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New paradigm for human intervention study in functional food development
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Abstract

Functional food research has been struggling to
demonstrate their beneficial effects in human, how-
ever, the physiological changes in humans who are in
the target for functional food are very subtle and long
term. In addition, it is difficult to obtain significant
beneficial effect because of the necessity of using
relatively healthy subjects. Relatively healthy subjects
are homeostatic, and most of the biomarkers maintain
a certain level under the “normal” or “resting” state.
Moreover, due to wide inter—individual variation, it
is difficult to detect significant changes. To address

this problem, research has been actively conducted to
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identify the efficacy of natural products using ‘omics’
and ‘bioinformatics’ technology. In this review, we
would like to introduce the human intervention stud-

ies applied homeostatic challenge model.
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Fig 1. Characteristics in nutritional biomarkers
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Fig 2. Overarching processes, Health is not the absence of disease
but the maintenance of overarching processes controlling heafth
status, The interaction of metabolic, oxidative, inflammatory and
psychological processes determines major components of the
health status, Related stress causes development of many related
diseases, (Ommen 5, 2009)
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Oral glucose tolerance test
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ot Z 4 Z W ol oral glucose tolerance test
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Oral lipid tolerance test
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