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Food

Target

Drugs

Enriched with
Phytosterol-stanolesters

Low density lipoprotein
cholesterol

Statins, ezetimibe

Containing bioactive

Blood pressure

Antihypertensive drugs (such as

peptides thiazide diuretics)

Containing melatonin Quality of sleep Benzodiazepines

Containing omega 3 Depression Antidepressants
fatty acids Triglycerides Fibrates

Containing B glucan

Blood sugar values

Insulin, oral hypoglycaemic
drugs

Low density lipoprotein

Statins, ezetimibe

cholesterol
Containing prebiotics Bowel frequency Laxatives
Immune functioning
Diarrhoea (wet stools) Loperamide

Containing probiotics

Crohn's disease
(under investigation)

Mesalazine, corticosteroids

Containing extra calcium or
vitamin D or both

Bone health

Alendronate, calcitonin,
oestrogens

Containing protein r bioactive

Obesity and type 2 diabetes

Orlistat, rimonabant

peptides
Appetite
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