse range of phenolic compounds?3.

From a biochemical perspective, buriti stands out for its high
concentrations of B-carotene and other carotenoids such as
lutein and zeaxanthin, along with vitamin E, polyphenols, and
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unsaturated fatty acids, compounds commonly associated with
antioxidant and anti-inflammatory activity*. The pulp also con-
tains carbohydrates as its main macronutrient, moderate
amounts of fat, dietary fiber, and low protein content, alongside
minerals such as potassium, magnesium, and calcium>7. Owing
to this composition, buriti has been proposed as a promising in-
gredient for functional foods and nutraceutical applications.

In Amazonian regions of Peru, Colombia, Brazil, and Ecua-
dor, buriti palms are essential not only for subsistence but
also for local trade, particularly in urban centers such as
Iquitos, where the fruit is highly valued for fresh consumption
and traditional products®. Over the past century, buriti use
has expanded from primarily domestic consumption to
broader commercialization, integrating into urban food mar-
kets through juices and other derivatives®. Despite this ex-
pansion and its strong cultural relevance, scientific research
on buriti remains relatively limited and fragmented.

Existing studies differ considerably in objectives, experi-
mental models, and forms of buriti evaluated, including pulp,
oil, seed extracts, and flour, which complicates comparison
across studies®®. Animal studies have reported potential ef-
fects on glucose regulation, lipid metabolism, cardiovascular
and liver function, and tissue repair, while human evidence re-
mains scarce and often limited to short-term interventions or
non-metabolic outcomes®®. This imbalance contrasts sharply
with the fruit’s ecological, nutritional, and cultural importance.

Given these gaps, the present systematic review aims to
compile and critically analyze the available evidence on the
nutritional composition and health-related effects of Mauritia
flexuosa. By integrating findings from both human and ex-
perimental animal studies, this review provides an updated
and structured overview of current knowledge, highlights
methodological limitations, and identifies key areas for future
research, particularly within the context of Amazonian and
Peruvian food sciencel®-13,

MATERIALS AND METHODS

A systematic literature search was conducted in Scopus,
Web of Science, PubMed, and Embase in accordance with
PRISMA 2020 recommendations416, The search covered all
records available from inception to October 9, 2025, with no
language restrictions. The following search strategy was ap-
plied, with minor syntax adaptations according to each data-
base: (“Mauritia flexuosa” OR buriti OR aguaje OR moriche
OR morete OR canangucho) AND (nutrition OR “nutritional
composition” OR phytochemical* OR “bioactive compounds”
OR carotenoid* OR antioxidant* OR “fatty acids”) AND
("health effects” OR metabolic OR cardiometabolic OR inflam-
mation OR antioxidant OR hepatoprotective).

Records were imported into Mendeley for reference man-
agement, and duplicates were removed prior to screening.

Biochemical
Properties

Buriti's unique
compounds and
their antioxidant and
anti-inflammatory
effects

Buriti's deep roots in
Indigenous
traditions and local
economies

Ecological
Importance

Buriti's role in
maintaining wetland
stability and
supporting wildlife

Buriti's rich nutrient
profile and potential
health benefits

Figure 1. The Multifaceted Importance of Buriti within Amazonian Systems
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No language restrictions were applied. Study selection was
conducted independently by two reviewers (JQ and AB) in
two stages: initial screening of titles and abstracts, followed
by full-text assessment for eligibility, in accordance with pre-
defined inclusion and exclusion criteria. Eligible studies were
original research articles evaluating the nutritional composi-
tion or health-related effects of Mauritia flexuosa in humans
or in vivo animal models. Reviews, conference abstracts,
studies lacking relevant outcomes, studies in which buriti was
not the primary exposure, and studies conducted exclusively
in vitro were excluded. Discrepancies between reviewers
were resolved through discussion and consensus, with arbi-
tration by a third reviewer when required. Data extraction
was performed independently by two reviewers (JQ and AB)
using a standardized extraction form. Extracted data in-
cluded study design, population or animal model, sample
size, form and dose of Mauritia flexuosa, intervention dura-
tion, assessed biomarkers or functional outcomes, and re-
ported adverse events. Risk of bias was assessed using the
Cochrane RoB 2 tool for the human randomized controlled
trial and the SYRCLE risk-of-bias tool for animal studies.

RESULTS

The study selection process is summarized in the PRISMA
flow diagram (Figure 2). A total of 15 studies were included
in the final synthesis, comprising one human study and four-
teen experimental animal studies. The results should be in-
terpreted in light of the predominance of experimental animal
studies and the substantial heterogeneity observed across
study designs, intervention doses, durations, and outcome
measures. Consequently, findings are synthesized descrip-
tively and comparatively, without implying direct clinical ap-
plicability to human populations.

Human study

Only one human study was identified. This was a double-
blind, placebo-controlled randomized trial conducted in Japan
that evaluated a standardized Mauritia flexuosa (buriti) palm
extract in 44 healthy women presenting premenstrual and
menstrual symptoms. Supplementation with 100 mg/day for
eight weeks resulted in a significant improvement in overall
Menstrual Distress Questionnaire scores compared with

Records identified from*:
Total (n = 466)

Records removed before screening:
Duplicate records removed (n =

Y

Scopus (n =217)
WOS (n = 108)

Pubmed (n =72)
Embase (n=71)

v

Records screened (n = 189)

v

Reports sought for retrieval

(n=161)
v

» Records excluded (n =29)

173)

Records marked as ineligible by
automation tools (n = 75)

Records removed for other reasons
(n=29)

Reports not retrieved (n = 55)

Reports assessed for eligibility (n = 106)

Studies included in review
(n=15)

Studies in Humans (n=1)
Studies in Animals (n=14)

Reports excluded:
Reason 1 — Revision (n =12)
Reason 2 - not related to the topic
(n=38)
Reason 3 - It does not study or
humans, nor does it study buriti in
health (n = 41)

Figure 2. PRISMA flow diagram of the study screening and selection process
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placebo. Improvements were observed primarily in symptom
domains related to water retention, concentration, and per-
ceived control. No clinically relevant adverse effects or safety
concerns were reported based on quality-of-life assessments,
routine laboratory parameters, or hormonal measurements?”.
Given that this is the sole human study available, these find-
ings should be considered preliminary.

Animal studies

Fourteen studies evaluated the effects of Mauritia flexuosa
using experimental animal models. These studies employed a
wide range of preparations, including pulp, oil, fermented prod-
ucts, and ethanolic extracts, administered at varying doses and

durations. Outcomes were heterogeneous and included meta-
bolic, cardiometabolic, antioxidant, inflammatory, hepatopro-
tective, neuroprotective, gastrointestinal, and tissue-repair-
related markers.

Across multiple animal models, relatively consistent effects
were observed for antioxidant activity and modulation of lipid
metabolism, particularly improvements in triglyceride levels,
cholesterol fractions, and oxidative stress biomarkers. Evi-
dence related to glucose regulation, inflammatory markers,
and tissue protection was more variable and often derived
from single studies or specific experimental conditions, limit-
ing comparability across models.
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Figure 3. Risk of Bias Assessment Across Included Human Studies
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Several studies reported hepatoprotective and anti-inflam-
matory effects, including reductions in lipid peroxidation, in-
flammatory mediators, or tissue damage markers. However,
these outcomes were assessed using diverse experimental
approaches, doses, and outcome measures. In some models,
dose-dependent effects were observed, underscoring the im-
portance of dosage selection and limiting broad generalization
of findings.

Detailed characteristics and outcomes of the included ani-
mal studies are summarized in Tables 1-3, grouped according
to metabolic and cardiometabolic outcomes, antioxidant and
hepatoprotective effects, and tissue protection and repair.

Biomarkers

Across the included studies, a range of biochemical and
physiological biomarkers was used to evaluate potential
health-related effects of Mauritia flexuosa. The most fre-
quently assessed outcomes included lipid profile parame-
ters—such as triglycerides, total cholesterol, and LDL/HDL
fractions—as well as blood glucose!®2! and liver enzymes
(ALT and AST), reflecting cardiometabolic and hepatic do-
mains!8-20, Inflammatory and tissue-related responses were
evaluated less consistently and included markers such as in-
terleukin-6 (IL-6), tumor necrosis factor-a (TNF-a)!820, and
creatine kinase (CK)2%22, and creatine kinase (CK). Collec-
tively, these biomarkers were used to explore antioxidant, in-
flammatory, hepatoprotective, and cardiometabolic responses
in experimental models; however, the heterogeneity of study
designs and outcome measures limits direct comparability
across studies.

DISCUSSIONS

This systematic review synthesizes evidence on the nutri-
tional composition and potential health-related effects of
Mauritia flexuosa, with particular emphasis on metabolic, an-
tioxidant, hepatoprotective, and tissue-related outcomes.
Across the included studies, relatively consistent patterns
were observed for antioxidant activity and modulation of lipid-
related biomarkers in experimental models. However, the
available evidence is predominantly derived from heteroge-
neous animal studies, which substantially limits direct extrap-
olation to human health.

Metabolic and Cardiometabolic Effects

Several experimental studies evaluated lipid and glucose-
related parameters following administration of buriti pulp, oil,
or extracts!8-21,23,24,

Across animal models, changes in triglycerides, cholesterol
fractions, blood glucose, and enzyme-related outcomes were
reported, suggesting a potential influence on cardiometabolic
pathways. These findings are biologically plausible given the
high content of unsaturated fatty acids, carotenoids, and phe-
nolic compounds present in buriti®:32:33,

Nevertheless, the magnitude and consistency of these ef-
fects varied considerably across studies, likely due to differ-
ences in experimental design, dose, intervention duration,
and outcome assessmenti821,23.24 Thijs heterogeneity pre-
cludes quantitative comparison and limits the strength of any
generalized conclusions.
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Figure 4. Buritis effect’s on Biomarkers
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Table 1. Summary of experimental animal studies assessing metabolic and cardiometabolic outcomes associated with Mauritia flexuosa
consumption

Study / Study . Induced Sample Mean . Dose of | Biomarkers Lo
Year eolioy] Design hpee s || B Condition Size Weight Ll AR Buriti Evaluated A
Lipid profile Buriti oil reduced
i Exptin ron vera | 22 79 buiti of | (¢ ¢ HOL cohr:/t?(r)lv;?fuh; and
! Brazil . Wistar rats | Male | (Oxidative ~60 g 17 days Oral " LDL), liver ; .
etal, vivo (7 per in diet aht. f kept triglyceride
201518 Stress) group) weigh, food levels stable under
intake, BW :
iron overload.
MFS extract
reduced blood
glucose in diabetic
MFS rats;
ethanolic inhibited
Acute for extract: | BG, SBP, ACE a-amylase/
Pérez J., et In vitro Wistar rats Diabetes and 24 rats inflammation /| Oral 50 mg/kg inhibition, o-glucosidase;
o3 | Colombia | . " [Rattus | Male ! (6 per |180-220¢ and a-amylase/ showed ACE
al, 2025 / in vivo . Hypertension 7 days for | Gavage : -
Norvegicus group) UCose 150 mg/kg | a-glucosidase | inhibition and
9 for BP; inhibition. moderate
100 mg/kg antihypertensive
for glucose effect; high
antioxidant
activity; no
cytotoxicity.
Bmvéaff:d No change in
1000 mg/kg | . : weight or food
visceral fat, | . X
(BO1) and liver intake; synergic
Marcelino .| Swiss mice None 108 total 2000 mg./ kg histology, TG, group (BQ+WOO)
. [ Invivo, ) Oral (BO2); showed improved
G etal, | Braz E /Mus Male | (normocaloric | (18 per ~47 g 90 days ! TC,
24 Xpt ' Gavage | Synergic: HDL-¢/non-HDL-c
2022 musculus diet) group) HDL-c, -
BO1+ non-HDLc ratio; reduced
EVOO01 .y IL-6;
1L-6, resistin, -
(1000mg/kg) ) no significant
TNF-0, Ieptin, | o - tic damage
insulin, PAL-1 | P 9€.
Reduced oxidative
. ) - BG, total | damage (protein
0, i
Lage NN, . |Expt.In| . Stre_ptozotocm 36 rats D|e_tary 2% bur|t|_ cholesterol, carbonyls in
etal, Brazil . Fischer rats | Female |  -induced ~190 g 30 days (mixed | pulp flourin | : .
2018% vivo diabetes Females in diet) diet triglycerides, | liver/heart, TBARS
ALT, and AST. | in heart) without
affecting glycemia.
Inhibited platelet
aggregation in a
Lo dose-dependent
In vitro:
0.1 atel 0<005)
. 2 humans i~ Platelet p < 0.05).
Fuentes E, . I.n VIFI’O/ Human Platelgt cells; | 12-16 wks mg/ .ml" Peel oil function, In vivo has
etal, Chile | invivo | platelets; | Male | aggregation; Acute In vivo: . :
A : 3 old extract thrombus | - antithrombotic
2013 Expt | C57BL/6 thrombosis . 200
mice/group growth effect. Modulates
m/kg oxidative stress
Ip
and platelet
activation
pathways.

TG=Triglycerides; TC=Total Cholesterol; HDL=High Density Lipoprotein; LDL=Low Density Lipoprotein; BG=Blood glucose; SBP=Systolic Blood
Pleasure; IL-6=Interleukin-6; TNF-a=Tumor Necrosis Factor-alpha; MCP-1=Monocyte Chemoattractant Protein-1; PAI-1=Plasminogen Activator
Inhibitor-1; ALT=Alanine Aminotransferasa; AST=Aspartate Aminotransferasa; PT=Prothrombin Time; Appt=Activated Partial Thromboplastin

Time, BW= Body weight, Expt= Experimental, IP= Intraperitoneal.
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Table 2. Experimental animal studies evaluating antioxidant and hepatoprotective effects of Mauritia flexuosa

Study / Study . Induced | Sample | Mean . Dose of | Biomarkers A
Year LI Design B | e Condition | Size Weight LLEEl L Buriti Evaluated AR TS
6 rats per 2.75% BP . Enhanced antioxidant
i Antioxidant .
Graca 5, None - group yggurt, enzymes, defense, stress protgln
aa, | Badl | Bot | O | Mae | Heathy | 10 | wi16-1259 | 60days | O | 9% OB | yops T, | resPonse and vitarmin
5 Norvegicus : n=60 gavage | fermented . A status, without
2025 animals - retinol, .
rat at milk B-carotene provoking
start (3mL/day) inflammation
Refined buriti oil
improved lipid profile
d: i?:cfa RC Dieta None | =30 Oral /éﬁngﬁuﬁ.f /| Vitamins AJE, | - (J TC, LDL, TG,
auino: | gragi "V | Wistar rats | Male (10 per | 21 days old | 28 days ) . lipid profile, | AST); both CBO and
etal, Intervention (Healthy) (diet) | 100 g diet | . o
57 group) 2 liver enzymes | RBO raised vitamin A
2015 ad libitum .
and E status without
affecting growth.
Reduced neutrophil
infiltration and edema,
Barbosa Myositis 36 rats 0.5 mL/da Neutrophils, | increased fibroblast
Mu, etal, | Brazil Expt. | Wistar rats | Male yosits (12 per | ~250-300g | 7,14 days | Topical | y fibroblasts, proliferation, and
19 (acetic acid) oil extract
2017 group) edema promoted faster
muscle tissue
regeneration.
The 1 mg/kg dose
improved locomotion
Unilateral 1,10and Motqr (p < 0.05), syggestlpg
S 100 mg/kg behavior | neuroprotection, while
Gyr E, ) Rat Parkinson's ) -
In vivo, . 21 rats Oral | ethanolic |Neurohistology | the 100 mg/kg dose
etal, Peru (Sprague- | Male | disease ~250-300g | 21 days 0
% Expt. males Gavage | extract of | (Western Blot caused 53%
2024 Dawley) (6-OHDA- » . o
) Mauritia | for tyrosine | dopaminergic damage,
induced)
flexuosa | hydroxylase) and the
6-OHDA model caused
29% damage.
o Bhanok | || Acae 6.25-25 Burit oi reduced ulcer
Rodriaues Swiss mice and acetic Mice: | Swiss mice | model oral ma/k Ulcer area, area. liid
9ues, . (female), |, " 6/group; (259) (1 day) - 9 g. TBARS, NO, <3 Ip
etal, Brazil Expt. Wi Mixed | acid-induced . . ’ | gavage | (mice); peroxidation, and
2 istar rats . Rats: | Wistar Rat | Chronic : PGE,, mucus .
2024 gastric (mice) | 12.5 mg/kg promoted gastric
(male) 8/group | (200g) Model layer .
ulcers (14 days) (rats) gland regeneration.

AST=Aspartate Aminotransferasa; ALT=Alanine Aminotransferasa; superoxide dismutase (SOD), CAT (catalase), and GPx (glutathione peroxidase),
CBO (Crude Buriti Qil), RBO (Refined Buriti Oil), Epxt (Experimental), RC (Randomized Controlled), NO (Nitric oxide), TBARS (Lipid peroxidation).

Comparisons with previous reviews indicate broad agree-

Antioxidant and Hepatoprotective Properties

ment regarding the phytochemical richness and potential bio-
logical relevance of Mauritia flexuosa®32:34-36, However, as
highlighted both in prior syntheses and in the present review,
methodological variability and limited standardization remain
major constraints3234. Importantly, only one human random-
ized controlled trial was identified!’, which focused on men-
strual-related symptoms rather than metabolic outcomes, un-
derscoring the lack of clinical evidence directly addressing
cardiometabolic health.

Antioxidant and hepatoprotective outcomes were among
the most frequently investigated domains in animal stud-
ies18:22,24.2527 - Markers of oxidative stress, antioxidant en-
zyme activity, and liver function were commonly assessed,
reflecting interest in the protective potential of buriti-derived
compounds. These findings are consistent with the known
presence of carotenoids, tocopherols, and phenolic com-
pounds in buriti pulp and oil, which have been associated
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Table 3. Experimental animal studies evaluating tissue protection and repair associated with Mauritia flexuosa

Mean .
Study / Study . Induced Sample . . Dose of | Biomarkers Lo
Year Country Design Species Sex Condition | Size (/9) ‘?:ll)g:)t Duration AR Buriti Evaluated Main Findings
Buriti oil reduced
) —_— hemorrhagic, myotoxic, and
Rodrigues Swiss mice . 1.5mg and Bleeding tme, edematogenic effects of
PSDM, . Bothropic Oral Gavage | edema, i
Brazil Expt. (Mus Male - |NotReported | 25¢ 1day 2| 15 mg (buriti o snake venom; stronger
etal, envenomation and Topical . myotoxicity o '
03 musculus) pulp oil) (CK), lethalty protection with oral + topical
! administration; safe at tested
doses.
BUO improved fat,
Intake tenderness, and lipid stability
Parente . ' without affecting growth.
MDOM, . . Lamb Castrated N‘?”.e 21 animals ' 4 k g PM carcess tra.|ts, BAQ reduced feed intake and
Brazil | Randomized | (Dorper x (nutritional (7 per ~18kg | 50days | Oral (diet) | buritioll | meat quality, )
etal, s | Male - 0 . worsened the fatty acid
% Santa Inés) feeding trial) | treatment) (BUQ) (~4%) | FA profile in o
2020 profile. Conclusion: Buriti oil
meat and fat .
enhances meat quality
without negative effects.
Feed intake,
None Buriti oil: d|n:$§|r;|tty BUO increased total
) L 21 animals Oral (oil 40 g/kg oe ! fatty-acid and C9-18:1
Machado Sheep (Ovis (nutritional o ruminal pH; | . ! i
. . . Male o (7 per mixed into | DM = 4 % of ! intake, higher 18:0 levels,
N, etal, | Brazil |Randomized | aries, Santa feeding trial; 19kg | 55days . ' fatty-acid
20 Castred . treatment total mixed | diet,Babassu and fewer trans
2022 Ines Breed) no disease ) . profile of . .
group) ration feed) | il [BAQ] intermediates in abomasal
mode) 40 g/kg DM abomasa digesta than BAO or control
9k digesta by g '
GCFID.
No negative effects on
Santis R, Broilers performance, performance; mild increase
d - 0 0 i 1
etal, Brazil Expt. Chickens Male | None (Healthy) 180 m ale 1kg 14-28 Oral (diet) 0/00’ 0'75. ./0’. careess t rlts, in duodenalfileal crypt depth
3 broilers days 1.5% buritioil | intestinal o
2022 (Ross) and muscle thickness; overall
morphometry T o
safe inclusion of buriti oil.

DLL=Double-Layer Leukocyte model; TEAC=Trolox Equivalent Antioxidant Capacity; FRAP=Ferric Reducing Antioxidant Power; HPLC-DAD=High
Performance Liquid Chromatography with Diode-Array Detection; TBARS=Thiobarbituric Acid Reactive Susbstances; NO=Nitric Oxide;
PGE.=Prostaglandin E2; CK=Creatine Kinase GC-FID=Gas Chromatography with Flame Ionization Detection; GC-MS=Gas Chromatography-Mass
Spectrometry; pH=potential of hydrogen; BUO=Buriti Oil; BAO=Babassu Oi, FA= Fatty acid.

with modulation of oxidative stress and inflammatory path-
ways6:32,33,29-31,

Notably, some studies incorporated buriti into food matri-
ces, such as fermented dairy products, suggesting that an-
tioxidant properties may be retained following processing?2.
While these findings are relevant from a food science and
technological perspective, their translational relevance re-
mains uncertain, as evidence is limited to experimental mod-
els and short-term interventions.

Tissue Protection and Repair

Evidence related to tissue protection, including muscle re-
generation, gastric mucosal protection, neuroprotection, and
mitigation of toxin- or venom-induced damage, was reported

Nutr Clin Diet Hosp. 2026; 46(1):112-122

in several experimental models!®-21.26:28 Although these find-
ings suggest a broad spectrum of biological activity, they
were highly model-specific and often based on single stud-
ies. Importantly, dose-dependent effects were observed in
some models, with higher doses associated with reduced ef-
ficacy or adverse outcomes?8. This highlights a potentially
narrow therapeutic window and emphasizes the need for
careful dose selection and systematic safety evaluation in fu-
ture studies.

Limitations of the evidence

This review is subject to certain limitations that should be
considered when interpreting the findings. In addition, the
risk of bias assessment indicated methodological limitations
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in several studies, particularly in relation to allocation proce-
dures, blinding, and outcome reporting, which further re-
duces confidence in the robustness of some reported effects.
Most included studies were conducted in experimental ani-
mal models using heterogeneous designs, doses, and out-
come measures, which limits comparability across studies
and precludes meta-analysis. Only one human randomized
controlled trial was identified!’, limiting the ability to draw
firm conclusions regarding clinical efficacy or safety. Addi-
tionally, variability in buriti preparation, reporting quality, and
biomarker selection may influence interpretation of the avail-
able evidence.

Implications and future directions

Taken together, the available evidence suggests that
Mauritia flexuosa contains bioactive compounds with potential
biological relevance. However, current findings should be in-
terpreted cautiously, as they are largely derived from preclin-
ical models. Future research should prioritize well-designed
human clinical trials using standardized preparations, clearly
defined doses, and longer intervention periods®:3235, Assess-
ments of bioavailability, safety, and long-term effects will be
essential before any clinical or nutritional recommendations
can be made.

CONCLUSIONS

This systematic review highlights Mauritia flexuosa as a nu-
trient-dense Amazonian fruit rich in carotenoids, phenolic
compounds, and unsaturated fatty acids, which may underlie
its reported antioxidant, metabolic, and tissue-protective ef-
fects. However, the current body of evidence is largely based
on animal models, with only one human randomized con-
trolled trial identified.

While the preclinical findings are encouraging, their trans-
lation to human health remains uncertain. Future research
should prioritize well-designed clinical trials using standard-
ized preparations, appropriate dosing, and longer intervention
periods, alongside evaluations of bioavailability and safety.
Integrating ecological, cultural, and sustainability considera-
tions will also be essential to ensure responsible development
of buriti-based functional foods and nutraceuticals.
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