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Alojg
Nutraceuticals

71%4 2 Z(functional food) : AAZA7]F0]
= AF
EA - AFozAN B4 oj&HE 24 A
- 349 e W) o HHE.
- Aoz AL
- Ngdte A7 984 &y
- $3go] gl ARFA ER
-t Rge] w1, omH BHEH
- multi functional
- AEozd B%H, IYA X £

o) Y=ol ;e ME|B xFSE ME,
Bx oy NE, ¥Y =T 4

o} & 4] ¥ (nutraceuticals)

E|

Egdoz YHUYES 4A/3HY d¥gez 4Hs

o2 -?“‘é

holesterol% Gdxs AE oy

o

19894 w 2o A A¢tE “Nutrient”$t "Pharmaceutical”d] 4

gAFEH AF}E 7INT & U A4F A%

Aelo d/ANBE LI Y T 7470““-4 o] & F& AFolY 19 YR
ok, AMolRZA, design food, herb, 37, 2% 8% 22 713 4% 2%

A7} B 2 X E(Health Supplement Foods)

“ARPzo EHog EANES g3z dFAY

9 5%

gog Az 73 AE (HFFH 20009.1)
oepFozd ALgd AFo] ohd A

FEEE BE HFYL A

FARE NEoz AgHo & A,

72 4A%E A

Adg=Rd fAE A

ety AlEo FHer} ol #A

9k 2] & (Special purpose nutritional food)

HE 924 Solg: 53 4¥e 3

, BA, EF 54

e

“of gob, Woka HwA SolA ATY BHoZ AFYsd FEAE /HAAA Ax AT dotER
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A4, Q. Fobd, FFRFAE, B8 5 AF L AAdEAFE 37 (HFFA 20009.D
- dUbA Q] &7t obd BEY S22 AROA HEHE AE (v #33

~

StHANE z8

- ZASF G Foked PR WA FYAE Arsted Bh AR SAAA A2 R

- OlFHF G fobd o f EE §PuIe BHoz AzE A

- GYRFAF AN Holo| 4 REFW 4R BAoZ wekd, Br1Z, ofulx, AMAF Arbse] Al
4 A

- EREEAE  AEe) 9YL, 9, 2F 58 ARANAY GF2E TS /1TE Aoz MDA,
Mot 58 A% 4EF,

- HOMRITAE  GARY AR Resd 48 HYHES HFE A

5) 4o} & 4F M Z A (Dietary or Food Supplement)
At Fol 54 4&S mAsy] A8 A AF, A, A, 2E, A4 F u4F FH I 4F

B

AE (v )
. - Hgt?d : 8le}WA C, D, E, Bl, B2, B6, B12, niacin, folate, biotin, panthotenic acid %
- ulyl& : Ca, Fe, Zn, Mn, Se, Cy, Cr, I 5
- %x EE AEARE 289, vtE, 1FUE, &2, U4 Echinacea 5
- o}mx4} : Lys, Trp, Cys, lle, Met, Val &
- BZA o, ZF(algae), 3E, TE, AFEJ F
- & 7|8 e €Y, &8, AAxAtols, WulE &8, chamomile tea §

6) 714} #(Organic food)
FAE AuiA SEHIEE AMESHA @3 §71F "Ewe ALEEn F%E AR GAY AA AEstd
0

¢ FAES TET

7) tho]olE A ¥ (Dietary food)
- NZRY 4E, Agd 5 %4
-8 v 53 & A F AP

8) 4 A4 & (Designer food) )
- 7AA Az g FHAE HYFoEN EHY F84 HEC] Bol FRHEE AHAE HF

9) 9] %2 & (Medical food)
- "o A AAE BAHoZ 73 UAY RIAID A ES
ex) - 22t WAlZ EReE ottt

- ol Aol olsl Te Tt

o Mo ¢
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3. 7|sM AMEo MAXeo AKX
1) "3 7154 AL AF
Zlsd 2R FeHE 9 MNE Meld g
2242552 Z200E =
obg Alot FHlziza e, 22dsMoiug, AMERLZEME AZNM K
HE}FIR2El o322 el 2ol Ho|ME HAE
HﬂEf?}EEl LdnFtZE FH ol 23
FIEEILO|ER ' ’ &AL} BHOIEIR
HRELOISR | e mae shabsl, shotatg
d53elMR2ZTAHOE, FIRUHOIE,
st AEZOIE, HEHUOE ZAHOE BZ2lo|E, | Lde5FALLs MO EESTI
2te| 0| E, MHO|E
SXMZso|L} C}2 gHo R 2Ho| XEETE
PIIED/TE! solut o2 ¥ | HEES HAEA7| 523
ClXiol, EMEUMEe BHe HYHAZS
Al Xigd =13 t‘j_|
Bl E}DI HE}BIE, HIEMDIK &34 a3,
of gt
Al XFHEXE Xigq =13 = A =2
ots® olsel MMsise ‘_“°_Eia° oae B3 E.E“‘E“E
x| X5, ot HAHFI N Killer-cell
SWASUX L SEx 5 HAUYSH
e o 28 UFEE, £ F, echinacea, 24t sHd }o_"-rgo 2,2 -4
MEHZEEE oA AALE HOEE 2E A H2ZALMUXES,
gearana, Sem, wT, A WISEUNIIISHYS HS 4
oxEetE HOAEL clolEx AT Heoly, S
EER so0lg ngtehAshle AEAL
X gt gl =all oAl AXlTojof2l, FEIM SN
gl Elol  ofuy)l 2 Di- Al SHALS DM ESS
s aay | DS oI, ofal=dl, Harel ol Es oot =
(B EI2IC HEs
gml!.:gl xlukiﬂalﬂl/\, gﬁ?ﬁ
Q| 7}3-X[ 24t | DHA, EPA T e B eE °
SuHs wyHL
I 24| 0| E zhel ofxfl, efol, x|= MELZED
252 B82Q (Coenzyme Q) AMEEE
Maga arabinogalactan A M
Ml s Mo & AR
Aol EniEE B, A, LEA, SULIRA, JHE A
! ’ ! S ’ Stobx| SHFALSEA] SFM A sHBlO AKX
Mg ) o} Za}ul shotH|, eitsta|, S A gtuto| 2 AR
LS NEE A BN AHE, FCP B AEE E2AA
QIBE eFEE HAAZE M 5T
oot ofod, HAtoled MAME A oy 75t

2) Some anti-cancer phytochemicals isolated from plants

O e W

T (PMS) o :

. Echinacea, Boneset

Licorice root, Milk thistle, Goldenseal

: Hawthorn, Garlic
. Ginkgo(& U 7)

Vitex, Black cohosh, Dandelion
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Allyl compounds Allyl merc.aptan,. Aliyl methyl disulfide, Allyl methy! trisulfide,
Dially sulfide, Diallyl disulfide

Isothiocyanates 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

Chiorophylls Chlorophyll, Chiorophyllin

Flavonoids Quercetin, Rutin, Tangeretin, Nobiletin

Cinnamic acid derivatives Caffeic acid, Ferulic acid, Chlorogenic acid

2Ed 2 93} : Valerian, passionflower

HYAM B3I Saw palmetto, Pygeum

23 A A8} &3 : Ginger, Chamomile, Peppermint, Cat s claw
. A7 HEHA : Aloe vera, Calendula, Tea tree oil

10. % &3 : Feverfew, Cayenne

© 0N

4) 9853 e Vs8N F &4 2 10 A%

HelslE £35 9
JlsMAZ AN Yo
ce He|7ls A
=8|z Ji M
s Bl AHE2AR iIUH 01' HOIF
EPA EPA : A EYAH SN o
i i i 3 =X
(eicosapentaenoic acid) g =z Hol. @2 xa
DHA DHA : 54 - &tgfol M ME, — A
. . = ofof 2 M E =2t
(docosapentaenoic acid) T g4 & Sw2is x|
M 9 L-3lutx]|
o351
E_[L-;—.E{]A} é’lpii} go#xg
TEEEE 226 E oH i o
(7 ~linolenic acid) Sy 31 xo) ot MMM oAF
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6) 7154 249 8

Tyrosine-kinase
inhibition
Topoismerase
inhibition
Apotosis
' Antiangiogenesis

Estrogen
agonist or
antagonist

dntiondam DNA oxidative damage Anticancer

Property inhibition et
Enhance antioxidative system
LDL-oxidation inhibition
_Lower Cholesterol level

Are they usefulin Menopuusause?
Coronory artery diseases
Breast cancer
Bone loss
The central nervous system '
Endometrium Are they useful in Men?
H ot flush Coronory artery diseases
Prostate cancer
Afopevia

Prevention of Cancers
Antioxidative property
Chemopreventive effect
in :
earcinogenesis multisteps

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

© 00 DU W N

—
©

Characterize the effects of phytochemicals at various concentrations and using specific communication.
. Determine optimal phytochemical mixtures,

b
NI

. Identify the proportion of the population likely to respond positively to phytochemicals.
Establish the pharmacokinetics of delivered dose

—
w
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14. More closely examine the dietéry components associated with health and disease prevention from
the diet as a whole.

4. HLAMEZ M3l Ad|X} ol A
1) Functional Food Trends (A<= AT 9% A4 F)

Trends 1 : Nutrient Horsepower

- Positive Eating Au Naturel. : naturally nutritious food
- No Aisle Left Unfortified

- Bioavailability ?
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 1s 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
cholesterol/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
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4) Size of Subcategories of the Healthy Foods Market

Growth Sales in 1899 _ Projected sales
/year (%) ($ billion) EX) ($ billion)
Natural foods 15 25.4 33.0 29.4 by 2000
Organic foods 24 4.2 5.5 9.4 by 2001
Vitamins/minerals 6 13.2 17.2 16.7 by 2003
Herbs 16 4.0 5.2 6.6 by 2003
Functional foods 11 14.2 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),
Hartman Group(1999a), and AC Nielsen/SPINS(1999)
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4) HFILHAY 9%

- scientist, researcher, nutritionalist, instructor, consultant

O HAF2A/AF 3371548 7% - 22 FY 248 A

@ A738E 4F ML - AFHAE B AT 2R4F ML

® Diet and menu plan — FU & A2 F 9 o&x &3
- chemopreventive, diet, 1A 8% Ik ¥EFA T program 7HL

@ A73AEY H7Mlabeling —» FHol/SHAFL A

(® customer, consumer and sales for training
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® Technical writing/spokesperson — A8 2}¢] &uHlE AR AF
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