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Functional ingredients from foods for their health properties

The current trends to improve human health through diet are taking place in several ways. Apart from the nutritional 
value provided by protein, carbohydrate and fat, for the growth and maintenance of the human body, there are many 

other components within foods providing physiological functions to keep a healthy body by preventing or ameliorating the 
symptoms of diseases. One of the most important physiological functions is the prevention of heart disease through the 
reduction in cholesterol absorption and blood pressure as well as acting as antioxidants especially during oxidative stress. 
Other physiological functions which offers health benefits would include immune modulatory effect, anticancer, anti-diabetes, 
anti-inflammatory properties etc.  Most of these physiological functions are due to the bioactive compounds presents naturally 
or extracted then or added to foods. Other bioactive compounds could also be produced as a result of fermentation especially 
those after the hydrolysis of protein to give bioactive peptides. The addition of probiotic bacteria, such as L. acidophilus and B. 
bifidum, could also be considered as health promoting agents. These probiotics, together with prebiotics, have shown to have 
health benefits similar to that of the bioactive compounds in foods.
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