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7 Physiologically functional food is a type of the processed foods

showing bioactivities in a living body. Physiologically functional

§ food is a healthy food reinforcing biofunctional abilities of the

precaution and recovering of the illness, immunity
reinforcement, bio - rhythm conirol, aging repression and
cancer precaution, etc. The consumers are taking to expect the

: improvement of national health and extention of life span, etc..
- Physiologically functional food must be able to be ingested

briefly and taken in the surroundings easily and the reasonable
price. To achieve this goals, it is necessary to positive support

i of the authorities concerned, technique development of an
i educational -industrial cooperation, establishment of

reasonable standard and right understanding of the consumers
on physiologically functinal food.
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{Qigosaccharides foods!

galactooligo@, fructooligo%, maltooligo

=

2. xylocligo® ¥

IR RAE
(Polyunsaturated fatty acids foods)
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{Casein peptides foods}

OPP, CPP, GMP, LPP, ACEA &
peptide %
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teanin, catechin, polyphenol, 2271 %

-HERY g o)y @7} 8t 4F (Ennched
foods’

a - tocopherol, caleiferolt Vit D),
ascorbic acid, f- carotine
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