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Nutraceuticals

D) 7154 4 F(functional food) : YAMzA7)%0] A&HoR YEUEE HA//IEH Ao A3
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02X T ol&HE 24U Aoz T4
- A9 il wio o) Y.
- Yo ALg
- AgEYE d9 9y g
- F28o] glun AZEN A
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NE, olUge &4 ZAAINE AE

2) °F A A F(nutraceuticals) '
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- AYEH EAE 7O F UAE AF HE

- A9 dW/ANEE XU A4 w£= ALY ol FE AEo|Y 19 9B
- FEL, HolBZA, design food, herb, 3%, 2% g 2& /12 AE ¥§

3) A7} Rz 4 F (Health Supplement Foods)

‘AZRZY B2 ERYES YRE AU AF R SoiUE B HRES 2% AA, £F =9
HHo 2 Az AFE (AEFA 20009.1)

- QgFoZq AL E HEo] ojd A,

- GPHE BT ANEY A

- AAREH AEFEoR ALEHO 2 A,
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- HAEERY YT A

- 4utE AF et opd A

4) 599 %2 F(Special purpose nutritional food)
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2) Some anti-cancer phytochemicals isolated from plants

3) 3] B .(Herbs)9] 7%

O ok w N

=
[5]

R

£ o ofi o

i ok o

=
©

7 : Echinacea, Boneset

Licorice root, Milk thistle, Goldenseal

T(PMS) <% : Vitex, Black cohosh, Dandelion
. Hawthorn, Garlic
: Ginkgo(2 3} 5)

- 100 -




Allyl compounds

Allyl mercaptan, Allyl methyl disulfide, Allyl methyl trisulfide,
Dially sulfide, Diallyl disulfide

{sothiocyanates Benzyl isothiocyanate, Phenethyl isothiocyanate
Mono-terpenes D-Limonene, D-Carvone

" Indoles Indole-3-carbinol, Indole-3-acetonitrile

. Vitamins Ascorbic acid, alpha-Tocopherol, Vitamin A

; Carotenoids Beta—-Carotene

i Chlorophylis Chlorophyll, Chiorophyliin

! Flavonoids Quercetin, Rutin, Tangeretin, Nobiletin

t Cinnamic acid derivatives

Caffeic acid, Ferulic acid, Chlorogenic acid

no.oo,.\n .c»

2EH 2 &3} Valerian, passionflower

H8M B3F : Saw palmetto, Pygeum

A3HA Z‘*ﬂ 23} : Ginger, Chamomile, Peppermint, Cat s claw
. 27 H R $-A . Aloe vera, Calendula, Tea tree oil

10. 3% E_-l—} Feverfew, Cayenne

4 B33 A= NeYAF

ol A AL A K Helstd £99 Duy7| 2
T o) T
. x| ofi of 2t
EPA EPA : S AHEAN MMM o
(eicosapentaenoic acid) gy &2 sHot. 86E xH
DHA DHA : S| - 2ol 74 HE, .
. : = ojof 23X M2 = st eA|
(docosapentaenoic acid) F= Y 38 Soizist of %
gty ¥ e
o £~ 3|
gl-iii- gﬁhg*‘
y-2lEHdt RS
T 2 AHE AR HFMA o
(7 -linolenic acid) S0y sz of =Se =
B2t 2
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7) Research Need in The Role of Phytochemicals

. Identify the specific types phytochemicals that provide health benefits.

. Characterize the factors that affect absorption and bioavailability of the phytochemicals.
. Determine the metabolic fate of absorbed phytochemicals.

. Establish the levels of phytochemicals identified with specific tissues.

. Identify and characterize metabolites of phytochemical metabolism.

. Establish safety of use.

. Determine the type of phytochemical and the effective dose that protect.

. Define the saturation point of phytochemicals that provide protection agianst cancer.

WO 0~ O U & W o =~

. Identify new mechanisms by which the phytochemicals produce protective effect.

[
©

Characterize the effects of phytochemicals at various concentrations and using specific communication.

[y
—

Determine optimal phytochemical mixtures,

—
[N]

. Identify the proportion of the population likely to respond positively to phytochemicals.

Dt
W

Establish the pharmacokinetics of delivered dose
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14. More closely examine the dietary components associated with health and disease prevention from
the diet as a whole.

4. HZAE M3 Av[XE o4
1) Functional Food Trends (MAl< AF 9% A4 F)

Trends 1 : Nutrient Horsepower
- Positive Eating Au Naturel. : naturally nutritious food
- No Aisle Left Unfortified
- Bioavailability 1
Trends 2 : The New Youth Market
~ The New Youth Market
~ Infant segment
Trends 3 : Upgrading of Fun and Favorite foods
- Drink to Your Health
- Candy is Dandy!
- Renal, Diabetic & weight control
“Trends 4 : Tailor Made
- customized products & services
- Taking the strains.
Trends 5 : Living Well
- Energy
- Weight Loss
- Immunity
- Vision
Trends 6 Plant Performers, Sea Urchins, and Flowers
-"Mother Nature”
- Prebiotics : The New Dietary Fiber?
- Herbals
- Mega~Omega
Trends 7 : The Rx/OTC Interface
- foods can replace some drags.
- Digestive upsets
- cholestero/TG |
- Joint pain/Bone strength
- Allergies and More.
Trends 8 : Retail Reorganization
- An Information-Directed Business
- The food-Pharmacy Interface
Trends 9 : International Trades
- Idea Exchange.
~ global market.
Trends 10 : Delivery
- alternative distribution channels.
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3) Consumer receptivity of functional food concepts

S Ko R0 e (3K |0 S |74 m_u
- — kW | T 6
e R N R I
ol i o oK ] nuE & oo o
i m. w |z Kio Fowmow
- Ol 2 KKl |5 = R
b L S A A
- &0 o <r (1 ol
|, or [T 4 =
I8 R [ 1m0 m X (Mg
TIB® |y (K |@ [T |k _
. N K Rl g Mo ©
Mo - o L w o %
R e [T [RFEN TEa
A B I e e T L TR i
Y K W gl 1 o =
iy o) CERT I I .
ol | 1o o oMo |K 1T ®U [ u
TR malw K8z _ Arm
™ ko oF 7|30 .Dm__a....AlO MxmtD._
w wﬁ by m m._ 3 _||_M w_a sl m._m ) ._Hn_ <4 u_.m
mwnsusn ol m_.o_.oomﬂ._w.:_.n__u ._xm.m__A_Ag
KI 0 B S |80 10 =
% ls Uir si® ¢-|l— % o - oK
g &g Ul Wl o gr 1D OO
0 Rr i < 0 3K 0 wrn| R IAI_ ol W_m o3
ok A T ge| 0 B A s
T ” go oMo R 4 g T
o BF 4 m_._ H ai] = A ol m o
otmo._l_xwo__%_:oéé_ m.x..nmem]
- T o — o = Ju|o¥ 3K o — T
oboam_aOﬂMao%N.Man mmimw
m_.lﬁ.mﬂaa mou_. ,o_aur.._Mowmco
TOlrcY wj olyor or KO UE 2 Tle 0 K0 Gl
e < of| Tojon o0)<0 OM|Ar oW o3jHH S <0 o
W T
o
T o N
T = TR
L 0~ K
| Ko 51 m v_w M.__.w Ny
o & | oo <u 30 w gl
1 B M| oo |k B oF | & gy WO
A o | B oL WOl gm o | owr o=
b = <0
] WK KA ds | da "
@ | ow | o | S| ok S | oo
W N B = R e L B
- al o | o ©

Orange juice with calcium

Bread with vitamin E

Bread with folic acid

Bottled water with antioxidants

Cereal with herbs

Soup with echinacea

Tomato sauce with lycopene

Gum with kava kava

Snack chips with St. John's wort and ginseng

Burger with isoflavones

* Hartman group(1999b)
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4) Size of Subcategories of the Healthy Foods Market

Growth _ Sales in 1999 Projected sales
fyear (%) (% billion) () ($ billion)
Natural foeds 15 ' 25.4 33.0 29.4 by 2000
Organic foods 24 4.2 55 9.4 by 2001
1 N
Vitamins/minerals] 6 13.2 ¢ 17.2 16.7 by 2003
G o S .
Herbs 16 4.0 5.2 6.6 by 2003
Functional foods 11 14.2 l 18.5 17.6 by 2001
Avoidance foods - 30.0 39.0 -
Fortified foods - 50.0 65.0 -
Pet foods - 47.2 . 61.4 -
Non~-Herbals - 2.2 2.9 -
~ Based on Data Monitor(1999), Packaged Facts(1999),
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- scientist, researcher, nutritionalist, instructor, consultant

D AF2A/AE AB71eH 17 > AFAHEY L9486 A

@ A7ZaE HF9 NE - AFTHLE 3o 2AT 14 F AL

® Diet and menu plan = 443 AR F 9 JEE &
- chemopreventive, diet, XX 8%, I L&A program 7%

@ A7ZAEe] H7Hlabeling - THol/F ¢33 WA

(3 customer, consumer and sales for training
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