1. Jlsda}l MEAME

71848 4EL U AFNYS 2010 A A A 357 S0 3A AFS AYBolm FFe w
I ATk AR 2047] Auie A AAFeE AR YIAY UE U SPYFYEY F3 P 7ol
T8 AT BT old P2 YW IYLS AVt 7UE IYYL FFeh=1be] 2Ho] wyAY

IEY 2047] FiRe] SolMUA JFAPYo] EAHT AFY TIAA G 088 FIIY 4A &
AEA A7 3FE 7171 AT 4FQ AF FAL 2A IJh YorlA A1E IR WS Yol
A BZ3AE A4 558 F9RY 7150 Qe A2 dF AT o] BPeE 29 DI JSHAEo)
3A g2=e Asst 924 '

53] 4F Bolsle I HGFY S0l Aol Hio AW ARaAT} Lo ZHHAA
o] ¥oF A7 #Y WY FYAE Fwste AJUF HI YAk S8 vlEkRlo] AN slmo] WA P
olghs AMdo] 204)7] o] REAWN 53 ALY $Ao] E= X2 o]S wEee] A FARGE A
°] 4FHE ol AF 154 JFY A/} HYATT & 4 Aok

olF HIEtRlo]l ohBMA AAM9 sso] L F JRoE 2 RE choline, lipoic acid, myo-inositol,
ubiguinone, 2] 3L camitine & & F Yo}V, o] o= T U= B PR AAY AT RS A
Fol Aol Aoz JASHWA 713 A% JFANE 91 Yok

AF7HA E2 7154 Y2 F 3L A AaF 23 RS0 Ro) BEY Aoy 29
o2 53 oF, #xF, 9 BNE S0 27153 gloh

ES 4% LR4FES 99 98 YA & EQo] Aol YYHAA E49 7|5S BHPHTUE Ao] v
HAIL glo] o] Rof® F4lo] AZ=H: gk |

°olsh Zo] 71540l WA s FH¢ BE 98 BENF ARt 429 v2H UG Re @
T o 53] 27 ABHEY FFHE 1Rk THY ALFE o188 LHYESIA ol Y A5 A
2ol HHHL AL AL ATt AP FPoz, 98 AFYES 7154 JEonN 4Be e & g
£ 7FsAel Eol Uk

2. USAF Mo 27

7F. AEAEF] A9

BENES U3 39 e 44 @0k A%e 87 2930 929 4% AL B 1 B gE
AL Frhete 7129 JANE te Ade M2 + Rtk T ol BEA APOR A4H AwAH A
FUES °18 Hede oz 97 A9 APFel BET YPABIA A8 HFolgln TBHoz A
B T AL A

¥



Je Gt Qe NEAD ASHE e Ude gov o AFAF @ A7kel £4E ke w4
@ Flze] IAE 5 Bae A2 GAZAE 3A ST Qe AE AA o7 U & F s 22
Ao £, Az, 9 chilli sauce, 27t ol e AFAE, AEHAoke Baf, A2 UE T2 UF
g 2 geiz 2 4ae ARAECH olF 4EL Faa oF vt 3% 42 P A

cousaAE HEAY AT AR e ASFPA wFE £ SHEHS IR, Dol A
® o W A 62D AENES FAAT ATk F (FL FFAEE FURE Fol AZ AL ARFE A
sgo] o& ST B ¥ P AZE WE 4F, o FY5a AFAFY ERE AT, 7Y T T A=F
o

o] WA HE ARPEE FHoZ AV AF dREchs FT 44 A= o8& FASAS
oM GAge dERede TBH AYe QR Atk ohed AR AN BEA % § 712N 14
2 AL Al '

U, A5AFe #5537

28] ARHES o8 74 PHOE BHY £ WAL VA A AR 4@ BFS AZPYA w2 &
g E 13 o] £FE & U Aol

X 1 AZAFY EF

= #: 9%, @34F, % T/ ITF
3 A F:@A, ALF TR
AHEe AT 25 5 #:SERF, BA/F, AHF
&£ A B:ABF, 9EF, HlF
g

A 2333, 9%, 29
TEAEF 3T, FF PAH
F4AEF  9F, UFF IFF
Az Pl 98 & B3, APAE  BAF, QAT
& 3 a8, +3%
924 & gRF, M

am, 7] ASAFY =& 2R A IFE FHLE ¥ 4% BAel o] FRHNN F5F
NE5e YR, 54 AN 54 B, A B2 24 ARse) @y, & 9§, F AFS
B 9L 2RI 2T FAo] ohd E4, A, 71842 A A7 H3en, A dRdeR
BoA Az 2uss S0 o AP nAY ey AL WA 715 a9y 237 2E3H e
qEo] 28 o]F0] YBAYR 5 Adol A%

o g8 AFHF A2
SAEAEAARN JaE U HoE AT + At AFAES E 29 Lol ABAL I
de A4 2 $4¢ ¢ F UA=EF 3 A



X 2. F5AAE AFHF(FIAH-TA 1999-69%, '99. 10. 8)

¥ FEAFIUS
L #A3HF 1-1 @37, 12 9 §F, 13 o5&
2. &% 21 5 #,22 FH%
3. 4%AF 3-1 F25, 32 FIKHKAE), 3I32HEE, 34 7T E, 35 539
4. 3§ 4-1 9 F, 42 ZAF
5. 44, Y44 E 5-1 A5, 52 AYF, 53 2¥YH
6. ¥4 7 6-1 F5¥7(3, 4), 62 & +
7. A &FAH 7-1 718, 72 71§, 13 B#A7NE
8. 8 # 8-1 AW, 8-2 $WFH, 83 MAF
9. % #F 9-1 A7, 92 AAAF, 93 FEAF, 94 Nt} F
10. #857 10-1 4 3], 102 34, 103 FE5L R, 103 JLes
1. =y &FF 11-1 & &, 1122 2§
12. & & 12-1 &35
13. QA H 13-1 9 3, 194, 132 $4F, 13-3A8AFF
14, Nt ER 14-1 7&-;‘2:%-, 14-_2 BZ}F, 14-3 Dﬂ;’f—%—, 14-4 A7 E, 14-5 Z2}A A EF,
14-6 G4, A, WA, §F, IENZE
F 3 FEAAZAE Fd 98 Az -7+ 3y
4 FAEE FH82 o FEHQ
LS -1 g HARA SN G gg =S o 2oe wUss Ao

E 204 29 2¥Ud ABAEL UF HSF20E TR AFAT Yon oS AEd U@ =8 9=
2 AZ, HFEEE ANGT Ak Wl A% ARA AFY ASYE EZH B QA 28 ug ¥
33 2o,

E 304 BE @A J19Hez gaste 93 AFYEY FHE olR: AL ANF, 27, dFpoE, 1
9 TFF F5o| 1657) JA, 20278 FFIA 42, BAHT AL T & U

X 3 AT 554 AF 9 £

E = A4 5 = QA 4
e 22 F2A(PLad 5) 1
FHREE, 83, 123, 242, 332, 0F 5| S5 AFA, 23 B) 6
2R, 292, AndE, 9% 5) 7 FEAEIL 52T 5) 2
AAFAAFEY 57 FEAFEIRAT, dUtE 5 3
AYFEAEY 5) 3 T 5
718 9 |ABRER FAAR, S2U4, AXRAF F)| 8
A7) 8 3 AZAE@ED, 27, L2717 5) 7
e 1 NEHERA, g7, Fdz 5) 3
Y F0hAY B 3
¥ & A7 16594 Q02 2)

A2 F2YFATL005. 3)



3. 7Isd 421 Jls

7t 7154 A9

AYBEe ZE AEe BT AEE vz J1B4 AFolR A T & Yen AAHLE A= A
A7) Sol7F AFRER Uk ol Fel wet 2 e 234 k2t nutraceutical food $ functional food S ¥
paiel 4gsa o8 E 45 29°.

¥ 4. Nutraceutical® Functional food2] ¢

Chemical found as a natural component of foods or other ingestible forms that have been determined
to be beneficial to the human body in preventing or treating one or more diseases or improving
Nutraceuticals physiological performance. Essential nutrients can be considered nutraceuticals if they provide benefit
beyond their essential role in normal growth or maintenance of the human body. An example is the
antioxidant properties of vitamins C and E

A food, either natural or formulated, which will enhance physiological performance or prevent or treat
diseases and disorders. Functional foods include those items developed for health purposes as well as for
Functional - food physical performance. The Institute of Medicine’s Food and Nutrition Board defined functional foods as

: : "any food or food ingredient that may provide a health benefit beyond the traditional nutrients it
contains’

o5 AE3 A dietary supplements& 80} 7} 2ol lew w=9 Dietary supplement Health and Education
Act(DSHEA)o] @& 9]+ “intended to supplement the diet-vitamins and minerals, herbs or botanicals, amino acids, a
concentrate, metabolite, constituent, extract, or combination of any of the above™2} @33 U
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3 5. Examples of functional substances grouped by food source

Pectin
Daidzein
Glutathione
Potassium
Allicin

d - Limonene
Genestein
Lycopene
Hemicellulose
Lignin
Capsaicin
Geraniol

B - Ionone

B - Tocopherol
B - Carotene
Nordihydrocapsaicin
Selenium
Zeaxanthin

Plants Animals Microbials
B - Glucan Conjugated Linoleic Acid(CLA) Saccharomyces boulardii(yeast)
Ascorbic acid Eicosapentaenoic acid(EPA) Bifidobacterium bifidum
Y - Tocotrienol Docosahexaenoic acid(DHA) B. longum
Quercetin Sphingolipids B. infantis
Luteolin Choline Lactobacillus acidophilus(L.CT)
Cellulose Lecithin L. acidophilus(NCFB 1748)
Lutein Calcium Streptococcus salvarius
Gallic acid Ubiquinone(coenzyme 10) (sub. Thermophilus)
Perillyl alcohol Selenium
Indole - 3 - carbonol Zinc
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X 6. Examples of foods that have higher content of specific nutraceutical substances

Nutraceuticals
substacnce [ Family

Foods of remarkably high content

Ally sulfur compound
Isoflavones
Quercetin
Capsaicinoids
EPA and DHA
Lycopene
Isothiocyanates
B-Gulcan

CLA
Reseratrol
p-Crotene
Carnosol

Onions, garlic
Soybeans and other legumes, apios

Onion, red grapes, citrus fruit, broccoli, Itallin yellow squash

Pepper fruit

Fish oils

Tomatoes and tomato products
Cruciferous vegetables

Oat bran

Beef and dairy

Grapes (skin), red wine

Citrus fruit, carrots, squash, pumpkin

Rosemary




Catechins
Adenocsine

Indoles

Curcumin

Ellagic acid
Anthocyanates
3-n-Butyl phthalide
Cellulose

Teas, Betries
Garlic, onion
Cabbage, broccoli, cauliflower, kale, Brussel sprouts
Tumeric

Grapes, strawberries, raspberries, walunts
Red wine

Celery

Most plants (component of cell walls)

Note : The substances listed in this table include those that are either accepted or supported nutraceutical substances.
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¥ 7. Examples of nutraceuticals grouped by mechanisms of action

Anticancer Positive influence on blood lipid Antioxidation Anti-inflammatary Osteogenetic .or Bone
profile protective
Capsaicin # - Glucan CLA Linolenic acid CLA
Genestein v - Tocotrienol Ascorbic acid EPA Soy protein
Daidzein 5 - Tocotrienol B - Carotene DHA Genestein
a - Tocotrienol MUFA Polyphenolics Capsaicin Daidzein
Y - Tocotrienol Quercetin Tocopherols Quercetin Calcium
CLA v -3 PUFAs Tocotrienols Curcumin
Lactobacillus Resveratol Indole - 3 - carbonol
acidophilus Tannins a - Tocopherol
Sphingolipids B - Sitosterol Ellagic acid
Limonene Saponins Lycopene
Diallyl sulfide Lutein
Ajoene Glutathione
a - Tocopherol Hydroxytyrosol
Enterolactone Luteolin
Glycyrrhizin Oleuropein
Equol Catechins
Curcumin Gingerol
Ellagic acid Chlorogenic acid
Lutein Tannins
Camosol
L. bulgaricus
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X 8. Examples of nutraceutical substances grouped by chemical nature
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L tocotrienols |— lignin l-- capsaicinoids '—non-starch PS— MUFA — K
| tocopherols |— anthocyanins| isothiocyanates — sphingolipids [— Cu
|_simple | _Isoflavones | __Indoles | lecithin — Zn
terpenes
| flavonones |_ folate
L flavonols L_ choline
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dsd F5 dstd 7154
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Ngoz 3std FE HHol Atk

oguery A% ARNSHE YA B %0 YFHE AT AP FAFLR AT WE
WErAEe ALE A FTHFoz wE Re BAV dou ABNTHFLE WY ARM=
a2 71sAel YFHojok @t

a4 gogs Dey AZF AFo] A4wn) HIL Y Folut A L FHZ HAE 3371FH
E ¥ =y 2 71540 9FHA Fot AR5 ELR dHAE 2 At

03 AE NEY AL AFHHAE AAHL 2Pz AYL AY EF YT AT AINYE
sgsor & Aotk AEYE, 53 BHRAEFFE o] gAYl Fu dPolnz EPYNFARA 8l o
FAPoT APe APAA 5 AL Rolth o] APANE FEAF AA A 2aE FEd: VAE
o] AT Zo] AlPo] o]fojAk & Rolth

o3 AEAEY 7sAol YFFoE AFHE A, W VY Foe BE, I4F E99 A= A
g @ Aotk T ATHEL ¢ AZVAH UFL AU AF AWies AAE $PATE
E ad £2g & Aol

6.4 2

[z9 AAE 2% FAE A4 @ e FoAL FE IF SAHRA I I A 55
& Aol T BFL ROl Aok AFHEFE e oA AWl A= E343 Adse
AE7F JA507te B4 BolT Qov od FFL Yo uS k&3 4 A

old AN TAE R9FHel Ax S AFHFY AFe wolT FA AEAl kHE
3 AL AL Fuozm =¥ A RFHIL Ae FFAFY NeHe WAL I VsdE F3A7e
wo] AU YA AFoith L@ At LI £ AFHELS 2 dAFEC] ERHE RS R B
o uge P d 7154 4F 20 B & & ALE okF $43 d4Fd 7ol nEd A= U2
U Sele wyPoz AT FHed L e F Ug RALE 2ok 53] WS A5 FE A
Hoz wastge ANy fEd TENET NPEEFE oE Ve 2A ¥7L F A2 Aol

o3 ASAEL ©L TANAL AA 4B st FL £UE F2 13, 4G AFE ngEe &
& 28 =897 P4 ZHA J54e 9Fss FHHA AT $Es) o FoiAk & Aol ol& &
78 e ¥ 71548 43 ¢4 8 A% Jled %’4'2} =Y a7t A
AZAE BF Fd: BAANYY AT YA £ JE(E AA dFHA FA g 524
SAFEUE 2A 748 Aotk EF FEAEY 7154 A% HAY 4F2 gEPoF AP e T
A ZojgdE AAX A¥L & Roln S IV A FPAT L9 AFS Eoledx &
29 & Aotk oked Z/MHE Y& WAAR WAL AAEHA de A& FEIR Z7te &y
AR E 7192 Rl
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z 3
YARGR HEG ST
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FA GEAAAE FHUFATAES "SAENHSAY S, A& B, ARG AxPP) o
g ERctRed, Y22 FEAPD AFAES AASGAFUD 3 7154 HE9 F9, &4, BHY
F R A7 AU ARV 4FC) AT B35 YEFAN /1A AFZYEY 58 A
SHEAN AEHE I A8 BHE VSHER F uRFH B AFTL o) FR F BP JEE, B
A, AEHF, FAFEF - vhy)d A 28T ohieg FF AT P44 AFAEY 7154 AL
e AA JAA F Fe=) dFES FHAFUSD

o3 B tif £ EERE AFAEY FAY AEAEFAAM 7154 ALA A F NS AFS
A&

FEHNES U 147] o]ARH 2d 4Y¥E 7ML "A&se FAZAY ARF A9e vtgoz @
=9 433E, 3T, FHYH, ANESE 5L BT LR GAE AT 233 5D L AUdEA A
A5G ZA FUdol YHHD 2FHE FF L AP BE, SN E JFES 233 Ao

¥ AEHEY 5FL ) FAFS $AFY TR FUsH ZFo) & AFo w2HYh 2) AF, =
# AZF & LEAEFS A= 9 A 59 AR 4 Fo) ALY 3) JFY EHY 2o 2 27
FHol P qFdd Iz FHY J8e TASL ATk 4) ZujE - FAEY Aol T, =
8 g F3 9 5) FHgH R AP FAYE FRAGE EFARE S AR e
At 6) BRFEEY =ego] 4] 2]

HE7ISolEhe 8ot 1984~1986d d&oA Hg SFIALH, 33 754U A 2IFHS Fr50
2 & H4ES 7154 4 F(Physiologically Functional Food)& ¢} FOSHU(Foods for Special Health Use), Health
Function Foods ¢} Nutraceuticals, Designer Foods, F(Ph)armafoods, Medifoods, Vitafoods 53 & ¥t} 93
¢l A3} Dietary or Food Supplements9} Fortified Foods 53 Z& Ht} FEZQ Aol Utk $alvadas
JBREYNE, STFIGHE, AB71549F 59 Aok

FF AT FFNA AT "ASHEAAE NP2 & HojATY FHHAN WP ALE E5t9 1
E5€ Y3ohe Aol Fastthd AFHoz FYsY oo A ¥ /1A AL HFYch

DAF JEFAEG SLAAE 3 MBS AY A5 dFAERe 2 st SFGAH WEEHB)

2t AZSAH APANE A3 E A o] HE (R, HhE) = o JEL Ao
2) gy g8 AFHA BAJEFGNAF, BAY, HAY, FF4EF, 4, A+ 5)9 552 9
A RS0 FFIRAA =2 Hdgo] Herte] watA BNl BEaEg AW o g A8
8 Z3g AT 28AAT B, gel, AP Holof Fhr}.

3) 433ZAM HAste SEISFEUK), IS4 B@H), ITSE, FEDISAA JEA 520 4
g BHBY v FF AF A7) FHHBAN BRERES AL FEste 77t o Fo4A
of g}
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