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Este INFORME DE ESTUDIO DE INGREDIENTES
DE ORIGEN VEGETAL CON IMPACTO EN LA
SALUD ha sido elaborado por expertos de Vigilancia
Tecnológica del Centro Tecnológico Agroalimentario
Ctic Cita, cuyos expertos en la materia han aportado
un análisis de ingredientes derivados de vegetales
con impacto en la salud para su uso en el sector
alimentario.

El Gobierno de La Rioja, a través de la Dirección General de Innovación,
y el CLUSTER FOOD+i, han firmado un convenio de colaboración para
impulsar el crecimiento y la competitividad del sector agroalimentario
riojano.
Esta iniciativa que nace con el acrónimo “INCREA” (INNOVACIÓN Y
CREATIVIDAD ALIMENTARIA) tiene el objetivo de incrementar la
competitividad de la industria alimentaria de La Rioja, y en concreto la de
transformados vegetales, promoviendo de manera personalizada para las
empresas participantes la identificación de oportunidades de innovación;
a corto plazo para la mejora o desarrollo de nuevos productos y a medio
plazo para la incorporación tecnológica, para satisfacer las necesidades de
mercados actuales y anticiparse a las futuras mejorando las condiciones
del entorno para impulsar el crecimiento de la industria riojana.

Algunas de las ventajas y beneficios de la estrategia INCREA para las
empresas de transformados vegetales son:
Presentación del “Informe de Tendencias y Nuevos Productos” a nivel nacional e internacional.
Mirador de mercado: actividad encaminada a la puesta en común
de la visión de la innovación desde la perspectiva de la industria, el
consumidor y de las cadenas de distribución que participarán en el
encuentro.
Dinámicas para el fomento del diseño y desarrollo de productos
transformados vegetales de alto valor añadido.
Identificación de oportunidades de innovación tecnológica.
Grupos de trabajo para la preparación de proyectos de innovación a
nivel nacional y europeo.
Diseño de itinerarios de innovación personalizados.

INCREA incluye diversas acciones y actividades, como este INFORME
DE TENDENCIAS Y NUEVOS PRODUCTOS TRANSFORMADOS VEGETALES, que tienen como objetivo la identificación y generación de nuevas
oportunidades de negocio a las empresas participantes a través del desarrollo de nuevos productos.

El análisis de tendencias en innovaciones de producto en el sector de los
transformados vegetales realizado en este informe se ha focalizado en el
campo de la IV y V gama, productos alto valor añadido. Así mismo, se ha
realizado una selección de las tendencias que influyen en mayor grado al
sector de los transformados vegetales.
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Introducción
En el mundo de la alimentación se habla continuamente de tendencias,
¿cuales son las tendencias para 2019? ¿Qué alimentos van a ser los
más consumidos? ¿Cómo debe adaptarse la industria a la demanda
del consumidor? Sin embargo, cuando hablamos de comer sano o de
mantener una alimentación saludable, más que una tendencia, estamos
hablando de una evolución. Es decir, el consumidor siempre ha deseado
mantener una alimentación saludable, pero lo que ha cambiado es lo que
éste entiende como alimentación saludable. El motivo de este cambio
ha sido la facilidad con la que hoy en día se obtiene la información, el
consumidor está cada vez más informado sobre la calidad, la procedencia
y el impacto medioambiental de las composiciones que incluyen los
alimentos y por ello, demanda productos cada vez más frescos, menos
procesados y que contengan ingredientes naturales.

Ingredientes naturales: un mercado en alza de
gran importancia para la salud y un gran reto
para el sector
La preocupación por la salud y los cambios sociales actuales, (una
población cada vez más envejecida y unos niveles de estrés que continúan
creciendo) han provocado una creciente demanda de ingredientes
naturales. El uso de la medicina alternativa y, en particular, de los
complementos alimenticios sigue aumentando en Europa, además,
la legislación actualizada de Novel Food facilita a los exportadores la
introducción de nuevos productos en el mercado europeo.
Pero no todo es tan sencillo como parece: el uso de ingredientes naturales
en los diferentes productos, supone un gran reto tecnológico para la
industria alimentaria, ya que implica la sustitución de los ingredientes
artificiales y esto puede influir en las características organolépticas de
los alimentos (cambio en textura, sabor, olor…).Por ello, el sector está
en parte obligado a buscar soluciones y a proporcionar al consumidor
una etiqueta limpia “clean label”, fácilmente comprensible y en la que
se evidencie la sustitución de componentes sintéticos por otros de
origen natural. Además, según un reciente anuncio del Ministerio de
Sanidad, (Noviembre 2018), es posible que durante un periodo inicial
de adaptación, las empresas deban aplicar el sistema NutriScore o
semáforo nutricional, además de su etiquetado habitual.
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Entre los ingredientes naturales, destacan aquellos que son de origen
vegetal como carotenoides, fibras dietéticas, ácidos grasos, minerales,
prebióticos y probióticos, vitaminas, minerales y otros como enzimas y
antioxidantes. Se prevee que su uso para el cuidado de la salud se extienda
en los próximos años, como se muestra en el gráfico a continuación, en
parte, por el auge actual de la alimentación vegana.

Global functional foods market revenue by product,
2015 & 2024 (USD Billion)
Others
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Prebiotics &
Probiotics
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Minerals
Fatty Acids

Fuente: Functional Foods Market Analysis
By Product (Carotenoids, Dietary Fibers,
Fatty Acids, Minerals, Prebiotics & Probiotics,
Vitamins), By Application, By End-Use (Sports
Nutrition, Weight Management, Immunity,
Digestive Health) And Segment Forecasts, 2018
To 2024. https://www.grandviewresearch.com/
industry-analysis/functional-food-market
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Dada la importancia actual y futura de estos ingredientes naturales
de origen vegetal para la prevención y tratamiento de enfermedades
relacionadas con la dieta, se ha llevado a cabo una revisión completa de
estos ingredientes, su legislación y su relación con la salud.
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1. Objetivo y plan de trabajo
El objetivo del presente informe es realizar un informe de vigilancia
sobre ingredientes derivados de vegetales con impacto en la salud para
su uso en el sector alimentario.
El planteamiento inicial del estudio consistió en llevar a cabo las tareas
1.1 y 1.2 simultáneamente:
•

Tarea 1.1. Identificación de Fuentes (BBDD, publicaciones, páginas
web, etc.).

•

Tarea 1.2. Parametrización de búsquedas en sistema de vigilancia.

De modo más concreto las acciones llevadas a cabo fueron:
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•

Seleccionar bases de datos, artículos científicos y académicos, sitios
web, patentes, que fueron consideradas como fuentes de consulta
de interés, en base a las necesidades del presente trabajo, así como
la metodología utilizada. Además de la búsqueda de patentes y
publicaciones científicas, se han utilizado otras fuentes de consulta
como se detalla en el apartado 4.

•

Definir el periodo temporal para ejecutar las búsquedas. El estudio
se ha centrado en el periodo comprendido desde 2015 hasta la
actualidad (septiembre 2018).

•

Tras las búsquedas iniciales, determinar el tipo de ingredientes,
en principio de origen vegetal, en los que centrar las búsquedas
adicionales.
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2. Selección inicial de
ingredientes. Empleo de
herramienta i3 code
Para realizar la recogida de información ha sido necesaria una
parametrización inicial que se describe como sigue:

2.1. Parametrización inicial
Se han llevado a cabo varias búsquedas, validadas para verificar la
recogida correcta de la información, con las particularidades descritas
en la siguiente tabla:

Referencias tras el filtro

Criterio

Palabra clave

Tipo

Referencias

1

“natural ingredient” or “plant
based ingredient”

Publicación científica

80

2

“botanical ingredient”

Publicación científica

7

3

“plant based ingredient”

Patente

617

4

“natural ingredient”

5

“botanical ingredient”

Patente
Patente

7.455
151

6

“Natural” (extract, sweetener,
extract, essential oil)

Publicación científica

11.352

Patentes, serie P: 147
referencias

7

“Natural” (extract, sweetener,
extract, essential oil)

Patente

2.552

Publicaciones científicas,
serie W: 141 referencias

8

“Healthy natural ingredient”

Patente

175

9

“vegetal fiber” or “vegetal
fibre” or “dietary fiber” and
“ingredient” and “food”

Publicación científica

4.218

10

“vegetal fiber” or “vegetal
fibre” or “dietary fiber” and
“ingredient”

Patente

4.870

Todas las búsquedas iniciales fueron filtradas para el periodo
comprendido entre 2015 y 2018. Además de aspecto temporal, el
proceso de filtrado consistió en desestimar aquellas referencias que
se encontraban fuera de la temática establecida para el presente
trabajo, permitiendo reducir el número de referencias detectadas en
las búsquedas iniciales. Se consideró como información relevante, la
referida a ingredientes naturales de origen vegetal, en especial con un
impacto en la salud, y para su uso dentro del sector alimentario (como
componente de alimentos).
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El protocolo a seguir para recoger la información del estudio incluyó
estas acciones:
•

Revisión semanal de contenidos por equipo multidisciplinar.

•

Actualización de parametrización de nuevas búsquedas en función
de tendencias detectadas.

Todo ello nos ha permitido recibir informaciones periódicas, configuradas
como nuevas alertas, que han permitido mantener las búsquedas activas
y filtradas, tras el periodo inicial de parametrización. De este modo se
han seleccionado una relación de referencias más relevantes que se
muestran en el apartado siguiente.

2.2. Resultados obtenidos. Descripción del
impacto potencial en la salud
Con la información recogida, ha surgido un método para clasificar dicha
información, que se complementa con la familia de ingredientes como
tal, y se refiere al uso esperado o la finalidad del ingrediente. De hecho en el
caso de las patentes, la puesta en valor se centra en el uso de la invención
y, en este caso, del ingrediente.
Es por ello que tras el análisis detallado de la información, se ha añadido
una columna en las tablas de informaciones , que hace referencia al uso
al que va dirigido, lo cual nos da una idea de su efecto potencial en la
salud, un aspecto considerado a tener en cuenta en este estudio.
Con el análisis preliminar de las informaciones, se han definido las
cuatro familias de ingredientes objeto de este informe. Se han priorizado
aquellos ingredientes derivados de vegetales con un impacto potencial
en la salud, así como con un mayor número de patentes y referencias
publicadas, en el periodo considerado.
Las cuatro familias consideradas son:
•

Extractos naturales, con función antimicrobiana y/o antioxidante.

•

Pigmentos naturales.

•

Edulcorantes naturales.

•

Fibras y derivados.

En los apartados siguientes se muestras las informaciones recogidas por
la herramienta tras el filtrado llevado a cabo con el análisis de las mismas
junto con el dato del uso al que va dirigido el ingrediente.

9

Informe de vigilancia Ingredientes de origen vegetal con impacto en la salud

2.2.1. Informaciones de PATENTES (Serie P)

P1.

Healthy wild chrysanthemum flower probiotic drink
Autores: YU LIXIA

Año

Publicación info

2015

CN104366634A
2015-02-25

Uso
Extracto de flor de crisantemo, con efectos positivos en función intestinal y del estómago.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=CN&NR=104366634A&KC=A

P2.

Health functional food for preventing neurodegenerative disease
Autores: HAN SO YOUNG [KR]

Año

Publicación info

Uso

2017

KR20170057195A
2017-05-24

Mejorar o prevenir la cerebropatia.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=KR&NR=20170057195A&KC=A

P3.

Pharmaceutical composition for preventing and improving osteoporosis and Health functional food
having the same
Autores: PARK CHUN GEUN [KR]; KIM JIN SEONG [KR]; KIM YOUNG OCK [KR]; KIM HYUNG DON [KR]; AHN YOUNG SUP [KR]

Año

Publicación info

2017

KR20170054156A
2017-05-17

Uso
Extracto de Helianthus tuberosus para prevenir y aliviar la osteoporosis.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=KR&NR=20170054156A&KC=A

P4.

Th2- Composition for preventing or treating of 2-mediated immune disease comprising fermented
extracts from Rosa multiflora as an active ingredients
Autores: SHON DONG HWA [KR]; SHIN HEE SOON [KR]; DO JEONG RYONG [KR]; LEE SO YOUNG [KR]; et al

Año

Publicación info

2017

KR20170049414A
2017-05-10

Uso
Extracto fermentado de Rosa multiflora para prevenir o tratar enfermedades inmunitarias mediadas por Th2.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=KR&NR=20170049414A&KC=A
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P5.

Sleep improvement composition containing fermentation product of rice germ extract
Autores: PYUN YU RYANG [KR]; LEE SEOK HOON [KR]; KIM GO RAE [KR]; HWANG YUN HEE [KR]

Año

Publicación info

Uso

2017

KR20170051756A
2017-05-12

GABA fermentado con germen de arroz para aliviar trastornos del sueño.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=KR&NR=20170051756A&KC=A

P6.

Green bean curd and manufacuturing method thereof
Autores: CHOI HAK KI [KR]

Año

Publicación info

2016

KR20160146299A
2016-12-21

Enlace

Uso
Fabricar el tofu verde con color verde natural sin usar ningún colorante
o coagulantes comestibles, y prevenir y tratar diversas enfermedades
y mejorar la salud.

http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=KR&NR=20160146299A&KC=A

P7.

Medicinal composition for treating insomnia and preparation method thereof
Autores: ZHOU NING; WANG XIAOCHUN; LIN BIFEN; BAI ZHIWEN

Año

Publicación info

2016

CN106038792A
2016-10-26

Uso
Uso de semen ziziphi spinosae, radix salviae miltiorrhizae, y fructus
schisandrae chinensis para tratar el insomnio.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=CN&NR=106038792A&KC=A

P8.

Medicine composition, medicine containing medicine composition for regulating uric acid content in
blood and application thereof
Autores: CHEN MAN; ZHAO XIN; SHE ZUOYAN

Año

Publicación info

Uso

2016

CN105997979A
2016-10-12

Regular el contenido de ácido úrico en sangre.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=CN&NR=105997979A&KC=A

P9.

Composition for improving liver function containing haliotis discus hannai extracts
Autores: LIM BEONG OU [KR]; LEE JEONG JUN [KR]; PYO HAN JONG [KR]; KIM DA HYE [KR]

Año

Publicación info

Uso

2016

KR20160056365A
2016-05-20

Extracto de Haliotis discus hannai para mejorar la función hepática.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=KR&NR=20160056365A&KC=A
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P10. Pharmaceutical composition for promoting bone tissue formation, containing stauntonia hexaphylla
leaf extract as active ingredient

Autores: CHOI CHUL YUNG [KR]; PAN SANG O [KR]; SEOL HEE JIN [KR]; LEE GYU OK [KR]; JANG WOOK JIN [KR]; KIM HEE SOOK [KR]; KIM JAE YONG
[KR]; KANG HUWON [KR]; LEE DONG WOOK [KR]; KIM SUN OH [KR]; KIM JAE GAP [KR]; PARK JOONYUNG [KR]

Año

Publicación info

2016

US2016113979A1
2016-04-28

Uso
Extracto de hoja de stauntonia hexaphylla para promover la diferenciación de células de osteoblastos o cartílagos.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=US&NR=2016113979A1&KC=A1

P11. Black fungus health-care beverage
Autores: XU TENGLONG; XU ZHONG; QIN ZHEN; LI CHUN; TAO HONG; JIN YUANYUAN; LI JUAN; TAO PINGPING

Año

Publicación info

Uso

2016

CN105325817A
2016-02-17

Preparación de hongo negro para el cuidado de la salud.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=CN&NR=105325817A&KC=A

P12. Preparation method of black fungus containing health drink
Autores: XU TENGLONG; XU ZHONG; QIN ZHEN; LI CHUN; TAO HONG; JIN YUANYUAN; LI JUAN; TAO PINGPING

Año

Publicación info

Uso

2015

CN105192831A
2015-12-30

Preparación de hongo negro para el cuidado de la salud y de la belleza.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=CN&NR=105192831A&KC=A

P13. Composition for treating or preventing hepatotoxicity disease comprising ginsenoside Rg3
Autores: CHO MIN KYUNG [KR]; GUM SANG IL [KR]

Año

Publicación info

2015

KR20150110908A
2015-10-05

Uso
Uso de ginsenósido Rg3 para prevenir o tratar enfermedades de hepatotoxicidad.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=KR&NR=20150110908A&KC=A

P14. Composition for antioxidant comprising extract of lagerstroemia ovalifolia
Autores: AHN KYUNG SEOP [KR]; KWON OK KYOUNG [KR]; OH SEI RYANG [KR]; KIM DOO YOUNG [KR]; KIM JUNG HEE [KR]; PARK JI WON [KR];
PAIK JIN HYUB [KR]; LEE JOONG KU [KR]; LEE HYEONG KYU [KR]; JOUNG HYOUK [KR]; CHOI SANG HO [KR]

Año

Publicación info

Uso

2015

KR20150102911A
2015-09-09

Extractos de Lagerstroemia ovalifolia con efecto antioxidante.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=KR&NR=20150102911A&KC=A
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P15. Composion for treating diabetes containing isoprenoid from phytonchid
Autores:

Año

Publicación info

Uso

2015

KR20150034156A
2015-04-02

Uso de isoprenoides derivados de fitonutcidos para tratar la diabetes.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=KR&NR=20150034156A&KC=A

P16. Process for preparation of seasoning made from duck bone and seasoning prepared thereof
Autores:

Año

Publicación info

2015

KR20150035147A
2015-04-06

Uso
Uso de carne y hueso de pato para la fabricación de un condimento
natural.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=KR&NR=20150035147A&KC=A

P17. Alliin composition
Autores: ZHANG ZHINIAN; ZHANG KUICHANG

Año

Publicación info

Uso

2018

CN107550896A
2018-01-09

Healthy natural active ingredient.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=CN&NR=107550896A&KC=A

P18. Tisane based on stevia plant mixed with herbs, aromatic plants and/or fruit
Autores: PETROTOS KONSTANTINOS VASILEIOU [GR]; GKOUTSIDIS PASCHALIS EVANGELOU [GR]; TSABARDOUKAS ILIAS THEODOROU [GR]

Año

Publicación info

2011

GR1007429B
2011-10-11

Uso
Uso de stevia spp para preparar tisanas sin calorías con sabor dulce y
baja carga glucémica.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=GR&NR=1007429B&KC=B

P19. Production method for functional materials from natural product using sap as solvent
Autores: HONG SEONG GIL [KR]; YOON YOUNG HO [KR]

Año

Publicación info

Uso

2009

KR20090131306A
2009-12-29

Método de extracción de un compuesto activo procedente de plantas.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=KR&NR=20090131306A&KC=A
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P20. MMP-1 activity inhibitor and fibroblast proliferation promoter
Autores: TAKAHASHI NAMIKO; MIYAKE YASUO; KISO AKINORI

Año

Publicación info

2012

JP2012031102A
2012-02-16

Uso
Extracto de la yema de Gallica Rose para inhibir la actividad de la metaloproteasa 1 y promover la proliferación de fibroblastos.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=JP&NR=2012031102A&KC=A

P21. Composition for treating asthma comprising Platycodon grandiflorum extract
Autores: PARK DAE HUN [KR]; CHOI SEOK [KR]

Año

Publicación info

Uso

2018

KR20180055038A
2018-05-25

Extracto de Platycodon grandiflorum para tratar el asma.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=KR&NR=20180055038A&KC=A

P22. Fructus momordicae tea drink and preparation method thereof
Autores: YU ZONGXIA; LI JIAO; JIN QIAOCHUN; WANG HUIGUO; FENG BAOMIN

Año

Publicación info

Uso

2017

CN107410579A
2017-12-01

Extracto natural de fructus momordicae como edulcorante natural.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=CN&NR=107410579A&KC=A

P23. Composition for preventing, alleviating or treating burnout syndrome
Autores: KIM SU-HWAN; PARK CHAN-WOONG; KIM SUN-MI; KIM JUE-WON; KIM BYUNG-GYU; KIM WAN-GI; LEE SANG-JUN

Año

Publicación info

2017

CN107223056A
2017-09-29

Uso
Extracto de fruta de ginseng para prevenir, aliviar o tratar el síndrome
de agotamiento.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=CN&NR=107223056A&KC=A

P24. -3 Natural extract containing a large amount of Omega-3 and Manufacturing method thereof
Autores: KIM SANG DUK [KR]

Año

Publicación info

Uso

2017

KR101737271B1
2017-05-18

Extracto natural saludable rico en omega -3.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=KR&NR=101737271B1&KC=B1
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P25. Effective part capable of resisting enteric EV-71 virus in fortune eupatorium herb and preparation method
Autores: ZHOU CHANGZHENG; LIU FEI; LIU WENJING; YANG WEN; YAN WEIWEI

Año

Publicación info

Uso

2017

CN106668108A
2017-05-17

Compuesto antiviral.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=CN&NR=106668108A&KC=A

P26. Composition for treatment of brain cancer including extract from cedrela sinensis juss
Autores: HWANG SUNG YEOUN [KR]; JEONG KYUNG CHAE [KR]

Año

Publicación info

Uso

2017

KR20170041668A
2017-04-17

Extracto de Cedrela Sinensis Juss para tratar el cáncer de cerebro.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=KR&NR=20170041668A&KC=A

P27. Complex natural preservative comprising scutellaria extract and method manufacture the same
Autores: KIM KI DONG [KR]; YI TAE HOO [KR]; YANG JUNG EUN [KR]; WON KYUNG HWA [KR]; CHANG KEE JONG [KR]

Año

Publicación info

Uso

2017

KR20170038626A
2017-04-07

Extracto de Scutellaria como conservador.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=KR&NR=20170038626A&KC=A

P28. Cancer vaccine composition and kit
Autores: CHO SI-YOUNG [KR]; KIM WAN-GI [KR]; PARK CHAN-WOONG [KR]; SEO DAE-BANG [KR]; SHIN SONG-SEOK [KR]

Año

Publicación info

Uso

2017

TW201701894A
2017-01-16

Extracto de baya de ginseng para tratar el cáncer.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=TW&NR=201701894A&KC=A

P29. Composition for preventing, treating, and alleviating urinary disturbances, containing piper longum l. extract
Autores: PARK DA-AE; CHANG YOON-YOUNG; KIM KWANG-HYUN; LEE SANG-HO

Año

Publicación info

2017

CN106465312A
2017-02-22

Uso
Extracto de Piper Longum L. para prevenir o tratar trastornos urinarios.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=CN&NR=106465312A&KC=A
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P30. Composition for preventing, improving or treating burn out syndrome
Autores: KIM SU-HWAN [KR]; PARK CHAN-WOONG [KR]; KIM SUN-MI [KR]; KIM JUE-WON [KR]; KIM BYUNG-GYU [KR]; KIM WAN-GI [KR]; LEE
SANG-JUN [KR]

Año

Publicación info

2016

TW201636036A
2016-10-16

Uso
Extracto de baya de ginseng para prevenir, mejorar y tratar el síndrome
de burnout.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=TW&NR=201636036A&KC=A

P31. A composition comprising the extract of Artemisia capillaris Thunb and the compound extracted
therefrom for preventing and treatment of bone disease
Autores: JANG HAE DONG [KR]; LEE SANG HYUN [KR]

Año

Publicación info

2016

KR20160133241A
2016-11-22

Uso
Extracto de Thunb de Artemisia capillaris para prevenir o tratar
enfermedades óseas.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=KR&NR=20160133241A&KC=A

P32. Lung moistening and cough relieving lollipop
Autores: YU YANYING

Año

Publicación info

Uso

2016

CN106107006A
2016-11-16

Caramelo que humedece el pulmón y alivia la tos.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=CN&NR=106107006A&KC=A

P33. Effective constituent capable of resisting intestinal EV-71 virus in grubs and preparing method thereof
Autores: ZHOU ZHANGZHENG; HOU BAOSHAN; ZHANG JIAZE; WANG QING; NIU WENFEI

Año

Publicación info

Uso

2016

CN106109501A
2016-11-16

Extracto con propiedades antivirales (estómago e intestino).

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=CN&NR=106109501A&KC=A

P34. Orchid lollipop and preparation method thereof
Autores: YU YANYING

Año

Publicación info

2016

CN106035962A
2016-10-26

Uso
Caramelo de orquídeas que enfría la sangre, nutre el yin y humedece el
pulmón, induce la eliminación del edema.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=CN&NR=106035962A&KC=A
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P35. Pharmaceutical composition for preventing or treating obesity comprising extract of pueraria lobata leaf
Autores: KIM YOUNG CHUL [KR]; LEE CHAE MYEONG [KR]; KIM SANG NAM [KR]

Año

Publicación info

Uso

2016

KR20160118552A
2016-10-12

Extracto de hoja de pueraria lobata que inhibe la acumulación de lípidos.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=KR&NR=20160118552A&KC=A

P36. Method for processing Lycium ruthenicum beverage
Autores: JIANG XIAOMING

Año

Publicación info

Uso

2016

CN105961982A
2016-09-28

Extracto vegetal rico en pigmentos y vitamina C.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=CN&NR=105961982A&KC=A

P37. Composition de vaccin contre le cancer et kit
Autores: CHO SI YOUNG [KR]; KIM WAN GI [KR]; PARK CHAN WOONG [KR]; SEO DAE BANG [KR]; SHIN SONG SEOK [KR]

Año

Publicación info

2016

WO2016148448A2
2016-09-22

Uso
Extracto de baya de ginseng para tratar el cáncer sin efectos secundarios.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=WO&NR=2016148448A2&KC=A2

P38. Sedative composiont comprising natural extracts
Autores: CHO YOUNG JAE [KR]

Año

Publicación info

Uso

2016

KR20160095835A
2016-08-12

Extracto natural para aliviar el insomnio.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=KR&NR=20160095835A&KC=A

P39. Omitted
Autores: JU CHUNG GWON [KR]

Año

Publicación info

Uso

2016

KR20160058659A
2016-05-25

Estevia como edulcorante natural.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=KR&NR=20160058659A&KC=A
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P40. Method of using the natural pigment of green vegetables cutlet
Autores: HWANG YOUNG NAM [KR]

Año

Publicación info

2016

KR20160049241A
2016-05-09

Uso
Método para producir una chuleta de cerdo de color verde utilizando un
pigmento natural de vegetales. No se describe efecto en salud.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=KR&NR=20160049241A&KC=A

P41. Pharmaceutical composition for muscle regeneration comprising ursolic acid and leucine
Autores: KIM NAM DEUK [KR]; KIM MIN JUNG [KR]; SUNG BO KYUNG [KR]; KIM CHEOL MIN [KR]; CHUNG HAE YOUNG [KR]

Año

Publicación info

Uso

2016

KR20160023965A
2016-03-04

Ácido ursólico y leucina para la regeneración muscular.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=KR&NR=20160023965A&KC=A

P42. A bar or jelley type functional food for the descent of blood sugar and method processing thereof
Autores: KIM JUNG OK [KR]; HA YOUNG RAE [KR]; KIM YOUNG SUK [KR]

Año

Publicación info

Uso

2015

KR20150136835A
2015-12-08

Barra o jalea para reducir el azúcar en sangre.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=KR&NR=20150136835A&KC=A

P43. The picked radish containing natural-pigment and flavore
Autores: SHIM JUNG SEOK [KR]

Año

Publicación info

2015

KR20150136344A
2015-12-07

Enlace

Uso
Al agregar un extracto de cúrcuma oleorresina y un extracto de gardenia que puede proporcionar actividad anticancerígena y actividad
antioxidante.

http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=KR&NR=20150136344A&KC=A

P44. Pharmaceutical

composition and functional food for prevention or treatment of diabetic
complications or angioedema comprising natural extract
Autores: JKIM JIN SOOK; KIM JUNG HYUN; KIM CHAN SIK; KIM YOUNG SOOK; SHON EUN JIN; LEE YUN MI; JUNG DONG HO; LEE IK SOO; JO GYU
HYEONG; KIM JOO HWAN

Año

Publicación info

2015

CN105025910A
2015-11-04

Enlace

Uso
Extracto de varios vegetales para prevenir o tratar complicaciones diabéticas o angioedema.

http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=CN&NR=105025910A&KC=A
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P45. Pharmaceutical

composition comprising scutellaria barbata extract for the treatment of brain
degenerative diseases
Autores: PARK SO YOUNG [KR]; LEE SO RA [KR]; LEE CHUL [KR]; HWANG KWANG WOO [KR]

Año

Publicación info

2015

KR20150113617A
2015-10-08

Uso
Extracto de Scutellarabarbata para prevenir o tratar una enfermedad cerebral degenerativa.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=KR&NR=20150113617A&KC=A

P46. Green vegetables noodles using a natural pigment manufacturing method
Autores: HWANG YOUNG NAM [KR]

Año

Publicación info

2015

KR20150075810A
2015-07-06

Uso
Extracto de cebolleta, extracto de hoja de rábano, harina, arroz en
polvo y el almidón para producir productos naturales.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=KR&NR=20150075810A&KC=A

P47. A natural sweetener
Autores: TOKSÖZ AHMET [TR]; TOKSÖZ ZAFER [TR]; MUTLU ONUR [TR]; TÜRKYILMAZ ALI [TR]; YELKEN GÜLAY [TR]; ZAN MERVE [TR]

Año

Publicación info

Uso

2018

US2018213832A1
2018-08-02

Luo Han Guo como edulcorante natural.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=US&NR=2018213832A1&KC=A1

P48. Confectionery product, dough composition and method of the confectionery product manufacturing
Autores: ISAEVA KSENIYA PETROVNA [RU]

Año

Publicación info

2018

RU2655822C1
2018-05-29

Enlace

Uso
La invención permite crear un producto de la confitería funcional y
para el consumo en colectivos como: enfermedades, regímenes dietéticos especiales, vegetarianos.

http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=RU&NR=2655822C1&KC=C1

P49. Compositions

comprising natural sweetener combinations and food and beverage products
comprising same
Autores: BILBE DREW BENJAMIN; DOUGLAS TROY ALEXANDER FINDLAY

Año

Publicación info

Uso

2018

AU2017210582A1
2018-06-14

Edulcorante natural.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=AU&NR=2017210582A1&KC=A1
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P50. Composition for treating asthma comprising Platycodon grandiflorum extract
Autores: PARK DAE HUN [KR]; CHOI SEOK [KR]

Año

Publicación info

2018

KR20180055038A
2018-05-25

Enlace

Uso
Extracto de platycodon grandiflorum quevminimiza los efectos secundarios causados por el uso de agentes quimioterapéuticos en el tratamiento
del asma.

http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=KR&NR=20180055038A&KC=A

P51. Nano capsule containing natural coloring and preparing method thereof
Autores: LEE SEUNG HO [KR]; JUNG JONG JIN [KR]; KIM WOON JUNG [KR]; KIM WON SUK [KR]; BAE JI HYUN [KR]

Año

Publicación info

Uso

2018

KR101861253B1
2018-05-25

Pigmento natural.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=KR&NR=101861253B1&KC=B1

P52. Bean Curd Containing Extracts of Willow Leaves Improved in Shelf-life and Method Thereof
Autores: KIM MI HYE [KR]; KIM DA JUNG [KR]; KIM EUN JI [KR]

Año

Publicación info

2018

KR20180055147A
2018-05-25

Uso
Extracto de hoja de sauce que mejora la capacidad de almacenamiento
del tofu y además le da un sabor único.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=KR&NR=20180055147A&KC=A

P53. Compositions renfermant des combinaisons d’edulcorant naturel, et aliment et boisson renfermant
lesdites compositions

Autores: BILBE DREW BENJAMIN [AU]; DOUGLAS TROY ALEXANDER FINDLAY [AU]

Año

Publicación info

Uso

2018

CA2975463A1
2018-05-28

Combinación de edulcorantes naturales.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=CA&NR=2975463A1&KC=A1

P54. Method of producing sugar-containing product
Autores: SLAVYANSKIJ ANATOLIJ ANATOLEVICH [RU]; GALKO KSENIYA VLADIMIROVNA [RU]; ZAKARYAN DIANA ARTUROVNA [RU]; LEBEDEVA
NATALYA NIKOLAEVNA [RU]

Año

Publicación info

2018

RU2654716C1
2018-05-22

Uso
Granulado de azúcar con condimentos de semillas, que mejora la calidad del producto terminado y su valor fisiológico y nutricional.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=RU&NR=2654716C1&KC=C1
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P55. Composition for Improving Preventing or Treating Muscular Diseases Comprising Natural Extract
Autores: HUR JIN YOUNG; HA TAE YOUL; JANG YOUNG JIN; AHN JI YUN; JUNG CHANG HWA; KIM MI NA

Año

Publicación info

2018

KR20180048416A
2018-05-10

Uso
Extracto de fruta de Kadsura japonica, un extracto de Blume de Fatoua japonica para aliviar, prevenir o tratar el desgaste muscular y la inflamación.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=KR&NR=20180048416A&KC=A

P56. Making method of barley green flour and making method of barley seedling juice powder
Autores:

Año

Publicación info

2018

CN108077733A
2018-05-29

Uso
Jugo de cebada en polvo como un pigmento natural y relleno dar mayor
valor nutricional.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=CN&NR=108077733A&KC=A

P57. Method for extracting food natural pigment from tomato
Autores: CHEN QING; SI WENBIN

Año

Publicación info

Uso

2018

CN108047755A
2018-05-18

Pigmento natural.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=CN&NR=108047755A&KC=A

P58. Strontium-based composition, product, and method of using the same to control progression of
osteoarthritis osteoporosis and tooth decay
Autores: SMITH DAVID LLOYD [US]

Año

Publicación info

2018

US9974804B1
2018-05-22

Uso
Estroncio para controlar la progresión de la osteoartritis, la osteoporosis (y la caries dental).

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=US&NR=9974804B1&KC=B1

P59. Natural sweetener compositions
Autores: RAY ANANDASANKAR [US]; BOYLE SEAN MICHAEL [US]

Año

Publicación info

Uso

2018

US2018132514A1
2018-05-17

Edulcorante natural.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=US&NR=2018132514A1&KC=A1
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P60. Safflower oil emulsion as dietary supplement and preparation thereof
Autores: MARU ROBERT [US]

Año

Publicación info

Uso

2018

US9968121B1
2018-05-15

Emulsión de aceite de cártamo para aumentar el metabolismo.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=US&NR=9968121B1&KC=B1

P61. Additive for traditional Chinese medicine dietary foods
Autores: HUANG FEI

Año

Publicación info

2018

CN107997160A
2018-05-08

Uso
Aditivo es antioxidante, bacteriostático, anticorrosivo y beneficioso
para la salud humana.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=CN&NR=107997160A&KC=A

P62. Food additive for diet
Autores: HUANG FEI

Año

Publicación info

2018

CN107997190A
2018-05-08

Uso
Aditivo diferente al anterior es antioxidante, bacteriostático, anticorrosivo y beneficioso para la salud humana.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=CN&NR=107997190A&KC=A

P63. Use of cannabis to treat fibromyalgia, methods and compositions thereof
Autores: SINAI ALON [IL]; TURNER ZIV [IL]; BARUCH YEHUDA [IL]

Año

Publicación info

Uso

2018

US2018116998A1
2018-05-03

Extracto natural de cannabis para tratar la fibromialgia.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=US&NR=2018116998A1&KC=A1

P64. Composition containing natural extract for preventing or treating benign prostatic hyperplasia
Autores: UM JAE YOUNG [KR]; KANG JONG WOOK [KR]; PARK JIN BONG [KR]

Año

Publicación info

2018

KR20180034858A
2018-04-05

Uso
Mezcla de extractos naturales para prevenir o tratar la prostatomegalia.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=KR&NR=20180034858A&KC=A
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P65. Extraction process of prinsepia utilis royle pigment
Autores: LI YONGQIANG; YANG SHIHUA; LI QING; ZHANG YIMING; HUANG YONGHUA; ZHANG JIANPING; LI CHUN; CHU YAJIE; WU YUEZHONG;
CHUAN XINLING

Año
2018

Publicación info

Uso

CN107955393A
2018-04-24

Extracto de prinsepia utilis royle como antioxidante.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=CN&NR=107955393A&KC=A

P66. Preparation method of anti-allergy natural pigment additive containing anthemis tinctoria
Autores: LIN YAN

Año

Publicación info

2018

CN107951768A
2018-04-24

Uso
Extracto de anthemis tinctoria que tiene efecto antialérgico y antibacteriano.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=CN&NR=107951768A&KC=A

P67. Hot pepper pigment extraction method
Autores: MA BUYUN

Año

Publicación info

Uso

2018

CN107936609A
2018-04-20

Extracción pigmento natural.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=CN&NR=107936609A&KC=A

P68. Process for extracting hot pepper pigment through biological enzyme treatment
Autores: MA BUYUN

Año

Publicación info

Uso

2018

CN107936611A
2018-04-20

Extracción pigmento natural.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=CN&NR=107936611A&KC=A

P69. Method for extracting food natural pigment from green plum pericarps
Autores: CHEN QING; SI WENBIN

Año

Publicación info

Uso

2018

CN107903656A
2018-04-13

Mejorar la extracción de un pigmento natural de ciruela verde.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=CN&NR=107903656A&KC=A
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P70. Method for preparing natural pigment colored fiber
Autores: ZHENG JIN; WANG YANGLIU; WANG SHUAI; ZHANG XIAOLI; LIU FAN; JIAO MINGLI

Año

Publicación info

Uso

2018

CN107904689A
2018-04-13

Extracción pigmento y fibra natural.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=CN&NR=107904689A&KC=A

P71. Neuroprotective natural extract from passion fruit
Autores:

Año

Publicación info

2017

IL223920A
2017-11-30

Uso
Extracto de frutas de la pasión para el tratamiento y la prevención de
trastornos de células neurales y neuro-patológicos.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=IL&NR=223920A&KC=A

P72. Buckwheat milk powder for treating heart disease
Autores: XUE TIANTIAN

Año

Publicación info

2018

CN107873843A
2018-04-06

Uso
Leche en polvo de trigo sarraceno para tratar enfermedades del corazón.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=CN&NR=107873843A&KC=A

P73. Buckwheat milk powder capable of enhancing immunity
Autores: XUE TIANTIAN

Año

Publicación info

Uso

2018

CN107865089A
2018-04-03

Leche en polvo de trigo sarraceno capaz de mejorar la inmunidad.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=CN&NR=107865089A&KC=A

P74. Healthy buckwheat milk powder capable of prolonging life
Autores: XUE TIANTIAN

Año

Publicación info

Uso

2018

CN107865099A
2018-04-03

Leche en polvo de trigo sarraceno saludable capaz de prolongar la vida.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=CN&NR=107865099A&KC=A
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P75. Oat milk powder capable of benefitting intelligence and health
Autores: XUE TIANTIAN

Año

Publicación info

Uso

2018

CN107865098A
2018-04-03

Leche en polvo de avena capaz de beneficiar la inteligencia y la salud.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=CN&NR=107865098A&KC=A

P76. Buckwheat milk powder capable of removing liver fire for improving eyesight
Autores: XUE TIANTIAN

Año

Publicación info

2018

CN107865088A
2018-04-03

Uso
Leche en polvo de trigo sarraceno capaz de eliminar el fuego del hígado
para mejorar la vista.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=CN&NR=107865088A&KC=A

P77. Natural extract composition having oxidation resistant effect, preparation and application
Autores: REN XUEYIN; LIU JIANHONG; PU PINGNAN; CAO HOUJIAN

Año

Publicación info

2018

CN107836712A
2018-03-27

Uso
Composición de sflavina, astaxantina, extracto de semilla de uva y extracto de piel de uva, con capacidad antioxidante.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=CN&NR=107836712A&KC=A

P78. Environmentally

friendly manufacturing method of natural antimicrobial material and dried
persimmon for dried persimmons
Autores: YANG HO SEONG [KR]; KIM SU GON [KR]; SEOK JAE HWAN [KR]; YOO CHANG SEONG [KR]; KIM TAE HA [KR]; LEE SEUNG KYU [KR]

Año

Publicación info

2018

KR101833273B1
2018-03-14

Uso
Extracto de hojas de caqui y hojas de ginkgo, con efecto antibacteriano, para la fabricación de caquis secos.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=KR&NR=101833273B1&KC=B1

P79. A fucose isomerase and a use of the same
Autores: LEE SANG JAE [KR]; LEE DONG WOO [KR]; LEE HAN SEUNG [KR]; WOO MIN GYEONG [KR]; OH DO KYUNG [KR]; LEE YONG JIK [KR]

Año

Publicación info

2018

KR20180026820A
2018-03-14

Uso
La variante mutante de la isomerasa de la L-fucosa, permite producir
tagatosa que se usa como edulcorante natural.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=KR&NR=20180026820A&KC=A
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P80. A pharmaceutical composition for treating or prevebting bon disease
Autores: CHUNG WON YOON [KR]; PARK KWANG KYUN [KR]; KIM HYUNG KEUN [KR]; LEE JOO HEE [KR]

Año

Publicación info

2018

KR20180028019A
2018-03-15

Uso
Composición de extractos naturales para prevenir o tratar enfermedades
óseas.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=KR&NR=20180028019A&KC=A

P81. Compound treatment method capable of effectively gathering and releasing rose flower natural pigment
Autores: LING WEIFU

Año

Publicación info

Uso

2018

CN107772020A
2018-03-09

Extracción pigmento natural.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=CN&NR=107772020A&KC=A

P82. Purple potato natural pigment relapses extraction element
Autores: WEI YONGLIANG

Año

Publicación info

Uso

2018

CN206881196U
2018-01-16

Extracción pigmento natural.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=CN&NR=206881196U&KC=U

P83. Concentrated extraction element of purple perilla natural pigment
Autores: WEI YONGLIANG

Año

Publicación info

Uso

2018

CN206881194U
2018-01-16

Extracción pigmento natural.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=CN&NR=206881194U&KC=U

P84. Functional foods and beverages with synergistic properties to promote homeostasis
Autores: CHABOT SOPHIE [CA]

Año

Publicación info

2018

US2018055897A1
2018-03-01

Uso
Composición de extractos de plantas y / o frutos y un edulcorante natural con propiedades antioxidantes sinérgicas.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=US&NR=2018055897A1&KC=A1
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P85. Super food beverage
Autores: KLEIN NATALJA [US]

Año

Publicación info

Uso

2018

US2018055074A1
2018-03-01

Bebida de harina de avena molida beneficiosa para la salud.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=US&NR=2018055074A1&KC=A1

P86. Nutritional supplements from green leafy vegetables
Autores: SAVANGIKAR CHITRA VASANT [IN]; SAVANGIKAR VASANT ANANTRAO [IN]

Año

Publicación info

2018

US2018271133A1
2018-09-27

Uso
Suplementos derivados de la vegetación de hoja verde para satisfacer
la necesidad diaria de nutrientes.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=US&NR=2018271133A1&KC=A1

P87. A Snack Food From Dehydrated Soybean Curd (Glycine max)
Autores: DE LOS SANTOS NOLAN JOSEPH B [PH]; PEDRO MARIEL DIANNE C [PH]; TEFORA KISSETTE VALEN L [PH]; VELASCO ANNA ZYRAH G [PH];
DEL ROSARIO ARIELLE C [PH]

Año

Publicación info

2018

PH22017000474U1
2018-08-24

Uso
Residuos de cuajada de soja deshidratada para combinar con productos extruidos del arroz molido, le dan mayor calidad.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=PH&NR=22017000474U1&KC=U1

P88. Gruel composition using soybean curd residue and method manufacturing thereof
Autores: YUN JU NO [KR]

Año

Publicación info

2018

KR20180065857A
2018-06-18

Uso
Composición de avena que utiliza sopa de soja, como sustituto de
comida, por ser rico en proteínas y fibra dietética y baja en calorías.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=KR&NR=20180065857A&KC=A

P89. Pasture-cake and manufacturing method thereof
Autores: WU TAOHUA

Año

Publicación info

2018

CN108064906A
2018-05-25

Uso
Torta de pasto con rizoma imperatae, que mejora el contenido de fibra
dietética en los alimentos horneados, reduce la fiebre y causa diéresis.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=CN&NR=108064906A&KC=A
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P90. Soybean milk containing barley seedlings and prebiotics and preparation method thereof
Autores: YUAN QINGLONG

Año

Publicación info

2018

CN108041170A
2018-05-18

Enlace

Uso
Leche de soja que contiene plántulas de cebada y prebióticos,
neutraliza sustancias ácidas dañinas y es rica en clorofila, vitaminas,
fibra dietética soluble y lecitina.

http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=CN&NR=108041170A&KC=A

P91. Health-preserving sleep-aid health food
Autores: ZONG RUIHAI; YANG DONGBIN

Año

Publicación info

2018

CN107997128A
2018-05-08

Uso
Alimento con gelatina, extracto de longan, polvo negro de semillas de
sésamo, que mejora el sueño.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=CN&NR=107997128A&KC=A

P92. Special clinical nutritional formula for energy supply during delivery and preparation method thereof
Autores: YOU JUN; JI JINGDONG

Año

Publicación info

2018

CN107927754A
2018-04-20

Enlace

Uso
Fórmula nutricional clínica para el suministro de energía durante el
parto, además asegura los nutrientes necesarios para el crecimiento y
desarrollo fetal, y ayuda a un parto espontáneo y más corto.

http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=CN&NR=107927754A&KC=A

P93. Formula food for patients with diabetes to eat
Autores: WANG LEI; CHENG ZENENG; HAO XUEMING; YI MULIN

Año

Publicación info

2018

CN107788451A
2018-03-13

Uso
Fórmula para diabéticos con konjac, que produce saciedad y promueve
la salud intestinal.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=CN&NR=107788451A&KC=A

P94. Dietary fiber, and production process and production equipment of dietary fiber
Autores: YANG ZHUOSHU; JI YONG; XU WUMENG; PAN JIANWEI; LIANG YUQING

Año

Publicación info

2017

CN107518417A
2017-12-29

Enlace

Uso
Fibra dietética de los cultivos de tubérculos que mantiene la salud
de los sistemas digestivos y también previene enfermedades
cardiovasculares, el cáncer y la diabetes.

http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=CN&NR=107518417A&KC=A
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P95. Processing process of high dietary fiber nectarine fruit juice beverage
Autores: CHANG YULONG

Año

Publicación info

Uso

2017

CN107439871A
2017-12-08

Bebida de zumo de fruta con alto contenido en fibra.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=CN&NR=107439871A&KC=A

P96. Special clinical nutritional formula for nephropathy and preparation method thereof
Autores: YOU JUN; JI JINGDONG

Año

Publicación info

2017

CN107319524A
2017-11-07

Uso
Fórmula nutricional con diferentes ingredientes, ente ellos de origen
vegetal que mejora la nefropatía.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=CN&NR=107319524A&KC=A

P97. Weight reducing and fat reducing special type clinic nutrition recipe and preparation method thereof
Autores: YOU JUN; JI JINGDONG

Año

Publicación info

2017

CN107319525A
2017-11-07

Uso
Receta de nutrición con ingredientes vegetales, para la reducción del
peso y la reducción de la grasa.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=CN&NR=107319525A&KC=A

P98. Oat cookie with sweet potato fiber
Autores: SHI HONGMEI

Año

Publicación info

2017

CN107296077A
2017-10-27

Uso
Galleta de avena con fibra de batata tiene los efectos fisiológicos de la
fibra dietética y menos calorías.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=CN&NR=107296077A&KC=A

P99. Pure-brown-rice ice cream cone and making method threreof
Autores: LI ZHIJUN; ZHANG ZHAOHUI; YAN WENHUI; ZHOU SHANQING; YANG YANG; XU YAOYUAN; YAN DE; LI JIE; LEI YONG; JIANG HONG

Año

Publicación info

2017

CN107125582A
2017-09-05

Uso
Cono de helado de arroz integral puro con alto valor nutricional y mayor vida útil.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=CN&NR=107125582A&KC=A

29

Informe de vigilancia Ingredientes de origen vegetal con impacto en la salud

P100. Dietary fiber cookie and preparation method thereof
Autores: CUI ZHENKUN; ZHU LIN; LI HONGBO; LIANG XINHONG; MA HANJUN; ZHANG LI; ZHOU WEI

Año

Publicación info

Uso

2017

CN107006572A
2017-08-04

Alimento funcional: Galletas ricas en fibra.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=CN&NR=107006572A&KC=A

P101. Dietary fiber-containing grain tea beverage production process and property deterioration suppression method

Autores: AOKI NORIMITSU; FUJII YOSUKE; ICHINOSEKI YU

Año

Publicación info

Uso

2017

JP2017127332A
2017-07-27

Alimento funcional: Te con fibra.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=JP&NR=2017127332A&KC=A

P102. Fruit/vegetable dietary nutrient powder and preparation method thereof
Autores: GUO QINGHUI

Año

Publicación info

2017

CN106858438A
2017-06-20

Enlace

Uso
Extracto sólido de arándano y pepitas de uva como antioxidantes. Extracto sólido brócoli, calabaza y perejil alivian la inflamación y pueden
mejorar la constitución ácida.

http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=CN&NR=106858438A&KC=A

P103. High activity bitter gourd dietary fiber nourishing yin and moistening dryness bread granulated flour
and preparation method thereof
Autores: GUAN SHIXI

Año

Publicación info

2017

CN106797984A
2017-06-06

Uso
Fibra dietética de calabaza para hacer pan que mejora la digestibilidad
y revitaliza el estómago.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=CN&NR=106797984A&KC=A

P104. High activity balsam pear dietary fiber bread particle powder capable of appetite stimulating, greasy
removing and internal heat relieving and preparation method thereof
Autores: GUAN SHIXI

Año

Publicación info

2017

CN106797985A
2017-06-06

Uso
Pan de fibra dietética de pera estimula el apetito, elimina grasa y alivia
el calor interno.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=CN&NR=106797985A&KC=A
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P105. High activity balsam pear dietary fiber bread particle powder capable of stomach strengthening and
digestion promoting and preparation method thereof
Autores: GUAN SHIXI

Año

Publicación info

2017

CN106797982A
2017-06-06

Uso
Pan de fibra dietética de pera capaz de fortalecer el estómago y promover su digestión.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=CN&NR=106797982A&KC=A

P106. Glucose-lowering momordica charantia extractive compound preparation and preparation method
thereof

Autores: JIA DONGSHENG; XIE XIAOLIANG; WEN CHUNXIU; LIU LINGDI; CUI SHIZHAN; LI RONGQIAO; TIAN WEI; BIAN JIANBO

Año

Publicación info

Uso

2017

CN106729606A
2017-05-31

Extracto de momordica charantia que reduce la glucosa.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=CN&NR=106729606A&KC=A

P107. Konjac glucomannan vegetable soup bag and preparation method thereof
Autores: PANG JIE; GONG JINGNI; YUAN YI; HONG XIN; WU JIAYU; WANG LIN; TAN XIAODAN; XIE BINGQING; NI YONGSHENG; WANG WEIHAI

Año

Publicación info

2017

CN106616751A
2017-05-10

Enlace

Uso
Sopa de verduras konjac glucomannan reduce la grasa y la glucosa en
sangre, resiste tumores y cánceres, desintoxica, relaja los intestinos y
nutre.

http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=CN&NR=106616751A&KC=A

P108. Bread including Bean and Manufacturing Method thereof
Autores: LEE SEON KOO [KR]

Año

Publicación info

2017

KR101715214B1
2017-03-10

Uso
Pan que contiene frijoles, es eficaz para la pérdida de peso y la
prevención de diversas enfermedades.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=KR&NR=101715214B1&KC=B1

P109. Tea beverage containing extract of roasted root vegetables and manufacturing method thereof
Autores: KIM NAM JO [KR]; CHO HYEOK JUN [KR]; LEE GYEONG HWEON [KR]; YEA MYEONG JAI [KR]

Año

Publicación info

2017

KR20170006931A
2017-01-18

Uso
Té que contiene un extracto de raíces de bardana tostada, achicoria
tostada y marihuana asada, que asegura el contenido de fibra dietética.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=KR&NR=20170006931A&KC=A
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P110. Purple sweet potato dietary fiber tablet and preparation method thereof
Autores: LIU ENQI; LIU QUANDE; GAO ZHAOJIAN; WU YONGHUA; LIU HUI; ZHANG JIANPING

Año

Publicación info

2017

CN106262954A
2017-01-04

Uso
Comprimido de fibra dietética púrpura de batata dulce que puede aliviar el estreñimiento.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=CN&NR=106262954A&KC=A

P111. Restructured Ham comprising of dietary fiber and manufacturing method thereof
Autores: CHOI YANG IL [KR]; CHO JIN HO [KR]; CHOI HYUNG GYU [KR]; CHOI HYUN SU [KR]; CHOI YEONG SEOK [KR]; KIM JONG HEE [KR]; LEE JU
HO [KR]

Año

Publicación info

2016

KR20160139975A
2016-12-07

Uso
Mezcla de carne de cerdo que incluye fibra dietética, en el que la grasa
se reduce, con lo cual tiene alta calidad y es funcional.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=KR&NR=20160139975A&KC=A

P112. Composition for reducing lipid in blood and liver
Autores: FUKUMITSU SATOSHI; KAWAGUCHI KOHEI; HAZAMA KAZUHIKO; KISHIDA TARO

Año

Publicación info

2016

JP2016204261A
2016-12-08

Enlace

Uso
Composición comprende fibra dietética soluble en agua de linaza o
lías exprimidas para reducir la grasa neutra en la sangre y reducir los
lípidos en el hígado.

http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=JP&NR=2016204261A&KC=A

P113. Denatured glucomannan
Autores: ZHANG XIAOHUA; SAWAMURA TAKASHI

Año

Publicación info

2016

CN106136213A
2016-11-23

Uso
Producto alimenticio de glucomanano desnaturalizado bajo en calorías y rico en fibra dietética.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=CN&NR=106136213A&KC=A

P114. Method for preparing soluble dietary fiber from sweet potato residues
Autores: DING YUQIN; SONG QI

Año

Publicación info

Uso

2016

CN106136250A
2016-11-23

Obtención de fibra dietética a parir de residuos de patata.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=CN&NR=106136250A&KC=A
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P115. Process for producing dietary fiber beverage by taking pomace as raw material
Autores: TANG CHUNYAN

Año

Publicación info

2016

CN106107384A
2016-11-16

Enlace

Uso
Para producir una bebida de fibra dietética tomando orujo, que puede
aumentar la sensación de saciedad, prevenir el estreñimiento, disminuir
la glucosa en sangre, reducir los lípidos en sangre, y resistir cánceres.

http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=CN&NR=106107384A&KC=A

P116. Compound albumen powder capable of improving immunity and preparation method thereof
Autores: LI BINGDIAN

Año

Publicación info

Uso

2016

CN105995984A
2016-10-12

Polvo de albúmina compuesto capaz de mejorar la inmunidad.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=CN&NR=105995984A&KC=A

P117. Eggplant dumpling its main material of eggplant and preparation method of thereof
Autores: CHA OK SOON [KR]

Año

Publicación info

2016

KR20160111227A
2016-09-26

Uso
Alimento con berenjena que previene las enfermedades cardíacas, y
es antioxidantes y anticancerígenos.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=KR&NR=20160111227A&KC=A

P118. Black rice and soymilk beverage and preparation method thereof
Autores: LU JIALI

Año

Publicación info

2016

CN105961605A
2016-09-28

Uso
Bebida de arroz negro y leche de soja capaz de tonificar el estómago,
limpiar los intestinos, suplementar las proteínas y mejorar la inmunidad.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=CN&NR=105961605A&KC=A

P119. Preparing method of functional red pepper paste and cooking sauce including thereof
Autores: JANG SU JIN [KR]

Año

Publicación info

2016

KR20160090542A
2016-08-01

Enlace

Uso
Pasta de pimiento rojo funcional preparada mediante la adición de jaggery y hojas de morera al arroz integral fermentado, que puede reducir
la tasa de aumento de azúcar en la sangre después de la ingesta.

http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=KR&NR=20160090542A&KC=A
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P120. Dietary fiber containing materials comprising low molecular weight glucan
Autores: ZHENG GUO-HUA [US]; HESS RICHARD K [US]; KHARE ANIL BHAGWAN [US]; HILBERT BRENT HOWARD [US]; DEGUISE MATTHEW L [US]

Año

Publicación info

2016

US2016206648A1
2016-07-21

Uso
Fibra dietética obtenida mediante el uso de enzimas, para mejorar el
contenido nutricional y con actividad anti colesterol.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=US&NR=2016206648A1&KC=A

P121. Preparation method of sugar-free avena chinensis-dietary fiber chewing tablets
Autores: ZHOU XINHU; CHEN XIANG; LIU HAIBO; ZHANG CHUNLIN; KONG XIAOYONG; DAI YUAN; ZHU CHAO; DUAN ZHANFENG

Año

Publicación info

2016

CN105768113A
2016-07-20

Enlace

Uso
Tabletas masticadoras de fibra dietética avena-chinensis sin azúcar utilizando recursos de vinificación, que tienen efectos adelgazantes, reduce
los lípidos en sangre, reduce el azúcar en sangre, reduce el colesterol,
previene y trata enfermedades cardiovasculares, y mejora la inmunidad.

http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=CN&NR=105768113A&KC=A

P122. Cheese cake flour containing wheat dietary fibers and production method
Autores: LI YONG; REN JIANXIN; CHANG XIANHUI; RONG KAI; QI FEI; GE QINHUA

Año

Publicación info

2016

CN105746634A
2016-07-13

Enlace

Uso
Harina casera de pastel de queso que contiene fibras dietéticas de
trigo, complementa las fibras dietéticas que faltan en la vida diaria y
aumenta los valores nutritivos.

http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=CN&NR=105746634A&KC=A

P123. Five-element five-color fruit and vegetable nutritious breakfast noodles for students and processing
method thereof
Autores: LI XIN

Año

Publicación info

2016

CN105707695A
2016-06-29

Enlace

Uso
Fideos para el desayuno que son beneficiosos para la salud intestinal
y estomacal, proporcionan energía, nutren el cuerpo, y ayudan al
desarrollo físico y cerebral de los niños.

http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=CN&NR=105707695A&KC=A

P124. Jerusalem artichoke grain syrup and production method
Autores: PYO JAE HO [KR]

Año

Publicación info

2016

KR20160056777A
2016-05-20

Uso
Sirope alcachofa de Jerusalén (Helianthus tuberosus) como sustituto
saludable del azúcar.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=KR&NR=20160056777A&KC=A
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P125. Rice ear
Autores: SHEN ZHEMING

Año

Publicación info

2016

CN105433257A
2016-03-30

Uso
Alimento funcional nutritivo en base a arroz, konjac, fibras, proteína
de ñame y otros compuestos.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=CN&NR=105433257A&KC=A

P126. Application of polydextrose, ice-cream prepared from polydextrose and preparation method of icecream

Autores: MIAO JIE; ZHANG LAIZAI; WANG RUIDONG

Año

Publicación info

2016

CN105432931A
2016-03-30

Enlace

Uso
Polidextrosa para preparar helado, puede producir una función
especial del metabolismo fisiológico, evitando el estreñimiento y la
deposición de grasa.

http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=CN&NR=105432931A&KC=A

P127. Method for preparing mango skin compound drink
Autores: YANG DAYU; CHEN CHENG; WANG XIN

Año

Publicación info

2016

CN105394492A
2016-03-16

Uso
Bebida compuesta de piel de mango que puede actuar de antimicrobiano
resistir el cáncer, y prevenir la arteriosclerosis y la hipertensión.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=CN&NR=105394492A&KC=A

P128. Child development formula milk powder and preparation method thereof
Autores: WEI LIHUA; ZHU HONG; QIU QUANRUO; LIU JIANGUANG; JIA XIAOJIANG; LIU HAIRONG; JIA JUNYAN; ZHU SUFANG; ZHOU XIAOTING;
LIU BINGBING

Año

Publicación info

2016

CN105360319A
2016-03-02

Enlace

Uso
Leche en polvo para el desarrollo infantil, que contiene DHA,
fosfatidilserina y colina para facilitar el desarrollo cerebral del niño, y
luteína para proteger la vista del niño.

http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=CN&NR=105360319A&KC=A

P129. Health-care cookie made of pineapple dietary fiber and konjac and preparation method for same
Autores: LI XUEHUI; TIAN LONG; LU YUNFENG; HAN XUEMEI; ZHANG YINGJUN; HUI FENGLI

Año

Publicación info

2016

CN105360234A
2016-03-02

Uso
Cookie hecha de fibra dietética de piña y konjac, para el cuidado de la
salud.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=CN&NR=105360234A&KC=A
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P130. Dietary cellulose that provides an improved mouthfeel due to modification of particle size and shape,

the method of modifying the dietary cellulose and the method for applying the dietary cellulose to the
making of bread, confectionery and noodles
Autores: KWAK SUN A [KR]; CHUNG JIN HYUK [KR]

Año

Publicación info

2016

KR101590271B1
2016-01-29

Enlace

Uso
La fibra dietética derivad de celulosa como mejora del sabor en
alimentos y previene la obesidad.

http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=KR&NR=101590271B1&KC=B1

P131. Konjac glucomannan snowy moon cake and preparation method thereof
Autores: PANG JIE; WANG SHU NA; CHEN HAN; TAN XIAODAN; HUANG RONGXUN; WANG MIN; LIN HAIBIN; XIE BINGQING

Año

Publicación info

2016

CN105230733A
2016-01-13

Enlace

Uso
Torta de konjac glucomannan que regula el nivel de azúcar en sangre y
reduce la grasa en sangre, y promueve la motilidad gastrointestinal y la
digestión y absorción de nutrientes.

http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=CN&NR=105230733A&KC=A

P132. Maca wheat seedling oral tablet and preparation method thereof
Autores: LI XIAOJUN; HAN KUN; WANG BIN; JIA LEI; JIN YONG

Año

Publicación info

2016

CN105211859A
2016-01-06

Enlace

Uso
Tableta oral de plántulas de maca, resiste la oxidación, expulsa toxinas,
alivia el estreñimiento, ayuda a perder peso, equilibra el pH del cuerpo
y previene enfermedades.

http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=CN&NR=105211859A&KC=A

P133. A bar or jelley type functional food for the descent of blood sugar and method processing thereof
Autores: KIM JUNG OK [KR]; HA YOUNG RAE [KR]; KIM YOUNG SUK [KR]

Año

Publicación info

2015

KR20150136835A
2015-12-08

Enlace

Uso
Barra o jalea para reducir el azúcar en sangre, que tiene efecto en la
diabetes múltiple, y que aporta los requerimientos de nutrientes de
una comida.

http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=KR&NR=20150136835A&KC=A

P134. High dietary fiber cereal food and preparation method thereof
Autores: ZHAO DONG; LI LU; CHEN QIUGUI; SU GUIMIN

Año

Publicación info

2015

CN105105150A
2015-12-02

Uso
Alimento de cereal con alto contenido de fibra dietética con efecto
prebiótico.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=CN&NR=105105150A&KC=A
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P135. Maltodextrin enriched low calorie diet ice cream (a functional food to be patented)
Autores: V N PAWAR DR [IN]; A B RODGE DR [IN]; MISS A G LAMDANDE [IN]

Año

Publicación info

2015

IN1784MU2013A
2015-07-10

Uso
Maltodextrina como sustituto de la grasa en el helado, que hace que se
reduzca la cantidad de calorías.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=IN&NR=1784MU2013A&KC=A

P136. A bread including extruded corn dietary fiber and manufacturing method thereof
Autores: RYU GI HYUNG [KR]; KIM MI HWAN [KR]; LEE KYU CHUL [KR]

Año

Publicación info

2015

KR20150091023A
2015-08-07

Uso
Pan que incluye fibra dietética de maíz extruida, es bajo en grasa y más
nutritivo.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=KR&NR=20150091023A&KC=A

P137. Indigestible dietary fiber of sugar cane, and manufacturing method of the same
Autores: OSHIRO YOSHINOBU; ARIGA SHUNJI

Año

Publicación info

Uso

2015

JP2015126727A
2015-07-09

Método para obtener fibra dietética no digerible.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=JP&NR=2015126727A&KC=A

P138. Thirst and restlessness relieving corncob spiced salt biscuit and preparation method thereof
Autores: ZHU ZHENGJUAN

Año

Publicación info

2015

CN104757074A
2015-07-08

Uso
Galleta salada y especiada que detiene la tos y alivia la inflamación de
los pulmones.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=CN&NR=104757074A&KC=A

P139. Lavender sleep facilitating corncob biscuit and preparing method thereof
Autores: ZHU ZHENGJUAN

Año

Publicación info

Uso

2015

CN104757073A
2015-07-08

Pasta de la mazorca de maíz que facilita el sueño.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=CN&NR=104757073A&KC=A
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P140. A manufacturing method of chicken powder with dietary composition including levan
Autores: KANG JI EUN [KR]

Año

Publicación info

Uso

2015

KR20150067780A
2015-06-19

Polvo de pollo que contiene fibra dietética que ayuda a perder peso.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=KR&NR=20150067780A&KC=A

P141. Manufacturing method of snack added bibimbab ingredient
Autores: LEE BYOUNG YOUNG [KR]; JEONG OAK SEON [KR]; LEE EUN KYOUNG [KR]; KIM BYUNG GUK [KR]

Año

Publicación info

Uso

2015

KR20150065195A
2015-06-15

Aperitivo con Bibimbap que previene la obesidad.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=KR&NR=20150065195A&KC=A

P142. Yoghourt and preparation method thereof
Autores: WANG CHUNBO; HAN YANTAO; XIE JING; LI DEJIN; CHEN XUEHONG; XIA YUNQIU

Año

Publicación info

2015

CN104642546A
2015-05-27

Enlace

Uso
Yogur circular de forma sólida, que es beneficioso para el tracto intestinal, suplementa el péptido de colágeno, previene la osteoporosis, y
es para diabéticos.

http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=CN&NR=104642546A&KC=A

P143. Composition for functional beverage having antioxidative effect comprising black Doraji, apple and
jujube extract
Autores:

Año

Publicación info

2015

KR20150035030A
2015-04-06

Uso
Extracto mixto de Platycodon grandiflorum negro, manzana y azufaifa,
para elaborar una bebida funcional que es antioxidante.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=KR&NR=20150035030A&KC=A

P144. Coarse cereal biscuit containing Chinese herbal medicine ingredients
Autores: ZHU DAOCHEN; XIE CHANGXIAO; HUANG LEI

Año

Publicación info

Uso

2015

CN104489032A
2015-04-08

Galleta de cereal con hierbas medicinales chinas saludable.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=CN&NR=104489032A&KC=A
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P145. Nutritious biscuit suitable for diabetes patient
Autores: LIU JIANXIANG; LIU LEI; XU JUAN; LI YUNXIAN; LIU XIANGYI; LIU SHOUQING; LEI RAN

Año

Publicación info

Uso

2015

CN104430721A
2015-03-25

Galleta nutritiva para diabéticos.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=CN&NR=104430721A&KC=A

P146. Liquid-engendering and fat-reducing tea soup granule and making method thereof
Autores: ZHANG BO

Año

Publicación info

Uso

2015

CN104397786A
2015-03-11

Gránulo de sopa de té que produce saliva y reduce la grasa.

Enlace
http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=CN&NR=104397786A&KC=A

P147. Dietary fiber sheet and preparation method thereof
Autores: ZHANG ZHITING; ZHANG TAOTAO

Año

Publicación info

2015

CN104397539A
2015-03-11

Enlace

Uso
Lámina de fibra dietética que promueve la motilidad gastrointestinal,
mejora la digestión, aumenta la inmunidad, promueve la circulación
sanguínea, y reduce la glucosa en sangre.

http://worldwide.espacenet.com/publicationDetails/biblio?DB=EPODOC&II=0&ND=3&adjacent=true&locale=en_EP&FT=D&CC=CN&NR=104397539A&KC=A
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2.2.2. Informaciones de Publicaciones Científicas (Serie W)
W1.

Designing a Clean Label Sponge Cake with Reduced Fat Content
Autores: ESLAVA-ZOMENO, CRISTINA, QUILES, AMPARO, HERNANDO, ISABEL

Año
2016

Uso
Ingrediente natural funcional derivado de las semillas de lino, como sustituto natural para gomas de guar y
xantano.

Enlace
https://doi.org/10.1111/1750-3841.13446

W2.

Natural Antioxidants From Algae: A Therapeutic Perspective
Autores: SONANI, R. R., RASTOGI, R. P., MADAMWAR, D.

Año

Uso

2017

Antioxidantes naturales: Algas marinas y las cianobacterias para prevenir estrés oxidativo.

Enlace
https://doi.org/10.1016/B978-0-444-63784-0.00005-9

W3.

Use of almond shell as food ingredient
Autores: KACEM, IMEN, MARTINEZ-SAEZ, NURIA, KALLEL, FATMA, BEN JEDDOU, KHAWLA, HELBERT, CLAIRE BOISSET, CHAABOUNI, SEMIA
ELLOUZE, DOLORES DEL CASTILLO, MARIA

Año
2017

Uso
Cáscara de almendra que contiene complejos de lignina-polisacáridos como ingrediente alimentario en
formulaciones de galletas.

Enlace
https://doi.org/10.1007/s00217-017-2912-4

W4.

Preparation and characterization of baru (Dipteryx alata Vog) nut protein isolate and comparison of
its physico-chemical properties with commercial animal and plant protein isolates
Autores: NUNES, ANGELA A., FAVARO, SIMONE P., MIRANDA, CESAR H. B., NEVES, VALDIR A.

Año

Uso

2017

Extracción de aceite de baru (Dipteryx alata Vog) para el desarrollo de productos alimenticios.

Enlace
https://doi.org/10.1002/jsfa.7702

40

Informe de vigilancia Ingredientes de origen vegetal con impacto en la salud

W5.

Effects of natural antioxidants in the improvement of corn oil quality: olive leaf vs. lemon balm
Autores: SAHIN, SELIN, BILGIN, MEHMET, SAYIM, EZGI, GUVENILIR, BEDIA

Año

Uso

2017

Extractos de hojas de olivo y de bálsamo de limón, para aumentar el efecto antioxidante del aceite de maíz.

Enlace
https://doi.org/10.1111/ijfs.13291

W6.

Algae-Based Biologically Active Compounds
Autores: IBRAHIM, MUHAMMAD, SALMAN, MAHWISH, KAMAL, SHAGUFTA, REHMAN, SAIMA, RAZZAQ, ANEEZA, AKASH, SAJID HAMID

Año

Uso

2017

Uso de algas para elaborar productos cosméticos, alimenticios y farmacológicos.

Enlace
https://doi.org/10.1016/B978-0-12-812360-7.00006-9

W7.

Original Research: Hydroxytyrosol, an ingredient of olive oil, reduces triglyceride accumulation and
promotes lipolysis in human primary visceral adipocytes during differentiation
Autores: STEFANON, BRUNO, COLITTI, MONICA

Año
2016

Uso
Uso del hidroxitirosol para la prevención de la hiperglucemia, la resistencia a la insulina y el síndrome
metabólico.

Enlace
https://doi.org/10.1177/1535370216654226

W8.

Inhibitory and synergistic effects of natural olive phenols on human platelet aggregation and lipid
peroxidation of microsomes from vitamin E-deficient rats
Autores: RUBIO-SENENT, FATIMA, DE ROOS, BAUKJE, DUTHIE, GARRY, FERNANDEZ-BOLANOS, JUAN, RODRIGUEZ-GUTIERREZ, GUILLERMO

Año
2015

Uso
Uso de extractos fenólicos de oliva, para la prevención de enfermedades relacionadas con trastornos
cardiovasculares o daños oxidativos.

Enlace
https://doi.org/10.1007/s00394-014-0807-8

W9.

Valorisation of an extract from olive oil waste as a natural antioxidant for reducing meat waste
resulting from oxidative processes
Autores: MUINO, IRIA, DIAZ, MARIA TERESA, APELEO, ELIZABETH, PEREZ-SANTAESCOLASTICA, CRISTINA, RIVAS-CANEDO, ANA, PEREZ,
CONCEPCION, CANEQUE, VICENTE, LAUZURICA, SARA, DE LA FUENTE, JESUS

Año

Uso

2017

Residuos del aceite de oliva para extracción de compuestos bioactivos con efecto antioxidante.

Enlace
https://doi.org/10.1016/j.jclepro.2016.06.175
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W10. Effects

of dietary almond- and olive oil-based docosahexaenoic acid- and vitamin E-enriched
beverage supplementation on athletic performance and oxidative stress markers
Autores: CAPO, X., MARTORELL, M., BUSQUETS-CORTES, C., SUREDA, A., RIERA, J., DROBNIC, F., TUR, J. A., PONS, A.

Año
2016

Uso
Bebidas funcionales basadas en almendras y aceite de oliva y enriquecidas con a-tocoferol y ácido
docosahexaenoico (DHA) para modular el estrés oxidativo y mejorar el rendimiento físico.

Enlace
https://doi.org/10.1039/c6fo00758a

W11. Development of a natural ingredient - Natural preservative: A case study
Autores: KERDUDO, AUDREY, BURGER, PAULINE, MERCK, FLORENCE, DINGAS, ALEXANDRE, ROLLAND, YOHAN, MICHEL, THOMAS, FERNANDEZ,
XAVIER

Año

Uso

2016

Diseño de un conservante natural basado en el extracto de Santolina chamaecyparissus.

Enlace
https://doi.org/10.1016/j.crci.2016.06.004

W12. Berry pomace - a review of processing and chemical analysis of its polyphenols
Autores: STRUCK, SUSANNE, PLAZA, MERICHEL, TURNER, CHARLOTTA, ROHM, HARALD

Año

Uso

2016

Orujo de bayas como ingrediente para los alimentos procesados.

Enlace
https://doi.org/10.1111/ijfs.13112

W13. Ipomoea batatas as a novel binding agent for hot-set restructured binding systems and green coffee
bean for improved lipid oxidative stability and storage quality
Autores: DILNAWAZ, H. M., KUMAR, SUNIL, BHAT, Z. F.

Año

Uso

2017

Ipomoea batatas como un nuevo agente de unión para productos cárnicos reestructurados en caliente.

Enlace
https://doi.org/10.1108/NFS-04-2017-0066

W14. Protective effect of fucoidans from tropical seaweeds against oxidative stress in HepG2 cells
Autores: CHALE-DZUL, JUAN, FREILE-PELEGRIN, YOLANDA, ROBLEDO, DANIEL, MOO-PUC, ROSA

Año
2017

Uso
Fucoidanos extraídos en algas mostraron un efecto protector contra el estrés oxidativo, y también aumentaron
el nivel de glutatión y restablecieron la actividad de catalasa.

Enlace
https://doi.org/10.1007/s10811-017-1194-3
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W15. Anti-cancer activity of Angelica gigas by increasing immune response and stimulating natural killer
and natural killer T cells

Autores: KIM, SEO HYUN, LEE, SUNG WON, PARK, HYUN JUNG, LEE, SANG HEE, IM, WON KYUN, KIM, YOUNG DONG, KIM, KYUNG HEE, PARK,
SANG JAE, HONG, SEOKMANN, JEON, SUNG HO

Año

Uso

2018

Polisacárido de Angelica gigas induce efectos inmunoestimulantes en las células inmunes innatas.

Enlace
https://doi.org/10.1186/s12906-018-2277-7

W16. Effect of Spirulina platensis fortification on physicochemical, textural, antioxidant and sensory
properties of yogurt during fermentation and storage

Autores: BARKALLAH, MOHAMED, DAMMAK, MOUNA, LOUATI, IBTIHEL, HENTATI, FAIEZ, HADRICH, BILEL, MECHICHI, TAHAR, AYADI, MOHAMED
ALI, FENDRI, IMEN, ATTIA, HAMADI, ABDELKAFI, SLIM

Año

Uso

2017

Incorporar la espirulina al yogur, que le dará altas propiedades nutricionales.

Enlace
https://doi.org/10.1016/j.lwt.2017.05.071

W17. Potential Use of Glasswort Powder as a Salt Replacer for the Production of Healthier Dry-Cured
Ham Products

Autores: SEONG, PIL-NAM, SEO, HYUN-WOO, CHO, SOO-HYUN, KIM, YOON-SEOK, KANG, SUN-MOON, KIM, JIN-HYOUNG, KANG, GEUN-HO,
PARK, BEOM-YOUNG, MOON, SUNG-SIL, HOA, VAN-BA,

Año
2017

Uso
Glasswort (Salicornia herbacea L.) como sustituto de sal y así reducir el riesgo de hipertensión y enfermedades
cardiovasculares.

Enlace
https://doi.org/10.17221/152/2016-CJFS

W18. Combination of microbiological, spectroscopic and molecular docking techniques to study the antibacterial
mechanism of thymol against Staphylococcus aureus: membrane damage and genomic DNA binding
Autores: WANG, LANG-HONG, ZHANG, ZHI-HONG, ZENG, XIN-AN, GONG, DE-MING, WANG, MAN-SHENG

Año
2017

Uso
Timol (2-isopropil-5-metilfenol), ingredientes natural presente en tomillo y orégano, como agente antibacteriano
contra Gram-positivo.

Enlace
https://doi.org/10.1007/s00216-016-0102-z

W19. Barley genotypic beta-glucan variation combined with enzymatic modifications direct its potential
as a natural ingredient in a high fiber extract

Autores: MIKKELSEN, METTE S., MEIER, SEBASTIAN, JENSEN, MORTEN G., QIN, FEN, STOICA, IULIANA-MADALINA, MARTENS, HELLE J., BLENNOW,
ANDREAS, JESPERSEN, BIRTHE M.

Año

Uso

2017

Extracto rico en ß-glucano con potencial para las afirmaciones de salud y nutrición de la EFSA y la FDA.

Enlace
https://doi.org/10.1016/j.jcs.2017.02.003
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W20. Foeniculum vulgare Mill. as natural conservation enhancer and health promoter by incorporation in
cottage cheese

Autores: CALEJA, CRISTINA, BARROS, LILLIAN, ANTONIO, AMILCAR L., CIRIC, ANA, SOKOVIC, MARINA, OLIVEIRA, M. BEATRIZ P. P., SANTOSBUELGA, CELESTINO, FERREIRA, ISABEL C. F. R.

Año
2015

Uso
Extracto de hinojo es un potenciador de la conservación natural en el requesón, y además aporta propiedades
antioxidantes al producto final.

Enlace
https://doi.org/10.1016/j.jff.2014.12.016

W21. Purification, characterization and biological activities of a polysaccharide from Lepidium meyenii leaves
Autores: LI, SHUFANG, HAO, LIMIN, KANG, QIAOZHEN, CUI, YINXIN, JIANG, HUI, LIU, XIN, LU, JIKE

Año
2017

Uso
Polisacárido de hojas de Lepidium meyenii podría promover la proliferación, fortalecer la función de fagocitosis,
mejorar la expresión de CD80 y aumentar la secreción de óxido nítrico, dando propiedades como ingrediente
funcional.

Enlace
https://doi.org/10.1016/j.ijbiomac.2017.05.165

W22. Chemical Interaction of Protein Cysteine Residues with Reactive Metabolites of Methyleugenol
Autores: FENG, YUKUN, WANG, HUI, WANG, QIAN, HUANG, WENLIN, PENG, YING, ZHENG, JIANG

Año
2017

Uso
El hepatotoxicidad, la citotoxicidad, y la carcinogénesis del mehyleugenol. Se identifican la identidad química de
las interacciones de proteínas con metabolitos reactivos del mehyleugenol.

Enlace
https://doi.org/10.1021/acs.chemrestox.6b00290

W23. Potential of eggplant peel as by-product
Autores: KADIVEC, M., KOPJAR, M., ZNIDARCIC, D., POZRL, T.

Año
2015

Uso
Ingrediente natural para la formulación de productos funcionales, contando con el ácido ascórbico y compuestos
fenólicos (pulpa y piel de berenjena).

Enlace
https://doi.org/10.1556/AAlim.44.2015.1.13

W24. Beneficial health effects of lupenone triterpene: A review
Autores: XU, FENG, HUANG, XULONG, WU, HONGMEI, WANG, XIANGPEI,

Año

Uso

2018

La lupenona como agente terapéutico y quimiopreventivo para el tratamiento de diversas enfermedades.

Enlace
https://doi.org/10.1016/j.biopha.2018.04.019
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W25. Bavachalcone

Enhances ROR alpha Expression, Controls Bmal1 Circadian Transcription, and
Depresses Cellular Senescence in Human Endothelial Cells
Autores: DANG, YANQI, LING, SHUANG, MA, JING, NI, RONGZHEN, XU, JIN-WEN

Año
2015

Uso
La bavachalcona, (compuesto bioactivo aislado de Psoralea corylifolia) como ingrediente, tiene una función
farmacológica en la regulación de RORa1.

Enlace
https://doi.org/10.1155/2015/920431

W26. Composition and bioactivity of Pluchea carolinensis (Jack.) G. essential oil from Martinique
Autores: KERDUDO, AUDREY, GONNOT, VANESSA, ELLONG, EMY NJOH, BOYER, LAURENT, CHANDRE, FABRICE, ADENET, SANDRA, ROCHEFORT,
KATIA, MICHEL, THOMAS, FERNANDEZ, XAVIER

Año

Uso

2016

El aceite esencial de las hojas y flores de P. Carolinensis de la isla Martinica como antimicrobiano e insecticida.

Enlace
https://doi.org/10.1016/j.indcrop.2016.04.076

W27. Preservative potential of Tinospora cordifolia, a novel natural ingredient for improved lipid oxidative
stability and storage quality of chevon sausages

Autores: KALEM, INSHA KOUSAR, BHAT, Z. F., KUMAR, SUNIL, JAYAWARDENA, RESHAN MUDIYANSELAGE

Año

Uso

2018

Tinospora cordifolia como un conservante natural en alimentos, como antimicrobiano y antioxidantes.

Enlace
https://doi.org/10.1108/NFS-10-2017-0212

W28. Effect of extraction procedures on structural, thermal and antioxidant properties of ulvan from Ulva
lactuca collected in Monastir coast

Autores: YAICH, HELA, BEN AMIRA, AMAL, ABBES, FATMA, BOUAZIZ, MOHAMED, BESBES, SOUHAIL, RICHEL, AURORE, BLECKER, CHRISTOPHE,
ATTIA, HAMADI, GARNA, HAIKEL

Año
2017

Uso
Los extractos de Ulva lactuca tienen propiedades estructurales, térmicas y antioxidantes peculiares que
promueven su uso en alimentos o productos farmacéuticos como ingrediente natural.

Enlace
https://doi.org/10.1016/j.ijbiomac.2017.07.141

W29. A potential anti-inflammation activity and depigmentation effect of Lespedeza bicolor extract and
its fractions

Autores: LEE, SEUNG JIN, HOSSAINE, AKIL, PARK, SEUNG CHUN

Año
2016

Uso
Extractos de Lespedeza bicolor presentan actividades antiinflamatorias, antioxidantes y efecto inhibidor de la
tirosinasa y podría inhibir de la hiperpigmentación postinflamatoria.

Enlace
https://doi.org/10.1016/j.sjbs.2015.01.016
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W30. Application of Natural Ingredients to Preventive Medicine
Autores: YOKOTA, JUNKO

Año
2017

Uso
Té de Goishi (té posfermentado) y Flos lonicerae (madreselva japonesa) para combatir el síndrome metabólico
y los trastornos hepáticos.

Enlace
https://www.ncbi.nlm.nih.gov/pubmed/28458289

W31. Functional and antimicrobial properties of bignay [Antidesma bunius (L.) Spreng.] extract and its
potential as natural preservative in a baked productpotential as natural preservative in a baked product
Autores: LIZARDO, R. C. M., MABESA, L. B., DIZON, E., I, AQUINO, N. A.

Año

Uso

2015

Extracto de Antidesma bunius con actividad antioxidante y con actividad antimicrobiana.

Enlace
https://www.researchgate.net/publication/281717158_Functional_and_antimicrobial_properties_of_bignay_Antidesma_bunius_L_Spreng_extract_and_its_
potential_as_natural_preservative_in_a_baked_product

W32. Lotus (Nelumbo nucifera) Rhizome as an Antioxidant Dietary Fiber in Cooked Sausage: Effects on
Physicochemical and Sensory Characteristics

Autores: HAM, YOUN-KYUNG, HWANG, KO-EUN, SONG, DONG-HEON, KIM, YONG-JAE, SHIN, DONG-JIN, KIM, KYUNG-II, LEE, HYE-JIN, KIM, NARAE, KIM, CHEON-JEI

Año
2017

Uso
Rizoma de loto, como un ingrediente natural eficaz en los productos cárnicos que permite el desarrollo de
alimentos más saludables y funcionales.

Enlace
https://doi.org/10.5851/kosfa.2017.37.2.219

W33. Icaritin activates JNK-dependent mPTP necrosis pathway in colorectal cancer cells
Autores: ZHOU, CHUNXIAN, CHEN, ZHENGRONG, LU, XINGSHENG, WU, HAO, YANG, QUNYING, XU, DONGFENG

Año
2016

Uso
La planta china Epimedium, inhibE la proliferación y la supervivencia de las células que causan el cáncer
colorrectal.

Enlace
https://doi.org/10.1007/s13277-015-4134-3

W34. Protective effects of echinacoside against anoxia/reperfusion injury in H9c2 cells via up-regulating
p-AKT and SLC8A3

Autores: CHEN, MIN, WANG, XIAODONG, HU, BO, ZHOU, JIAN, WANG, XIN, WEI, WEI, ZHOU, HUA

Año

Uso

2018

Los fenoles de la equinácea (Echinacosid) poseen efecto cardioprotector.

Enlace
https://doi.org/10.1016/j.biopha.2018.04.188
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W35. Strategies to improve the nutritional and health characteristics of meat pie of Murcia
Autores: RUIZ-CANO, DOMINGO, ZAMORA, SALVADOR, JOSE FRUTOS, MARIA, ANGEL LOPEZ-JIMENEZ, JOSE, PEREZ-LLAMAS, FRANCISCA

Año
2015

Uso
Adición de un ingrediente natural rico en fructooligosacáridos para mejorar las características funcionales de
un alimento.

Enlace
https://doi.org/10.3305/nh.2015.32.6.9253

W36. Structural, physicochemical and antioxidant properties of sodium alginate isolated from a Tunisian
brown seaweed

Autores: SELLIMI, SABRINE, YOUNES, ISLEM, BEN AYED, HANEN, MAALEJ, HANA, MONTERO, VERONIQUE, RINAUDO, MARGUERITE, DAHIA,
MOSTEFA, MECHICHI, TAHAR, HAJJI, MOHAMED, NASRI, MONCEF

Año
2015

Enlace

Uso
Una emulsión de Alginato de sodio(Cystoseira barbata) es menos sensible a los cambios de temperatura y más
estable a pH ácido, también tiene propiedades antioxidantes, un considerable potencial de reducción férrica, y
elimina radicales hidroxilo.

https://doi.org/10.1016/j.ijbiomac.2014.10.016

W37. The pepper’s natural ingredient capsaicin induces autophagy blockage in prostate cancer cells
Autores: RAMOS-TORRES, AGATA, BORT, ALICIA, MORELL, CECILIA, RODRIGUEZ-HENCHE, NIEVES, DIAZ-LAVIADA, INES

Año

Uso

2016

La capsaicina del chile picante contribuye a la antiproliferación en las células de cáncer de próstata.

Enlace
https://www.ncbi.nlm.nih.gov/pmc/articles/PMC4811481/

W38. Antioxidant effect of olive leaf powder on fresh Atlantic horse mackerel (Trachurus trachurus)
minced muscle

Autores: ALBERTOS, IRENE, MARTIN-DIANA, ANA B., JAIME, ISABEL, AVENA-BUSTILLOS, ROBERTO J., MCHUGH, TARA H., TAKEOKA, GARY R., DAO,
LAN, RICO, DANIEL

Año

Uso

2018

Polvo de hoja de olivo alta capacidad antioxidante.

Enlace
https://doi.org/10.1111/jfpp.13397

W39. Curcumin improves neurofunctions of 6-OHDA-induced parkinsonian rats
Autores: SONG, SHILEI, NIE, QINGMEI, LI, ZHIFANG, DU, GANG

Año
2016

Uso
Curcumina ejerce neuroprotección en tratamientos experimentales contra el Parkinson.

Enlace
https://doi.org/10.1016/j.prp.2015.11.012
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W40. Influence of Perilla frutescens var. acuta Water Extract on the Shelf Life and Physicochemical
Qualities of Cooked Beef Patties

Autores: LEE, CHEOL WOO, CHOI, HYUN MIN, KIM, SU YEON, LEE, JU RI, KIM, HYUN JOO, JO, CHEORUN, JUNG, SAMOOEL

Año
2015

Uso
Extracto de Perilla frutescens tiene efecto antimicrobiano y antioxidante, y mejora las cualidades sensoriales
de los productos cárnicos.

Enlace
https://doi.org/10.5851/kosfa.2015.35.3.389

W41. Moringa oleifera: A review of food applications
Autores: DOMENECH ASENSI, GUILLERMO, DURANGO VILLADIEGO, ALBA MANUELA, ROS BERRUEZO, GASPAR

Año

Uso

2017

La moringa oleífera previene la desnutrición, es antioxidante, antiinflamatorio y bactericida.

Enlace
https://www.researchgate.net/publication/317747463_Moringa_oleifera_A_review_of_food_applications

W42. A shiitake mushroom extract as a viable alternative to NaCl for a reduction in sodium in beef burgers:
A sensory perspective

Autores: MATTAR, THAYANA VILELA, GONCALVES, CARLA SARAIVA, PEREIRA, RAFAELA CORREA, FARIA, MICHELLE APARECIDA, DE SOUZA,
VANESSA RIOS, SOUZA CARNEIRO, JOAO DE DEUS

Año
2018

Uso
Extracto de hongo shiitake como un potencial potenciador del sabor natural en hamburguesas de carne con
bajo contenido en sodio.

Enlace
https://doi.org/10.1108/BFJ-05-2017-0265

W43. Liquorice as a feed additive - a health promoting natural sweetener
Autores: KASCHUBEK, T., MAYER, E., SCHATZMAYR, G., TEICHMANN, K.

Año

Uso

2016

Raíz de regaliz de Glycyrrhiza glabra que tiene valor como saborizante, edulcorante, y tiene efectos antioxidantes.

Enlace
https://doi.org/10.1055/s-0036-1596987

W44. Enzymatic

production of natural sweetener trilobatin from citrus flavanone naringin using
immobilised -l-rhamnosidase as the catalyst
Autores: LEI, LIN, HU, BAOHUA, LIU, AOLU, LU, YU-JING, ZHOU, JIN-LIN, ZHANG, JINJIN, WONG, WING-LEUNG

Año
2018

Uso
Producción enzimática a partir de naringina de flavanona de cítricos para la síntesis de trilobatina un edulcorante
natural de alto valor.

Enlace
https://doi.org/10.1111/ijfs.13796
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W45. Extraction of Natural Pigment from Purple Potato in Preparation of Edible Ink
Autores: LIU, GUHONG, CHEN, QIFENG, CHEN, GUANGXUE

Año

Uso

2018

Pigmento de las papas moradas para producir tinta comestible.

Enlace
https://doi.org/10.1007/978-981-10-7629-9_88

W46. Antimicrobial

Activity and Safety Test of Natural extract including Phellodendro namurense,
Eucommia ulmides Oliv extracts
Autores: NOH, DAEYOUNG, JOE, SUEHYEON, YANG, HYUNGUK, HAN, DONGGYUN, KIM, JINHONG, KIM, DONGUK

Año

Uso

2016

Extracto natural de Phellodendro namurense, Eucommia ulmides Oliv y Prunus padus como antimicrobiano.

Enlace
https://doi.org/10.9713/kcer.2016.54.6.762

W47. The natural sweetener metabolite steviol inhibits the proliferation of human osteosarcoma U2OS
cell line

Autores: CHEN, JUN-MING, ZHANG, JUE, XIA, YONG-MEI, WANG, XIAO-XIA, LI, JIAN

Año

Uso

2018

Steviol como inhibidor de la proliferación del osteosarcoma humano.

Enlace
https://doi.org/10.3892/ol.2018.7962

W48. 1,6-Dihydroxy-3-methyl-9,10-anthraquinone:

An anti-cancerous natural pigment from Cassia

sophera Linn. (Caesalpiniaceae)

Autores: BRAHMACHARI, GOUTAM, MONDAL, AVIJIT, MONDAL, SADHAN, MODOLO, LUZIA VALENTINA, DE FATIMA, ANGELO, TASCA GOIS RUIZ,
ANA LUCIA, DE CARVALHO, JOAO ERNESTO

Año
2017

Uso
Pigmento natural biológicamente relevante, 1,6-dihidroxi-3-metil-9,10-antraquinona 1 inhibe la proliferación
de varias líneas celulares de cáncer.

Enlace
http://nopr.niscair.res.in/bitstream/123456789/43272/1/IJCB%2056B%2812%29%201251-1255.pdf

W49. Effects of a natural extract of Aronia Melanocarpa berry on endothelial cell nitric oxide production
Autores: FROMENTIN, EMILIE, VARELA, CLAUDIA ELENA, ROLLER, MARC, VILLARREAL, FRANCISCO, RAMIREZ-SANCHEZ, ISRAEL ELENA

Año

Uso

2016

Extractos de Aronia para la prevención y el tratamiento de enfermedades cardiovasculares.

Enlace
https://www.ncbi.nlm.nih.gov/pubmed/27616799
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W50. Comprehensive

review on agro technologies of low-calorie natural sweetener stevia (Stevia
rebaudiana Bertoni): a boon to diabetic patients
Autores: SHARMA, SAURABH, WALIA, SWATI, SINGH, BIKRAM, KUMAR, RAKESH

Año
2016

Uso
Stevia rebaudiana Bertoni es una planta edulcorante natural baja en calorías, que reduce el efecto dañino del
azúcar y mejora las propiedades nutritivas.

Enlace
https://doi.org/10.1002/jsfa.7500

W51. Biotechnological aspects of the production of natural sweetener glycyrrhizin from Glycyrrhiza sp.
Autores: PANDEY, DEVENDRA KUMAR, AYANGLA, N. W.

Año

Uso

2018

Mejorar la producción de Glicirricina para usarlo como edulcorante natural.

Enlace
https://doi.org/10.1007/s11101-017-9540-2

W52. Phyllodulcin, a Natural Sweetener, Regulates Obesity-Related Metabolic Changes and Fat BrowningRelated Genes of Subcutaneous White Adipose Tissue in High-Fat Diet-Induced Obese Mice
Autores: KIM, EUNJU, LIM, SOO-MIN, KIM, MIN-SOO, YOO, SANG-HO, KIM, YURI

Año

Uso

2017

La phyllodulcin es un edulcorante que podría usarse para combatir la obesidad.

Enlace
https://doi.org/10.3390/nu9101049

W53. Sweet Potato Dietary Fiber
Autores: MU, TAIHUA, SUN, HONGNAN, ZHANG, MIAO, WANG, CHENG, MU, T, SUN, H, ZHANG, M, WANG, C

Año

Uso

2017

Fibra dietética de patata mejora la regulación de la grasa y la glucosa.

Enlace
https://doi.org/10.1016/B978-0-12-812871-8.00003-9

W54. Technological aspects of by-product utilization
Autores: BEKHIT, ALAA EL-DIN A., CHENG, VERN JOU, HARRISON, ROLAND, YE, ZHIJING, BEKHIT, ADNAN A., NG, TZI BUN, KONG, LINGMING

Año
2016

Uso
Los compuestos fenólicos obtenidos de los subproductos del vino protegen contra enfermedades
cardiovasculares, son antiinflamatorios, anticancerígenos, y antioxidantes.

Enlace
https://www.taylorfrancis.com/books/e/9781482255348/chapters/10.1201%2Fb19423-9
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W55. Chia Oil Extraction Coproduct as a Potential New Ingredient for the Food Industry: Chemical,
Physicochemical, Techno-Functional and Antioxidant Properties

Autores: FERNANDEZ-LOPEZ, JUANA, LUCAS-GONZALEZ, RAQUEL, VIUDA-MARTOS, MANUEL, SAYAS-BARBERA, ESTRELLA, ANGEL PEREZALVAREZ, JOSE

Año

Uso

2018

Coproducto obtenido de la producción de aceite de chía que tiene efecto antioxidante y menor valor energético.

Enlace
https://doi.org/10.1007/s11130-018-0670-5

W56. Use of almond shell as food ingredient
Autores: KACEM, IMEN, MARTINEZ-SAEZ, NURIA, KALLEL, FATMA, BEN JEDDOU, KHAWLA, HELBERT, CLAIRE BOISSET, CHAABOUNI, SEMIA
ELLOUZE, DOLORES DEL CASTILLO, MARIA

Año

Uso

2017

Cáscara de almendra que es antioxidante y antidiabética.

Enlace
https://doi.org/10.1007/s00217-017-2912-4

W57. In vitro health promoting properties of antioxidant dietary fiber extracted from spent coffee (Coffee
arabica L.) grounds

Autores: VAZQUEZ-SANCHEZ, KENIA, MARTINEZ-SAEZ, NURIA, REBOLLO-HERNANZ, MIGUEL, DOLORES DEL CASTILLO, MARIA, GAYTANMARTINEZ, MARCELA, CAMPOS-VEGA, ROCIO

Año

Uso

2018

Fibra dietética antioxidante extraída de los granos de café, que también regula el metabolismo del azúcar.

Enlace
https://doi.org/10.1016/j.foodchem.2018.04.064

W58. Carob Kibble: A Bioactive-Rich Food Ingredient
Autores: NASAR-ABBAS, SYED M., ZILL-E-HUMA, THI-HUONG VU, KHAN, MUHAMMAD KAMRAN, ESBENSHADE, HENRY, JAYASENA, VIJAY

Año
2016

Uso
Los compuestos bioactivos presentes en la algarroba son beneficiosos en el control de la diabetes, las
enfermedades del corazón y el cáncer de colon.

Enlace
https://doi.org/10.1111/1541-4337.12177

W59. Chia seed (salvia hispanica l.): it’s place in nutrition and relation with health - a review
Autores: ERTAS-OZTURK, YASEMIN, SANLIER, NEVIN

Año

Uso

2017

La semilla de chía previene las enfermedades cardiovasculares, la diabetes mellitus y la obesidad.

Enlace
https://www.researchgate.net/publication/322736815_Chia_seed_Salvia_hispanica_L_It’s_place_in_nutrition_and_relation_with_health_-_A_review
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W60. Effects of Incorporation of Jackfruit Rind Powder on Chemical and Functional Properties of Bread
Autores: FELLI, REZA, YANG, TAJUL ARIS, ABDULLAH, WAN NADIAH WAN, ZZAMAN, WAHIDU

Año
2018

Uso
La incorporación del polvo de cáscara de Jackfruit al pan hace que sea más saludable por su alto contenido en
fibra dietética.

Enlace
https://doi.org/10.21315/tlsr2018.29.1.8

W61. Functionality and nutritional aspects of microcrystalline cellulose in food
Autores: NSOR-ATINDANA, JOHN, CHEN, MAOSHEN, GOFF, H. DOUGLAS, ZHONG, FANG, SHARIF, HAFIZ RIZWAN, LI, YUE

Año
2017

Uso
La celulosa microcristalina proporciona efectos positivos en la fisiología gastrointestinal y efectos
hipolipidémicos.

Enlace
https://doi.org/10.1016/j.carbpol.2017.04.021

W62. Potential of plantain peels flour (Musa paradisiaca L.) as a source of dietary fiber and antioxidant
compound

Autores: AGAMA-ACEVEDO, E., SANUDO-BARAJAS, J. A., VELEZ DE LA ROCHA, R., GONZALEZ-AGUILAR, G. A., BELLO-PEREZ, L. A.

Año

Uso

2016

Harina de cáscara de plátano antioxidante y con propiedades funcionales.

Enlace
https://doi.org/10.1080/19476337.2015.1055306

W63. Alpha-Cyclodextrin as a food ingredient to reduce fat absorption
Autores: GALLAHER, DANIEL D., PLANK, DAVID W.

Año

Uso

2015

Alimento con alfa-ciclodextrina que reduce la absorción de la grasa.

Enlace
https://www.researchgate.net/publication/292156575_Alpha-Cyclodextrin_as_a_food_ingredient_to_reduce_fat_absorption

W64. Potential of date seeds as a functional food components
Autores: GOKSEN, GULDEN, DURKAN, OZGE, SAYAR, SEDAT, EKIZ, H. IBRAHIM

Año

Uso

2018

La semilla de dátiles presenta actividad antioxidante.

Enlace
https://doi.org/10.1007/s11694-018-9804-6
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W65. Dietary Fiber Concentrates from Fruit and Vegetable By-products: Processing, Modification, and
Application as Functional Ingredients

Autores: EDUARDO GARCIA-AMEZQUITA, LUIS, TEJADA-ORTIGOZA, VIRIDIANA, SERNA-SALDIVAR, SERGIO O., WELTI-CHANES, JORGE

Año

Uso

2018

Funcionalidad de la fibra dietética de subproductos vegetales.

Enlace
https://doi.org/10.1007/s11947-018-2117-2

W66. Potential

application of a low-viscosity and high-transparency xanthan gum produced from
Xanthomonas campestris CCTCC M2015714 in foods
Autores: WANG, ZICHAO, YANG, LIBO, WU, JIANRONG, ZHANG, HONGTAO, ZHU, LI, ZHAN, XIAOBEI

Año
2018

Uso
Nuevo xantano que podría ser usado como fibra dietética para prevenir y tratar la diabetes, la hiperlipemia, y
las enfermedades cardiovasculares.

Enlace
https://doi.org/10.1080/10826068.2018.1451884

W67. Dietary fiber: An ingredient against obesity
Autores: CRUZ-REQUENA, MARISOL, NOE AGUILAR-GONZALEZ, CRISTOBAL, ARELY PRADO-BARRAGAN, LILIA, CARNEIRO-DA CUNHA, MARIA
DAS GRACAS, DOS SANTOS CORREIA, MARIA TEREZA, CARLOS CONTRERAS-ESQUIVEL, JUAN, RODRIGUEZ-HERRERA, RAUL

Año
2016

Uso
El consumo de fibra dietética de varias fuentes podría ser una alternativa para controlar las enfermedades
relacionadas con la obesidad.

Enlace
https://doi.org/10.9755/ejfa.2015-07-521

W68. Roselle (Hibiscus sabdariffa) by-product as functional ingredient: effect of thermal processing and particle size reduction on bioactive constituents and functional, morphological, and structural properties

Autores: AMAYA-CRUZ, DIANA M., PEREZ-RAMIREZ, IZA F., ORTEGA-DIAZ, DAVID, RODRIGUEZ-GARCIA, MARIO E., REYNOSO-CAMACHO, ROSALIA

Año

Uso

2018

Bebidas Roselle fuente de compuestos fenólicos y fibra dietética con propiedades funcionales.

Enlace
https://doi.org/10.1007/s11694-017-9624-0

W69. Physicochemical and functional properties of dietary fiber from foxtail millet (Setaria italic) bran
Autores: ZHU, YU, CHU, JIAXI, LU, ZHAOXIN, LV, FENGXIA, BIE, XIAOMEI, ZHANG, CHONG, ZHAO, HAIZHEN

Año

Uso

2018

Mijo (Setaria italic) para obtener fibra dietética que adsorbe sustancias lipófilas y reduce el colesterol.

Enlace
https://doi.org/10.1016/j.jcs.2017.12.011
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W70. Functional properties, bioactive compounds, and in vitro gastrointestinal digestion study of dried
fruit pomace powders as functional food ingredients
Autores: GOUW, VIRGINIA P., JUNG, JOOYEOUN, ZHAO, YANYUN

Año

Uso

2017

El orujo de manzana, arándano, y frambuesa roja se puede usar como ingrediente rico en fibra y antioxidante.

Enlace
https://doi.org/10.1016/j.lwt.2017.02.015

W71. Physicochemical and functional properties of dietary fiber from maca (Lepidium meyenii Walp.)
liquor residue

Autores: CHEN, JINJIN, ZHAO, QINGSHENG, WANG, LIWEI, ZHA, SHENGHUA, ZHANG, LIJUN, ZHAO, BING

Año

Uso

2015

Residuos de licor de maca para extraer fibra, tiene capacidad de adsorción de glucosa.

Enlace
https://doi.org/10.1016/j.carbpol.2015.06.079

W72. Enzymatic Production of a Soluble Fiber Hydrolyzate from Chinese Cabbage Waste and Its HealthRelated Properties

Autores: PARK, SEO YEON, YOON, KYUNG YOUNG

Año
2017

Uso
La fibra dietética soluble en agua obtenida a partir de residuos de col tiene efectos prebióticos, con efectos hipo
glucémicos e hipolipidémicos.

Enlace
https://doi.org/10.1111/jfbc.12126

W73. Recovery of dietary fiber and polyphenol from grape juice pomace and evaluation of their functional
properties and polyphenol compositions

Autores: ZHANG, LULU, ZHU, MENGTING, SHI, TING, GUO, CONG, HUANG, YOUSHENG, CHEN, YI, XIE, MINGYONG

Año
2017

Uso
La fibra dietética y los compuestos polifenólicos extraídos de orujo de uva roja, tiene efecto antioxidante y
funcional.

Enlace
https://doi.org/10.1039/c6fo01423b

W74. Physicochemical, Functional and Antioxidant Properties of Tropical Fruits Co-products
Autores: SELANI, MIRIAM MABEL, BIANCHINI, ANDREIA, RATNAYAKE, WAJIRA S., FLORES, ROLANDO A., MASSARIOLI, ADNA PRADO, DE ALENCAR,
SEVERINO MATIAS, CANNIATTI BRAZACA, SOLANGE GUIDOLIN

Año
2016

Uso
Los coproductos de mango, piña y fruta de la pasión podrían usarse como ingrediente funcional para
proporcionar fibra dietética y antioxidantes naturales.

Enlace
https://doi.org/10.1007/s11130-016-0531-z
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W75. The Dietary Fibers Scorzonera hispanica L. as an Ingredient for the Production of New Foodstuffs
Autores: OROBINSKAYA, VALERIA N., PISARENKO, OLGA N., KHOLODOVA, EKATERINA N.

Año
2016

Uso
Nutrientes solubles e insolubles en las raíces de Scorzonera hispanica L como fibra para prevenir las
enfermedades relacionadas con la obesidad.

Enlace
https://elibrary.ru/item.asp?id=27636627

W76. Evaluation of physicochemical, technological and morphological characteristics of powdered yellow
passion fruit peel

Autores: OLIVEIRA, C. F., GURAK, P. D., CLADERA-OLIVERA, F., MARCZAK, L. D. F.

Año
2016

Uso
Polvo de la fruta de la pasión amarilla use usa como ingredientes alimentario natural por su contenido en
compuestos fenólicos y fibra dietética total.

Enlace
https://www.researchgate.net/publication/305409934_Evaluation_of_physicochemical_technological_and_morphological_characteristics_of_powdered_
yellow_passion_fruit_peel

W77. Spent cumin seeds generated from ayurvedic industry as a source of bioactive compounds for
nutraceutical/functional food applications

Autores: ARUN, K. B., CHANDRAN, JANU, VENUGOPAL, V. V., MADHAVANKUTTY, T. S., NISHA, P.

Año
2018

Uso
Aceite esencial de comino inhibe el desarrollo de los hongos C. tropicalis, y la fibra dietética soluble de comino
gastado tiene propiedades prebióticas.

Enlace
https://doi.org/10.1111/jfpp.13392

W78. Antioxidant characterization of new dietary fiber concentrates from papaya pulp and peel (Carica
papaya L.)

Autores: NIETO CALVACHE, JHON, CUETO, MARIO, FARRONI, ABEL, DE ESCALADA PLA, MARINA, NOEMI GERSCHENSON, LIA

Año

Uso

2016

Los residuos de pulpa y cáscara de papaya previenen la oxidación de los lípidos.

Enlace
https://doi.org/10.1016/j.jff.2016.09.012

W79. Cladodes from prickly pear as a functional ingredient: effect on fat retention, oxidative stability,
nutritional and sensory properties of cookies

Autores: MSADDAK, LOTFI, SIALA, RAYDA, FAKHFAKH, NAHED, AYADI, M. A., NASRI, MONCEF, ZOUARI, NACIM

Año

Uso

2015

Cladodes en polvo contribuyen al aumento de la actividad antioxidante.

Enlace
https://doi.org/10.3109/09637486.2015.1095862
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W80. Cocoa shell and its compounds: Applications in the food industry
Autores: OKIYAMA, DAYANE C. G., NAVARRO, SANDRA L. B., RODRIGUES, CHRISTIANNE E. C.

Año

Uso

2017

La cáscara de cacao que tiene efecto antioxidante.

Enlace
https://doi.org/10.1016/j.tifs.2017.03.007

W81. Bioactive compounds and health properties of tamarind (Tamarindus indica L)
Autores: PAEZ-PENUNURI, MARIA E., MERCADO-MERCADO, GILBERTO, BLANCAS-BENITEZ, FRANCISCO J., VILLEGAS-GONZALEZ, RAHEL B.,
SAYAGO-AYERDI, SONIA G.

Año

Uso

2016

El tamarindo tiene poder antioxidante.

Enlace

W82. Dietary fiber extraction for human nutrition-A review
Autores: MAPHOSA, YVONNE, JIDEANI, VICTORIA A.

Año

Uso

2016

Review sobre Fibra dietética funcional .

Enlace
https://doi.org/10.1080/87559129.2015.1057840

W83. Obtaining enriched fried tomato sauce using tomato by-products
Autores: GARCIA ORTEGA, M. P. GUERRERO, RIBALLO RUIZ-ROSO, M. J., CRESPO BERMEJO, A.

Año
2017

Uso
Reutilización de los subproductos del tomate para la creación de nuevas salsas mejoradas en fibra y el licopeno,
éste con efecto antioxidante.

Enlace
https://doi.org/10.17660/ActaHortic.2017.1159.25

W84. Physicochemical and functional properties of dietary fiber from Bamboo Shoots (Phyllostachys praecox)
Autores: WANG, CAI-HONG, MA, YI-LONG, ZHU, DAN-YE, WANG, HAO, REN, YA-FEI, ZHANG, JIAN-GUO, THAKUR, KIRAN, WEI, ZHAO-JUN

Año

Uso

2017

Fibra dietética de los brotes de bambú como ingrediente funcional.

Enlace
https://doi.org/10.9755/ejfa.2017-02-274
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W85. Carbohydrate composition of peach palm (Bactris gasipaes Kunth) by-products flours
Autores: BOLANHO, BEATRIZ CERVEJEIRA, GODOY DANESI, ELIANE DALVA, BELEIA, ADELAIDE DEL PINO

Año
2015

Uso
Harinas obtenidas de los subproductos de la palma de durazno que son ricas en fibra dietética y usado como
ingrediente en alimentos.

Enlace
https://doi.org/10.1016/j.carbpol.2015.02.021

W86. Vegetable nanocellulose in food science: A review
Autores: GOMEZ H, C., SERPA, A., VELASQUEZ-COCK, J., GANAN, P., CASTRO, C., VELEZ, L., ZULUAGA, R.

Año

Uso

2016

Nanocelulosa como fibra dietética y para reducir el valor calórico de los alimentos.

Enlace
https://doi.org/10.1016/j.foodhyd.2016.01.023

W87. Novel vinegar-derived product enriched with dietary fiber: effect on polyphenolic profile, volatile
composition and sensory analysis

Autores: MARRUFO-CURTIDO, ALMUDENA, JESUS CEJUDO-BASTANTE, MARA, CARMEN RODRIGUEZ-DODERO, M., NATERA-MARIN, RAMN,
CASTRO-MEJIAS, REMEDIOS, GARCIA-BARROSO, CARMELO, DURAN-GUERRERO, ENRIQUE

Año

Uso

2015

Fibra dietética derivada de frutas cítricas adicionada en el l vinagre mejora su perfil fenólico.

Enlace
https://doi.org/10.1007/s13197-015-1908-y

W88. Properties of soluble dietary fiber-polysaccharide from papaya peel obtained through alkaline or
ultrasound-assisted alkaline extraction

Autores: ZHANG, WEIMIN, ZENG, GUANGLIN, PAN, YONGGUI, CHEN, WENXUE, HUANG, WUYANG, CHEN, HAIMING, LI, YUANSONG

Año

Uso

2017

Fibra dietética soluble de la cáscara de la papaya como ingrediente funcional.

Enlace
https://doi.org/10.1016/j.carbpol.2017.05.030

W89. Application of inulin in cheese as prebiotic, fat replacer and texturizer: A review
Autores: KARIMI, REZA, AZIZI, MOHAMMAD HOSSEIN, GHASEMLOU, MEHRAN, VAZIRI, MOHARAM

Año
2015

Uso
La inulina incorporada al queso tiene propiedades funcionales, un valor calórico reducido, fibra dietética y
efectos prebióticos.

Enlace
https://doi.org/10.1016/j.carbpol.2014.11.029
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W90. Inulin: Properties, health benefits and food applications
Autores: SHOAIB, MUHAMMAD, SHEHZAD, AAMIR, OMAR, MUKAMA, RAKHA, ALLAH, RAZA, HUSNAIN, SHARIF, HAFIZ RIZWAN, SHAKEEL, AZAM,
ANSARI, ANUM, NIAZI, SOBIA

Año
2016

Uso
Inulina de las raíces de achicoria, se usa como prebiótico, sustituto de la grasa, sustituto del azúcar, para
el desarrollo de alimentos funcionales que mejoran la salud gástrica, y tiene efecto sobre enfermedades
metabólicas.

Enlace
https://doi.org/10.1016/j.carbpol.2016.04.020

W91. Resistant starch in food: a review
Autores: RAIGOND, PINKY, EZEKIEL, RAJARATHNAM, RAIGOND, BASWARAJ

Año
2015

Uso
El almidón resistente incluye el control glucémico y el control de triglicéridos y colesterol en plasma y la
absorción de minerales.

Enlace
https://doi.org/10.1002/jsfa.6966

W92. Modified Dietary Fiber from Cassava Pulp and Assessment of Mercury Bioaccessibility and Intestinal
Uptake Using an In Vitro Digestion/Caco-2 Model System

Autores: KACHENPUKDEE, NATTA, SANTERRE, CHARLES R., FERRUZZI, MARIO G., OONSIVILAI, RATCHADAPORN

Año
2016

Uso
Fibra dietética modificada generada a partir de la pulpa de yuca para reducir la biodisponibilidad del mercurio
en alimentos como el pescado.

Enlace
https://doi.org/10.1111/1750-3841.13336

W93. Functional and physico-chemical properties of six desert-sources of dietary fiber
Autores: CRUZ REQUENA, MARISOL, AGUILAR GONZALEZ, CRISTOBAL NOE, PRADO BARRAGAN, LILIA ARELY, CORREIA, TEREZA, CONTRERAS
ESQUIVEL, JUAN CARLOS, RODRIGUEZ HERRERA, RAUL

Año

Uso

2016

Plantas del desierto de Chihuahua como fuente de fibra dietética.

Enlace
https://doi.org/10.1016/j.fbio.2016.08.001

W94. Role of guar fiber in appetite control
Autores: RAO, THEERTHAM PRADYUMNA

Año

Uso

2016

La fibra de guar parcialmente hidrolizada se utiliza para el control del apetito.

Enlace
https://doi.org/10.1016/j.physbeh.2016.06.014
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W95. Hydration properties and binding capacities of dietary fibers from bamboo shoot shell and its
hypolipidemic effects in mice

Autores: LUO, XIANLIANG, WANG, QI, ZHENG, BAODONG, LIN, LIANGMEI, CHEN, BINGYAN, ZHENG, YAFENG, XIAO, JIANBO

Año

Uso

2017

Fibra de las cáscaras de brotes de bambú mejora el metabolismo de los lípidos.

Enlace
https://doi.org/10.1016/j.fct.2017.02.029

W96. Protective effect of dietary fiber from sweet potato (Ipomoea batatas L.) against lead-induced renal
injury by inhibiting oxidative stress via AMPK/SIRT1/PGC1 alpha signaling pathways
Autores: ZHANG, YI, GU, WENLONG, DUAN, LIQIN, ZHU, HONG, WANG, HONGYUN, WANG, JING, SUN, JIAN, NIU, FUXIANG

Año

Uso

2018

Fibra dietética altamente soluble del residuo de batata que ayuda a mejorar la lesión renal inducida por plomo.

Enlace
https://doi.org/10.1111/jfbc.12513

W97. Modification of dietary fibers from purple-fleshed potatoes (Heimeiren) with high hydrostatic
pressure and high pressure homogenization processing: A comparative study

Autores: XIE, FAN, LI, MING, LAN, XIAOHONG, ZHANG, WEI, GONG, SHENGXIANG, WU, JINHONG, WANG, ZHENGWU

Año
2017

Uso
Las fibras dietéticas obtenidas de papas de pulpa púrpura, tratadas con diferentes ofrecen actividad
antioxidante.

Enlace
https://doi.org/10.1016/j.ifset.2017.05.012

W98. Effect of re-extraction parameters and drying temperature on the antioxidant properties and dietary
fiber of Red sorrel (Hibiscus sabdariffa L.) calyces residues

Autores: KALLA, MARIE LILIANE MOUTO, JONG, EMMANUEL NSO, KAYEM, JOSEPH GUIFFO, SREEKUMAR, M. M., NISHA, P.

Año

Uso

2015

Fibras dietéticas de Hibiscus sabdariffa L. tienen capacidad antioxidante.

Enlace
https://doi.org/10.1016/j.indcrop.2015.05.028

W99. Oxidative and Microbial Stability of Pomegranate Peel Extracts and Bagasse Supplemented Cookies
Autores: ISMAIL, TARIQ, AKHTAR, SAEED, RIAZ, MUHAMMAD, HAMEED, ANEELA, AFZAL, KHURRAM, SHEIKH, AHSAN SATTAR

Año

Uso

2016

Cáscara de granada para estabilizar los lípidos e inhibir el deterioro microbiológico.

Enlace
https://doi.org/10.1111/jfq.12231
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W100. Effect of chlorophyll removal and particle size upon the nutritional and technological properties of
powdered by-products from artichoke (Cynara scolymus, L.) industrial canning

Autores: RUIZ-CANO, DOMINGO, JOSE FRUTOS, MARIA, ANTONIO HERNANDEZ-HERRERO, JOSE, PEREZ-LLAMAS, FRANCISCA, ZAMORA,
SALVADOR

Año

Uso

2015

Clorofila de alcachofa en polvo que tiene capacidad antioxidante.

Enlace
https://doi.org/10.1111/ijfs.12904

W101.Determination of functional properties of cocoa waste from concentrated cocoa drink
Autores: HUSSAIN, NORHAYATI, AGUS, BAIZURA AYA PUTRI, DALI, AISYAH ZAFIRAH MD, TENG, HOW WEE

Año

Uso

2018

Residuos de cacao de la producción de café expreso como fuente de antioxidante y fitoquímicos.

Enlace
https://doi.org/10.1007/s11694-018-9824-2

W102.Macromolecular and Micronutrient Profiles of Sprouted Chickpeas to Be Used for Integrating CerealBased Food

Autores: MARENGO, MAURO, CARPEN, ARISTODEMO, BONOMI, FRANCESCO, CASIRAGHI, MARIA CRISTINA, MERONI, ERIKA, QUAGLIA, LUCIO,
IAMETTI, STEFANIA, PAGANI, MARIA AMBROGINA, MARTI, ALESSANDRA

Año
2017

Uso
Harina a partir de garbanzos parcialmente germinados disminuyó significativamente los compuestos
antinutricionales, aumentó de las vitaminas y minerales libres, y promovió la liberación de péptidos.

Enlace
https://doi.org/10.1094/CCHEM-04-16-0108-Fl

W103.Fiber Compounds and Human Health
Autores: CAMARA, MONTANA, FERNANDEZ-RUIZ, VIRGINIA, MORALES, PATRICIA, CORTES SANCHEZ-MATA, MARIA

Año
2017

Uso
Compuestos de fibra como los oligosacáridos, arabinoxilanos y ß-glucanos que tienen efectos sobre la salud
humana.

Enlace
https://doi.org/10.2174/1381612823666170216123219

W104.Enzyme-Assisted Extraction of Carotenoid-Rich Extract from Red Capsicum (Capsicum annuum)
Autores: NATH, PRERNA, KAUR, CHARANJIT, RUDRA, SHALINI GAUR, VARGHESE, ELDHO

Año
2016

Uso
Extracto acuoso de carotenoides como colorante natural, que se extrae del pimiento rojo y mejora su capacidad
antioxidante.

Enlace
https://doi.org/10.1007/s40003-015-0201-7
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W105.Blueberry by-product used as an ingredient in the development of functional cookies
Autores: PEREZ, CLAUDIA, TAGLIANI, CAMILA, ARCIA, PATRICIA, COZZANO, SONIA, CURUTCHET, ANA

Año
2018

Uso
Un subproducto de arándanos y su uso como ingrediente para desarrollar galletas enriquecidas con fibra, con
incremento en la capacidad antioxidante y el contenido de polifenoles.

Enlace
https://doi.org/10.1177/1082013217748729

W106.Safety studies conducted on pecan shell fiber, a food ingredient produced from ground pecan shells
Autores: DOLAN, LAURIE, MATULKA, RAY, WORN, JEFFREY, NIZIO, JOHN

Año

Uso

2016

Estudios de viabilidad del nuevo ingrediente: fibra de cáscara de Pecan.

Enlace
https://doi.org/10.1016/j.toxrep.2015.11.011

W107.Isolation, characterization and functionalities of bio-fiber gums isolated from grain processing byproducts, agricultural residues and energy crops
Autores: YADAV, MADHAV P., HICKS, KEVIN B.

Año

Uso

2018

Gomas de biofibra solubles en agua (hemicelulosa B) que no son calóricas y son antioxidantes.

Enlace
https://doi.org/10.1016/j.foodhyd.2017.04.009

W108.Physicochemical properties and adsorption of cholesterol by okra (Abelmoschus esculentus) powder
Autores: CHEN, YI, ZHANG, BING-CHENG, SUN, YU-HAN, ZHANG, JIAN-GUO, SUN, HAN-JU, WEI, ZHAO-JUN

Año

Uso

2015

El polvo de okra mejoró la adsorción de colesterol.

Enlace
https://doi.org/10.1039/c5fo00600g

W109.Gluten-Free

Snacks Using Plantain-Chickpea and Maize Blend: Chemical Composition, Starch
Digestibility, and Predicted Glycemic Index
Autores: FLORES-SILVA, PAMELA C., RODRIGUEZ-AMBRIZ, SANDRA L., BELLO-PEREZ, LUIS A.

Año
2015

Uso
Harinas de plátano, garbanzo y maíz no maduras como ingredientes para celiacos y como una alternativa para
reducir la obesidad.

Enlace
https://doi.org/10.1111/1750-3841.12865
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W110.Modified soluble dietary fiber from black bean coats with its rheological and bile acid binding
properties

Autores: FENG, ZIQIAN, DOU, WEI, ALAXI, SIERKEMIDEKE, NIU, YUGE, YU, LIANGLI (LUCY)

Año
2017

Uso
Peróxido de hidrógeno alcalino para mejorar el contenido y la funcionalidad de la fibra dietética soluble extraída
de las capas de frijol negro.

Enlace
https://doi.org/10.1016/j.foodhyd.2016.07.032

W111.Integration of agroindustrial co-products as functional food ingredients: cactus pear (opuntia ficus indica) flour
and pineapple (ananas comosus) peel flour as fiber source in cooked sausages inoculated with lactic acid bacteria
Autores: DIAZ-VELA, J., TOTOSAUS, A., PEREZ-CHABELA, M. L.

Año

Uso

2015

El uso de cáscaras de frutas como fuente de compuestos bioactivos, para productos cárnicos cocidos.

Enlace
https://doi.org/10.1111/jfpp.12513

W112.Modification of carrot (Daucus carota Linn. var. Sativa Hoffm.) pomace insoluble dietary fiber with
complex enzyme method, ultrafine comminution, and high hydrostatic pressure
Autores: YU, GUOYONG, BEI, JIA, ZHAO, JING, LI, QUANHONG, CHENG, CHEN

Año
2018

Uso
La fibra dietética insoluble extraída del orujo de zanahoria, mejora la capacidad de adsorción de colesterol y la
capacidad antioxidante.

Enlace
https://doi.org/10.1016/j.foodchem.2018.03.037

W113.Mango pulp fibre waste: characterization and utilization as a bakery product ingredient
Autores: SUDHA, M. L., INDUMATHI, K., SUMANTH, M. S., RAJARATHNAM, S., SHASHIREKHA, M. N.

Año

Uso

2015

Fibra de pulpa de mango mejora el valor nutricional y ayuda a prevenir enfermedades.

Enlace
https://doi.org/10.1007/s11694-015-9246-3

W114.Fruit and Vegetable By-Products to Fortify Spreadable Cheese
Autores: LUCERA, ANNALISA, COSTA, CRISTINA, MARINELLI, VALERIA, SACCOTELLI, MARIA ANTONIETTA, DEL NOBILE, MATTEO ALESSANDRO,
CONTE, AMALIA

Año
2018

Uso
El queso untable se enriqueció con harinas de orujo de uva roja y blanca, cáscara de tomate, brócoli, salvado de
maíz y alcachofas, con mejora de la capacidad antioxidante.

Enlace
https://doi.org/10.3390/antiox7050061
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W115.Effect of spent yeast fortification on physical parameters, volatiles and sensorial characteristics of
home-made bread

Autores: MARTINS, ZITA EMANUELA, ERBEN, MELINA, GALLARDO, ANABELLA E., SILVA, RICARDO, BARBOSA, INES, PINHO, OLIVIA, FERREIRA,
ISABEL M. P. L. V. O.

Año

Uso

2015

La fortificación del pan con levadura seca usada de la industria cervecera, aumenta su contenido de ß-glucano.

Enlace
https://doi.org/10.1111/ijfs.12818

W116.Lotus (Nelumbo nucifera) Rhizome as an Antioxidant Dietary Fiber in Cooked Sausage: Effects on
Physicochemical and Sensory Characteristics

Autores: HAM, YOUN-KYUNG, HWANG, KO-EUN, SONG, DONG-HEON, KIM, YONG-JAE, SHIN, DONG-JIN, KIM, KYUNG-II, LEE, HYE-JIN, KIM, NARAE, KIM, CHEON-JEI

Año
2017

Uso
El polvo de rizoma de loto, una fibra dietética antioxidante, podría utilizarse como ingrediente en productos
cárnicos para el desarrollo de alimentos más saludables y funcionales.

Enlace
https://doi.org/10.5851/kosfa.2017.37.2.219

W117.Nutritional and organoleptic evaluation of functional bread prepared from raw and processed
defatted mango kernel flour

Autores: AMIN, KHALID, AKHTAR, SAEED, ISMAIL, TARIQ

Año
2018

Uso
Uso de harina de grano de mango desgrasada y procesada para preparar pan con levadura, mejoró el perfil
nutricional y el potencial antioxidante.

Enlace
https://doi.org/10.1111/jfpp.13570

W118.Peanuts as functional food: a review
Autores: ARYA, SHALINI S., SALVE, AKSHATA R., CHAUHAN, S.

Año

Uso

2016

Los cacahuetes son fuente de compuestos que bloquean la absorción de colesterol y promueven la longevidad.

Enlace
https://doi.org/10.1007/s13197-015-2007-9

W119.Functional and antioxidant properties of novel snack crackers incorporated with Hibiscus sabdariffa
by-product

Autores: AHMED, ZAHRA S., ABOZED, SAFAA S.

Año
2015

Uso
Residuo de cálices de Hibiscus sabdariffa, usado en a galletas y así mejora su contenido en fibra, su capacidad
antioxidante, y su valor nutricional.

Enlace
https://doi.org/10.1016/j.jare.2014.07.002
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W120.Assessment of rheological and microstructural changes of soluble fiber from chia seeds during an in
vitro micro-digestion

Autores: LAZARO, HENRY, PUENTE, LUIS, CAROLINA ZUNIGA, MA., MUNOZ, LORETO A.

Año

Uso

2018

Fibras dietéticas del mucílago de la semilla de chía, para aumentar la viscosidad del contenido digestivo.

Enlace
https://doi.org/10.1016/j.lwt.2018.04.052

W121.Production of winter squash flours rich in bioactive compounds and high water absorption by means
of a precooking-air-drying optimized process

Autores: DELGADO-NIEBLAS, C. I., ZAZUETA-MORALES, J. J., JACOBO-VALENZUELA, N., CARRILLO-LOPEZ, A., AGUILAR-PALAZUELOS, E., CAMACHOHERNANDEZ, I. L., QUINTERO-RAMOS, A.

Año
2017

Uso
Harina de calabaza funcional con compuestos bioactivos, actividad antioxidante, y buena aceptabilidad
sensorial.

Enlace
https://doi.org/10.1111/jfpp.12809

W122.A review: Modified agricultural by-products for the development and fortification of food products
and nutraceuticals

Autores: LAI, WEE TING, KHONG, NICHOLAS M. H., LIM, SUE SHAN, HEE, YEN YI, SIM, BIOW ING, LAU, KAH YAN, LAI, OI MING

Año

Uso

2017

Uso de subproductos vegetales como ingredientes.

Enlace
https://doi.org/10.1016/j.tifs.2016.11.014

W123.Fiber from fruit pomace: A review of applications in cereal-based products
Autores: QUILES, AMPARO, CAMPBELL, GRANT M., STRUCK, SUSANNE, ROHM, HARALD, HERNANDO, ISABEL

Año

Uso

2018

Orujo de fruta que mejora el contenido de fibra y antioxidantes.

Enlace
https://doi.org/10.1080/87559129.2016.1261299

W124.The Influence of Seaweed Composite Flour on the Physicochemical Properties of Muffin
Autores: MAMAT, HASMADI, AKANDA, JAHURUL MD. HAQUE, ZAINOL, MOHAMAD KHAIRI, LING, YU AI

Año
2018

Uso
Las algas marinas como ingredientes en panificación por el contenido en polisacáridos solubles y la función
potencial como fibra dietética.

Enlace
https://doi.org/10.1080/10498850.2018.1468841
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W125.Characterization of physiochemical and microbiological properties, and bioactive compounds, of
flour made from the skin and bagasse of kiwi fruit (Actinidia deliciosa)

Autores SOQUETTA, MARCELA BROMBERGER, STEFANELLO, FLAVIA SANTI, HUERTA, KATIRA DA MOTA, MONTEIRO, SABRINA SAUTHIER, DA
ROSA, CLAUDIA SEVERO, TERRA, NELCINDO NASCIMENTO

Año
2016

Uso
Harina hecha de la piel y el bagazo de dos variedades de kiwi, con fibra dietética, compuestos bioactivos y
acción antioxidante.

Enlace
https://doi.org/10.1016/j.foodchem.2015.12.022

W126.Characterization of vegetable fiber and its use in chicken burger formulation
Autores: HUBER, EDUARDO, FRANCIO, DIEGO LUCAS, BIASI, VANESSA, MEZZOMO, NATALIA, SALVADOR FERREIRA, SANDRA REGINA

Año
2016

Uso
Fibras vegetales para aplicarlas en formulaciones de hamburguesas de pollo como sustitutos de la
grasa animal.

Enlace
https://doi.org/10.1007/s13197-016-2276-y

W127.Mineral contents and physical, chemical, sensory properties of ice cream enriched with date fibre
Autores: YANGILAR, FILIZ

Año
2015

Uso
Fibra de dátiles como ingrediente alimentario.

Enlace
https://doi.org/10.1021/acs.chemrestox.6b00290

W128.Use of burdock root flour as a prebiotic ingredient in cookies
Autores: ALVES MORO, THAISA MENEZES, CELEGATTI, CAROLINE MANTOVANI, APARECIDA PEREIRA, ANA PAULA, LOPES, ALINE SOUSA, BARBIN,
DOUGLAS FERNANDES, PASTORE, GLAUCIA MARIA, PEDROSA SILVA CLERICI, MARIA TERESA

Año

Uso

2018

Raíces de bardana contienen como prebiótico para galletas.

Enlace
https://doi.org/10.1016/j.lwt.2017.12.059

W129.Polydextrose as a functional ingredient and its food applications: A review
Autores: VEENA, N., NATH, SURENDRA B., ARORA, SUMIT

Año
2016

Uso
Funcionalidad de la polidextrosa (aumenta el volumen fecal, ablanda las heces, disminuye el pH fecal, aumenta
las concentraciones de ácidos grasos de cadena corta, reduce la concentración de sustancias cancerígenas en el
colon, ayuda a la homeostasis de la glucosa en sangre y disminuye el colesterol).

Enlace
https://www.researchgate.net/publication/315668277_Polydextrose_as_a_functional_ingredient_and_its_food_applications_A_review_Veena_N_Surendra_
Nath_B_and_Sumit_Arora
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W130.Novel pectin present in new olive mill wastewater with similar emulsifying and better biological
properties than citrus pectin

Autores: RUBIO-SENENT, FATIMA, RODRIGUEZ-GUTIERREZ, GUILLERMO, LAMA-MUNOZ, ANTONIO, GARCIA, ARANZAZU, FERNANDEZ-BOLANOS,
JUAN

Año
2015

Uso
Los extractos enriquecidos con polisacáridos del alperujo tratado con calor suave tienen propiedades
emulsionantes y propiedades bioactivas de la fibra dietética antioxidante.

Enlace
https://doi.org/10.1016/j.foodhyd.2015.03.030

W131.Processing Affects the Physicochemical Properties of Fiber from Wheat and Flax in Ready-to-Eat
(RTE) Flaked Cereal

Autores: LAFOND, DAVID W., JIN, YULAI, CHO, KIYUL, ROMSOS, DALE R.

Año

Uso

2015

Funcionalidad de la fibra de lino y trigo.

Enlace
https://doi.org/10.1094/CCHEM-09-14-0180-R

W132.Melanoidins as a potential functional food ingredient
Autores: MESIAS, MARTA, DELGADO-ANDRADE, CRISTINA

Año
2017

Uso
Uso de las melanoidinas por su actividad antioxidante, antimicrobiana, antiinflamatoria, antihipertensiva o
prebiótica.

Enlace
https://doi.org/10.1016/j.cofs.2017.01.007

W133.Physicochemical Properties of Dietary Fibers from Artocarpus camansi Fruit
Autores: SURYANTI, V, KUSUMANINGSIH, T., RUMINGTYAS, Y. S., IOP

Año

Uso

2017

Fibra dietética de Artocorpus camansi (breadnut) de frutas como ingrediente funcional.

Enlace
https://doi.org/10.1088/1757-899X/193/1/012012

W134.A Randomized Controlled Trial to Increase Navy Bean or Rice Bran Consumption in Colorectal
Cancer Survivors

Autores: BORRESEN, ERICA C., BROWN, DUSTIN G., HARBISON, GREG, TAYLOR, LYNN, FAIRBANKS, AMANDA, O’MALIA, JOANNE, BAZAN, MARLON,
RAO, SANGEETA, BAILEY, SUSAN M., WDOWIK, MELISSA, WEIR, TIFFANY L., BROWN, REGINA J., RYAN, ELIZABETH P.

Año

Uso

2016

El salvado de arroz inhibe la carcinogénesis de colon.

Enlace
https://doi.org/10.1080/01635581.2016.1224370
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W135.Health effects of resistant starch
Autores: LOCKYER, S., NUGENT, A. P.

Año
2017

Uso
Almidón resistente como ingrediente funcional para controlar la diabetes, y como ingrediente en soluciones de
rehidratación oral y en el tratamiento de la enfermedad renal crónica.

Enlace
https://doi.org/10.1111/nbu.12244

W136.Barley genotypic beta-glucan variation combined with enzymatic modifications direct its potential
as a natural ingredient in a high fiber extract

Autores: MIKKELSEN, METTE S., MEIER, SEBASTIAN, JENSEN, MORTEN G., QIN, FEN, STOICA, IULIANA-MADALINA, MARTENS, HELLE J., BLENNOW,
ANDREAS, JESPERSEN, BIRTHE M.

Año

Uso

2017

Modificaciones en el beta-glucano de la cebada para incrementar su funcionalidad.

Enlace
https://doi.org/10.1016/j.jcs.2017.02.003

W137.Nutrients depictions of Barhi date palm (Phoenix dactylifera L.) kernels
Autores: MAHMUD, I. A., MIRGHANI, M. E. S., ALKHATIB, M. F. R., YUSOF, F., SHAHABUDDIN, M., RASHIDI, O., DAOUD, JAMAL I.

Año
2017

Uso
Los núcleos de palmera datilera como excelente fuente de fibra dietética, minerales, vitaminas, azúcares y de
ácidos grasos insaturados y saturados.

Enlace
https://doi.org/10.1016/j.cofs.2017.01.007

W138.A novel fiber composite ingredient incorporated into a beverage and bar blunts postprandial serum
glucose and insulin responses: a randomized controlled trial
Autores: O’CONNOR, LAUREN E., CAMPBELL, WAYNE W.

Año
2016

Uso
Batido o barra de aperitivo prensada en frío que contiene la fibra co-procesada para el control de las respuestas
de glucosa e insulina a las comidas.

Enlace
https://doi.org/10.1016/j.nutres.2015.11.015

W139.Nutritional properties of dishes prepared with sub-Antarctic macroalgae-an opportunity for healthy
eating

Autores: ASTORGA-ESPANA, MA. S., MANSILLA, A., OJEDA, J., MARAMBIO, J., ROSENFELD, S., MENDEZ, F., RODRIGUEZ, J. P., OCARANZA, P.

Año
2017

Uso
Macroalgas se pueden usar como un ingrediente en alimentos preparados, por sus bajos contenidos de lípidos,
concentraciones moderadas de proteínas y contenidos variables de fibra.

Enlace
https://doi.org/10.1007/s10811-017-1131-5
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W140.Valorization

of Tunisian secondary date varieties (Phoenix dactylifera L.) by hydrothermal
treatments: New fiber concentrates with antioxidant properties
Autores:MRABET, ABDESSALEM, RODRIGUEZ-GUTIERREZ, GUILLERMO, GUILLEN-BEJARANO, RAFAEL, RODRIGUEZ-ARCOS, ROCIO, FERCHICHI,
ALI, SINDIC, MARIANNE, JIMENEZ-ARAUJO, ANA

Año
2015

Uso
Tratamientos hidrotermales en variedades de dátiles para obtener valiosos extractos sólidos, ricos en fibra
dietética y antioxidantes.

Enlace
https://doi.org/10.1016/j.lwt.2014.09.055

W141.Oxidative stress biomarkers in organs of hyperlipidaemic and normal rats fed tropical red seaweed,
Gracilaria changii

Autores: CHAN, PEI TENG, MATANJUN, PATRICIA, YASIR, SUHAIMI MD, TAN, TEK SONG

Año
2016

Uso
La suplementación con algas G. changii suprime el estrés oxidativo y es prometedor en el tratamiento de la
hiperlipidemia.

Enlace
https://doi.org/10.1007/s10811-015-0670-x

2.2.3. Estadísticos de las Informaciones
Respecto a las informaciones obtenidas como patentes y publicaciones
científicas, se han llevado a cabo estadísticos sobre el volumen de
publicaciones y relevancia por grupos de investigación, centros y años,
dentro del periodo considerado (enero 2015-septiembre 2018).
PATENTES:
En el caso de las patentes, se representa a continuación la gráfica sobre
las publicaciones de patentes por años, con una tendencia creciente en
el periodo considerado (Ilustración 1), a pesar de que el último trimestre
de 2018 no es considerado en el estudio. Además, se muestran los
países con un mayor número de patentes publicadas (Ilustración 2) y, los
autores-centros de investigación (Ilustración 3 y 4), con mayor actividad
en patentes, dentro del periodo del estudio.
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Número de publicaciones por año
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Ilustración 1: Representación de la tendencia de publicaciones de patentes por años.

Países por orden en número de publicaciones
Cantidad:20
47

50
40
30
20
10

República de Corea

5

Estados Unidos

2

India

2

Israel

2

Federación de Rusia

1

Australia

1

Canadá

1

Filipinas

1

Grecia

1

Turquía

0

Ilustración 2: Ranking de países con mayor número de patentes al respecto.

HK BIOTECH CO
LTD (KR)

WU TAOHUA

HWANG YOUNG
NAM (KR)
YINGSHANG GUANSHI FLOUR
CO LTD

KLEIN NATALJA (US)

POLYTECHNIC UNIV OF THE
PHILIPPINES (PH)
TIANJIN SANYING AGRICULTURAL AND SIDELINE
SAVANGIKAR CHITRA PRODUCT PROC CO LTD
VASANT (IN)

QINGDAO DAZUI NETWORK
TECH CO LTD

SAVANGIKAR VASANT
ANANTRAO (IN)
HUANG FEI

DONGSHIN UNIV INDUSTRY ACAJNFOOD (KR)
DEMY COOPERATION (KR)
SHANGAI AOYI MEDICAL
SCIENCE TECH CO LTD

JUST BIO INC (CA)

HEFEI KANGLING HEALTH PRESERVING SCIENCE
& TECHNOLOGY CO LTD
AMOREPACIFIC CORP
(KR)

WUHU YESHULIN BIOTECHNOLOGY CO LTD

CHENGDU NEW
KELI CHEM SCI CO

SHANDONG TAIKANG
AGRICULTURAL TECH
CO LTD

Ilustración 3: Autores-Centros, con mayor número de patentes.
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CHUNGBUK NAT UNIV
INDUSTRY-ACADEMIC
COOP FOUND (KR)
AN AGRICULTURAL CORP
SALIM LIVESTOCK FOOD
CO LTD (KR)
WOOSUK UNIV (KR)

PETROIOS KONSTANTINOS VASILEIOU (GR)

TSABARDOUKAS ILIAS
THEODOROU (GR)

KOREA AGRICULTURAL
MANAGEMENT TECH
INSTITUTE (KR)
GKOUTSIDIS PASCHALIS
EVANGELOU (GR)

THE STATE OF ISRAEL
MINISTRY OF AGRICULTURE
& RURAL DEVELOPMENT
AGRICULTURAL RES ORGANIZATION ARO VO (IL)

YISSUM RES DEV CO OF HEBREW
UNIV JERUSALEM LTD (IL)

SAVANGIKAR CHITRA
VASANT (IN)

THE STATE OF ISRAEL
MINISTRY OF AGRICULTURE AGRICULTURAL
RES ORGANISATION THE
VOLCANI CENTER (IL)

JEONNAM BIOINDUSTRY
FOUNDATION (KR)

YUNGJIN PHARMACEUTICAL CO LTD (KR)

JEON NAM BIOINDUSTRY
FOUNDATION (KR)

JEONG KYUNG
CHAE (KR)

HWANG SUNG
YEOUN (KR)

UNIV ZHONGYUAN
TECHNOLOGY

ZHENGZHOU MANROU
TEXTILE CO LTD

KEMIMEDI CO
LTD (KR)

NIPPON FLOUR
MILLS

Ilustración 4: Autores-Centros relacionados entre sí, con mayor número de patentes.

PUBLICACIONES CIENTÍFICAS:
En el caso de las publicaciones científicas, se presentan a continuación
las gráficas de número de publicaciones científicas por años, con una
tendencia creciente en el periodo considerado, teniendo en cuenta el
descenso ligero en 2018, contando que el último trimestre de 2018 se
haya fuera del presente estudio, (Ilustración 5), así como los autorescentros de investigación (Ilustración 3 y 4), con mayor actividad en
publicaciones científicas dentro del periodo del estudio.

Número de publicaciones por año
60
50
40
30
20
10
0
2015

2016

2017

2018

Informaciones (142)

Ilustración 5: Representación del número de publicaciones científicas por años.
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Autores con mayor numero de publicaciones

RODRÍGUEZ-GUTIÉRREZ,
GUILLERMO
RUBIO-SENENT, FÁTIMA
FERNÁNDEZ-BOLANOS,
JUAN
MEIER,
SEBASTIAN

STOICA, IULIANAMADALINA

MIKKELSEN,
METTE S.

JENSEN, MORTEN G.

WEL, ZHAOJUN

QIN, FEN

BLENNOW,
ANDREAS
JESPERSEN,
BIRTHE M.

MARTENS,
HELLE J.

STRUCK, SUSANNE

ROHM, HARALD
BEN JEDDOU,
KHAWIA

KACEM, IMEN

MARTÍNEZ SAEZ,
NURIA
DOLORES DEL
CASTILLO, MARÍA
HELBERT, CLAIRE
BOISSET

CHAABOUNIL,
SEMIA ELLOUZE

Ilustración 6: Autores-Centros, con mayor número de publicaciones científicas.

Autores con mayor numero de publicaciones
ROHM, HARALD

STRUCK, SUSANNE

MARTÍNEZ SAEZ,
NURIA

DOLORES DEL
CASTILLO, MARÍA

HELBERT, CLAIRE
BOISSET

CHAABOUNIL,
SEMIA ELLOUZE

BEN JEDDOU,
KHAWIA

KACEM,
IMEN

RUBIO-SENENT, FÁTIMA

BLENNOW,
ANDREAS
JESPERSEN,
BIRTHE M.

STOICA, IULIANAMADALINA
MARTENS,
HELLE J.

FERNÁNDEZ-BOLANOS,
JUAN
QIN, FEN
JENSEN, MORTEN G.

RODRÍGUEZ-GUTIÉRREZ,
GUILLERMO

MEIER,
SEBASTIAN
MIKKELSEN,
METTE S.

WEL, ZHAOJUN

Ilustración 7: Autores-Centros relacionados entre sí, con mayor número de publicaciones científicas.
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3. Enumeración de los avances
científicos llevados a cabo
hasta la fecha con estos
ingredientes, empleo actual
de dichos ingredientes o
previsión de uso
Informaciones de PATENTES (Serie P)
P1.

Healthy wild chrysanthemum flower probiotic drink
The invention relates to a healthy wild chrysanthemum flower probiotic
drink. The drink is characterized in that the drink is prepared through
the following steps: selecting pure natural wild chrysanthemum flower,
extracting a wild chrysanthemum flower extract rich in volatile oils, terpenoids, flavonoids, chlorogenic acid, palmitic acid, polysaccharides, beta-carotene and other active components by combining an international
advanced precise fractionation technology with a supercritical purification extraction technology, mixing the extract with a fruit juice, defatted soybeans and soybean polysaccharides according to a certain ratio,
adding freeze-dried mixed five probiotics, and fermenting for 10-18h.
The healthy wild chrysanthemum flower probiotic drink is based on the
pure natural wild chrysanthemum flower extract, maintains the natural
aroma of the wild chrysanthemum flower, has the effects of stomach
strengthening, intestine benefiting, food retention removing, grease eliminating, intestine and stomach cleaning, blood lipid reducing, spleen invigorating, mind tranquillizing, and body and mind refreshing, and can be
frequently drunk to eliminate food retention of hyperlipidemia caused
by long-term greasy diet in order to reduce the blood lipid concentration
and help the recovery of fatty liver and liver functions to normality.

P2.

Health functional food for preventing neurodegenerative disease
The present invention relates to a functional health food for improving
or preventing cerebropathia. More specifically, the present invention
relates to a functional health food suitable for improving or preventing cerebropathia, by containing natural ingredients or natural ingredient-derived extracts, thereby having neuroprotective activities without toxicity.
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P3.

Pharmaceutical composition for preventing and improving osteoporosis
and Health functional food having the same
The present invention relates to a composition for preventing and alleviating osteoporosis, a drug containing the same, and a functional health
food. More specifically, the present invention relates to a composition
for preventing and/or alleviating osteoporosis through inhibition of osteoclast activities using a Helianthus tuberosus extract derived from
Helianthus tuberosus which is a natural ingredient. The present invention relates to a drug containing the same as an active ingredient, and a
functional health food.

P4.

Th2- Composition for preventing or treating of 2-mediated immune disease comprising fermented extracts from Rosa multiflora as an active
ingredients
The present invention relates to a composition for preventing or treating Th2-mediated immune diseases comprising a fermented extract of
Rosa multiflora as an active ingredient. By fermenting Rosa multiflora,
which is a natural ingredient with almost no side effects, the fermented
extract of Rosa multiflora, with enhanced activities of Th2 immune reaction control, T cell differentiation control, and IgE production control,
can be practically utilized for developing medicines, health functional
foods, and cosmetics for preventing, alleviating, and treating Th2-mediated immune diseases.

P5.

Sleep improvement composition containing fermentation product of
rice germ extract
The present invention relates to a fermented composition for alleviating
sleep disorders containing rice germ fermented GABA, and specifically,
to a composition which can be used as a material for health functional
food for alleviating sleep disorders by confirming a reduction effect
on a sleep inducing stage and an extending effect on sleeping time by
the injections by different concentrations. The composition of the present invention has a reduction effect on a sleep inducing stage and an
extending effect on sleeping time, and contains GABA derived from a
fermented rice germ material, which is a natural ingredient, as an active
ingredient, thereby enabling users to use the composition without the
concern of side effects and tolerance.

P6.

Green bean curd and manufacuturing method thereof
The present invention relates to green tofu and a manufacturing method thereof, allowing users to manufacture the green tofu with natural
green color without using any edible dye or coagulants which can be harmful to the human body, but only using natural ingredients, and enabling
users to prevent and treat various diseases and improve the health by
nutrients in the natural ingredient. The manufacturing method of the
green tofu comprises the following: a soaking step of soaking soybeans
in water for 8-12 hours; a grinding step of mixing 75 parts by weight of
water for 100 parts by weight of the soaked soybeans from the previous
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step, and grinding the mixture; a soymilk separating step of separating
soybean residues and soymilk from the ground mixture from the previous step; a solidifying step of boiling the soymilk obtained from the
previous step at 100C for 1-2 minutes, adding 0.06 parts by weight of
green tea powder, 0.06 parts by weight of mulberry leaf powder, and 0.6
parts by weight of broccoli powder to 100 parts by weight of soymilk for
diluting, adding 17-19 parts by weight of deep sea water, and settling the
mixture for 10-15 minutes; and a molding step of inserting the solidified
mixture into a carrier plate with a cotton cloth, cover the mixture with
another cotton cloth, and pressing the solidified mixture for 4-6 minutes
for molding.

P7.

Medicinal composition for treating insomnia and preparation method
thereof
The invention relates to a medicinal composition for treating insomnia.
The composition is prepared from 1,000-1,300 parts of semen ziziphi
spinosae, 210-310 parts of radix salviae miltiorrhizae, 210-310 parts of
fructus schisandrae chinensis and a proper amount of auxiliary material
through the following method which comprises the following steps: taking a semen ziziphi spinosae medicinal material and a radix salviae miltiorrhizae medicinal material respectively, carrying out water extraction
on the semen ziziphi spinosae medicinal material and the radix salviae
miltiorrhizae medicinal material respectively, obtaining clear pastes, taking supernatant fluids, scrubbing the supernatant fluids with water on
styrene type macroporous absorption resin, then carrying out ethanol
elution, carrying out drying and pulverization, obtaining fine powder, obtaining a semen ziziphi spinosae extract and a radix salviae miltiorrhizae
extract respectively, taking a fructus schisandrae chinensis medicinal
material, pulverizing the fructus schisandrae chinensis medicinal material to be coarse powder, extracting the coarse powder in a supercritical
manner, carrying out analysis, adding a proper amount of micro-powder
silica gel into an abstract, drying an obtained mixture I, pulverizing the
dried mixture I to the fine powder, and obtaining a fructus schisandrae
chinensis extract; taking the fine powder of these extracts obtained in
these steps, uniformly mixing the fine powder, adding a starch auxiliary
material into an obtained mixture II, uniformly mixing an obtained mixture III, loading the mixed mixture III into a capsule, and obtaining capsula. The invention of the composition is determined by the prior research
of a pharmacodynamic material base, and is a natural-ingredient composition which has a better effect on the improvement of sleep.

P8.

Medicine composition, medicine containing medicine composition for
regulating uric acid content in blood and application thereof
The invention provides a medicine composition, a medicine containing
the medicine composition for regulating the uric acid content in blood
and application thereof. The medicine composition includes a main drug,
wherein the main drug includes alkaline mineral salt and optimal natural
herb extract, wherein the alkaline mineral salt is one or more of soluble
potassium salt, soluble sodium salt, soluble ferric salt, soluble calcium
salt, soluble manganese salt and soluble magnesium salt; the natural
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herb extract is one or more of algal polysaccharides, lutein, anthocyanin,
anisaldehyde and fructan. According to the medicine composition, addition of the alkaline mineral salt is advantageous to improve the solubility of uric acid crystal precipitation and promote drainage of uric acid;
the natural herb extract is a natural ingredient, has low toxic and side
effects, and is beneficial to improvement of physiological functions of a
human body; and the alkaline mineral salt and natural herb extract are
combined and synthesized, so that the regulating effect of the medicine
composition for regulating the uric acid in blood can be improved. Therefore, the medicine composition has low toxic and side effects, and has
the advantage of effectively regulating the uric acid content in blood.

P9.

Composition for improving liver function containing haliotis discus hannai
extracts
The present invention relates to a composition for improving liver function. According to the present invention, provided are: a pharmaceutical
composition for improving liver function, comprising a Haliotis discus
hannai extract, which has effects in alleviating liver diseases due to lipopolysaccharide (LPS); and a health functional food. The composition for
improving liver function has no side effects by using a natural ingredient,
and exhibits excellent effects in improving liver function, thereby having
effects in being used in drugs and the health functional food for alleviating liver diseases.

P10.

Pharmaceutical composition for promoting bone tissue formation, containing stauntonia hexaphylla leaf extract as active ingredient
The present invention relates to a composition for promoting osteoblast
or cartilage cell differentiation. More particularly, the present invention
relates to a composition, which includes stauntonia hexaphylla leaf extract that may be safely used without toxicity and side effects by using
a natural ingredient, for promoting bone (tissue) formation to be used
for suppressing and treating bone and cartilage tissue damage. A pharmaceutical composition including the stauntonia hexaphylla leaf extract
according to the present invention as an active ingredient may be used
as a medicine for periodontitis or osteoporosis to treat or prevent periodontitis or osteoporosis.

P11.

Black fungus health-care beverage
The invention discloses a black fungus health-care beverage. Compared with the prior art, the black fungus health-care beverage has the
advantages that the effects of health care and beauty maintenance are
achieved by adding black fungi, tremella, lily, longan, red dates and other
natural ingredient extracts; the special fragrance of black fungi is improved and the taste of the black fungus health-care beverage is improved
by adding orange juice; meanwhile, due to the fact that oranges are rich
in vitamin C, oxidation resistance can be achieved, the immunity system
can be enhanced, the taste of the beverage is improved, and the health
care effect of the beverage is improved; by adding brown sugar and honey, the sweetness of the beverage is increased, and meanwhile honey
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and brown sugar are beneficial for promoting the absorption of human
bodies for nutrients of black fungi, tremella, lily, longan and red dates
and have a synergistic effect; by adding CMC-Na and xanthan gum, the
stability of the beverage is improved.

P12.

Preparation method of black fungus containing health drink
The invention discloses a preparation method of a black fungus containing health drink. Compared with the prior art, natural ingredient extracts including black fungus, tremella fuciformis, lily, longan, red dates
and the like are added and have the effects of health care and beauty
keeping. Orange juice is added, a special smell of the black fungus is improved, and the taste of the black fungus containing health drink is improved; meanwhile, oranges contain rich vitamin C and can resist oxidation and strengthen the immune system, and the health care effect of the
drink is improved while the taste of the drink is improved; brown sugar
and honey are added, a sweet taste of the drink is increased, meanwhile,
the honey and the brown sugar promote adsorption of a human body
to the black fungus, the tremella fuciformis, the lily, the longan and the
red dates and have a synergistic effect; with the addition of CMC-Na and
xanthan gum, the stability of the drink is improved.

P13.

Composition for treating or preventing hepatotoxicity disease comprising ginsenoside Rg3
The present invention relates to a pharmaceutical composition for preventing or treating hepatotoxicity diseases containing ginsenoside Rg3
as an active ingredient and, more specifically, to a composition for preventing or treating liver disorders containing Rg3 as an active ingredient
which can detoxicate hepatotoxicity by mediating a GSH content increase and nucleus translocation of Nrf2. A composition containing ginsenoside Rg3 as an active ingredient according to the present invention
has an excellent effect on protecting a live from toxicity can be used as
a pharmaceutical use for preventing or treating hepatotoxicity diseases
because of having no side effect in the body as an natural ingredient and
a food use for preventing or alleviating hepatotoxicity diseases.

P14.

Composition for antioxidant comprising extract of lagerstroemia ovalifolia
The present invention relates to an antioxidant composition, an antioxidant functional health food, and an antioxidant cosmetic composition comprising Lagerstroemia ovalifolia extracts or a fraction thereof.
The antioxidant composition in the present invention can be diversely
applied to develop various products containing antioxidants by comprising the extracts derived from Lagerstroemia ovalifolia which is a natural ingredient, ensuring safety and a better antioxidative effect than
the previous natural antioxidants and exhibiting the same level of the
antioxidative effect as synthetic antioxidants.
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P15.

Composion for Treating Diabetes Containing Isoprenoid From Phytonchid
The present invention relates to a composition for treating diabetes
containing isoprenoid derived from phytonchid as an active ingredients
and, more specifically, to a composition for treating diabetes containing
myrcene, a-cardinol, or sabinene which is a phytonchid-derived ingredients as an active ingredients. In the present invention, a diabetes
treatment effect of isoprenoid contained in phytonchid which is a natural ingredient is confirmed. According to the present invention, isoprenoid has excellent glucose absorption rate and AMPK controllability,
thereby having an effect of providing a diabetes medicine or a health
functional foods for preventing diabetes containing isoprenoid derived
from phytonchid as an active ingredients expected to have diabetes
treatment effect.

P16.

Process for preparation of seasoning made from duck bone and seasoning prepared thereof
The present invention relates to a manufacturing method of a natural
seasoning, comprising a butchering step, a washing step, a drying step, a
coarse grinding step, a mixing step, and a fine grinding step. Duck is butchered in the butchering step, and the butchered duck has been raised
by supplying feed comprising garlic. Duck meat and bone separated in
the butchering step are washed in the washing step. The washed duck
meat and bone are dried in a loess room in the drying step. The dried
duck meat and bone are ground in the coarse grinding step. The ground
duck meat and bone are mixed with a natural ingredient in the mixing
step, and the mixed natural ingredient comprises green anion, ginger,
garlic and pepper. The duck meat and bone which have completed the
mixing step are finely ground in the fine grinding step. According to the
present invention, the manufacturing method of the natural seasoning
has effects of allowing a natural seasoning with increased nutritive components to be provided by using duck meat and bone and various natural
ingredients; and allowing duck stock to be quickly and conveniently manufactured. In addition, the manufacturing method of the natural seasoning has an effect of allowing a natural seasoning with the reduced peculiar smell of duck to be provided even while using duck meat and bone.

P17.

Alliin composition
The invention discloses a functional food natural ingredient composition, and particularly relates to a medicinal composition of alliin and
resveratrol. The composition is characterized by consistingof alliin clathrate and resveratrol in a weight ratio of (5-70):1, wherein the alliin clathrate is an arbitrary one of alliin and beta-cyclodextrin or derivative hydroxypropyl-beta-cyclodextrin or SBE-beta-cyclodextrin, and is formed
by clathration of the alliin and cyclodextrin in a weight ratio of 1:5. The
composition can sufficiently achieve the effects of active ingredients
of alliin and resveratrol, and application of the compound formula can
beneficially serve as a healthy natural active ingredient to prepare oral
preparations, is favorable to quantification, so that the taking dosage
isaccurate, and a novel preparation and variety is increased for application of the composition.
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P18.

Tisane based on stevia plant mixed with herbs, aromatic plants and/or
fruit
Novelty: Tisane mixture the basic ingredient of which is the stevia spp (a
natural sweetener) combined with other herbs, aromatic plants and/or
fruit. Preparation method: Mixing of fragmented stevia (not subjected
to chemical treatment, free of conservatives and additives, dried or dehydrated) with varying dried or dehydrated herbs, aromatic plants and/
or fruit. This mixture is confined either into a special filtering cover ready for being emerged into water or, alternatively, into packet, box or
bag for use in the desired quantity, in filter coffee-making appliances.
Purpose: Use as sweetener for concoctions. Advantages: Preparation of
a ready calories-free tisane mixture of agreeable sweet taste and low
glycemic load.

P19.

Production method for functional materials from natural product using
sap as solvent
PURPOSE: A method for extracting a functional material from a natural material using solvent is provided to obtain natural extract having
stability and function. CONSTITUTION: A method for extracting physiologically active ingredient comprises: a step of extracting an active
ingredient of natural material using plant sap as a solvent; and a step of
adding the plant sap to a plant and shaking at room temperature for 24
hours. The extraction is performed at 15°C and shaking is performed to
improve yield. The plant sap is obtained from white birch, painted maple
and pine tree. The extracted physiologically active ingredient of plant is
added to food and cosmetic product in 0.001-100 weight% based on total weight.

P20.

MMP-1 activity inhibitor and fibroblast proliferation promoter
PROBLEM TO BE SOLVED: To provide a matrix metalloprotease-1
(MMP-1) activity inhibitor and a fibroblast proliferation promoter containing a highly safe natural extract and/or a component derived from
the natural extract as an active ingredient.SOLUTION: The matrix metalloprotease-1 (MMP-1) activity inhibitor and the fibroblast proliferation
promoter contain the extract from a flower part and/or a bud part of Gallica Rose (botanical name; Rosa gallica) as the active ingredient.

P21.

Composition for treating asthma comprising Platycodon grandiflorum
extract
A Platycodon grandiflorum extract of the present invention is a natural extract derived from plants and having little side effects on a human
body, wherein a composition for treating asthma comprising a Platycodon grandiflorum extract as an active ingredient according to the present invention can effectively treat asthma while minimizing side effects
caused by the use of existing chemotherapeutic agents.
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P22.

Fructus momordicae tea drink and preparation method thereof
The present invention relates to the technical field of food and drink and
particularly discloses fructus momordicae tea drink and a preparation
method thereof. A fructus momordicae natural extract is used as a sweet
ingredient as the tea drink, Tie Guanyin is selected as a representative
tea leaf raw material for oolong tea and Pu’er tea is selected as a representative tea leaf raw material for black tea respectively to prepare
tea original liquids. A group with a highest content of mogrosides and a
group with a highest content of tea polyphenols are screened out to be
blended, a lemon extract is supplemented, a flavor of the drink is optimized, and the purely natural fructus momordicae tea drink free of sugar
and additives, and having a good taste and dual health-care functions of
the tea and fructus momordicae is obtained. The drink comprises the following raw materials in percentages by volume: 28% of a dilution of the
fructus momordicae liquid at 10 times of the fructus momordicae liquid,
70% of a dilution of the original Tie Guanyin liquid at 15 times of the
original Tie Guanyin liquid, 2% of the lemon extract; or 23% of a dilution
of the fructus momordicae liquid at 10 times of the fructus momordicae
liquid, 35% of a dilution of the original Pu’er tea liquid at 5 times of the
original Pu’er tea liquid, 40% of a dilution of the original Pu’er tea liquid
at 10 times of the original Pu’er tea liquid and 2% of the lemon extract.

P23.

Composition for preventing, alleviating or treating burnout syndrome
The present specification relates to a composition for preventing, alleviating or treating burnout syndrome, containing a natural extract as
an active ingredient. According to one aspect of the present invention,
the composition contains a ginseng fruit extract, and thus is useful for
preventing, treating and alleviating burnout syndrome. In addition, according to one aspect of the present invention, the composition further
contains ginseng fruit and one or more selected from the group consisting of red ginseng, Angelica gigas, Cornus officinalis, Cervi parvum corni, and Nigella sativa, so as to maximize the synergistic effect among two
or more ingredients, thereby exhibiting excellent effects on the prevention, treatment and alleviation of burnout syndrome. Therefore, there is
an advantage of making individuals and society mentally and physically
healthy since burnout syndrome can be prevented, treated and alleviated, by using the composition of the present invention.

P24.

3 Natural extract containing a large amount of Omega-3 and Manufacturing method thereof
According to one aspect of the present invention, provided is a natural
extract comprising omega-3, which is formed by mixing: a main ingredient group containing omega-3 which consists of (A) Linum usitatissimum, (B) Perilla frutescens, and (C) Portulaca oleracea; a sub-ingredient
group containing nutritional contents of an oriental medicine material
consisting of (D) Eleutherococcus senticosus, (E) Glycyrrhiza uralensis,
(F) Zizania latitolia, (G) Angelica gigas, (H) Taraxacum platycarpum, (I)
Cinnamomum verum, (J) Houttuynia cordata, and (K) Artemisia princeps; and a sub-ingredient group for inhibiting harmful bacteria con-
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sisting of (L) ginkgo leaves, (M) Helianthus tuberosus, (N) Sophora flavescens, and (O) Allium hookeri. According to the present invention, it
is possible to manufacture high-quality agricultural and stockbreeding
products comprising omega-3 components and oriental medicine components, and the natural extract of the present invention uses no chemical additives to have an environmentally friendly effect.

P25.

Effective part capable of resisting enteric EV-71 virus in fortune eupatorium herb and preparation method
The invention belongs to a traditional Chinese medicinal active ingredient extraction process and separation of an antiviral effective part,
and mainly relates to a novel process for extracting and separating an
effective component capable of resisting an enteric EV-71 virus in fortune eupatorium herb and a new application to the field of pharmacy,
in particular to extraction and preparation of the effective component
capable of resisting the enteric EV-71 virus in the fortune eupatorium
herb by virtue of an antiviral tracking manner. The antiviral effective
part is specifically determined by the following steps: performing refluxing extraction on the fortune eupatorium herb with water, performing
ethanol precipitation, an antivirus experiment and precipitate dissolution, separating a fortune eupatorium herb extract by adopting a D101
macroporous adsorption resin, treating the D101 macroporous resin,
loading a sample on the macroporous resin, performing elution by virtue of eluents at different concentrations in a manner of receiving every
200 milliliters in a bottle and performing elution to colorless with each
concentration gradient, performing concentration and performing an
antivirus experiment on each elution solution. The effective component
capable of resisting the enteric EV-71 virus in the fortune eupatorium
herb is found by adopting the antiviral tracking method, has relatively
high resistance to the enteric EV-71 virus in the fortune eupatorium
herb, and has the characteristics of high safety and the like as a natural
extract.

P26.

Composition comprising extract from liriope platyphylla and natural extract
The present invention relates to a composition comprising at least one
natural extract, as an active ingredient, selected from a group consisting
of: a Liriope muscari extract; Platycladus orientalis; Vitex trifolia; Cyperus rotundus; Chrysanthemum indicum; Morus alba; Ligusticum striatum; Angelica dahurica; Asiasarum heterotropoides; Thuja orientalis;
Eclipta prostrata; Zingiber officinale; and Panax ginseng. The present
invention provides the composition having excellent effects of hair loss
and scalp improvement, and having excellent anti-dandruff, anti-inflammatory, antimicrobial, and anti-sebum effects.

P27.

Complex natural preservative comprising scutellaria extract and method manufacture the same
The present invention relates to a composite natural preservative containing at least one of Scutellaria, Artemsia annua, neem leaves, lavender, and rosemary extracts, and to a method for producing the same. The
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natural preservative contains a natural extract antibiotic composition
induced from a natural extract having a low side effect and toxicity, and
an antibiotic composition extracted from a mixture of Scutellaria (Skullcap, Scutellaria barbata) and Artemsia annua is included as an active
ingredient. Toxicity and stimulation do not occur in a human body stability test, and thus the preservative can be used for a human body. Thus,
the antibiotic composition including an extract from Scutellaria which is
a safe material can be useful as a preservative for a cosmetic product, a
food, and a medical product.

P28.

Cancer vaccine composition and kit
The present disclosure relates to a cancer vaccine composition and a kit
which contain a natural extract as an active ingredient. A composition
according to an aspect of the present disclosure, which contains a ginseng berry extract, activates the immune function of the human body and
is useful in treating cancer. A composition according to another aspect
of the present disclosure, which further contains ovalbumin in addition
to the ginseng berry extract, exhibits remarkable effect in preventing,
improving and treating cancer due to a maximized synergic effect of the
two ingredients. Because the immune mechanism of the body is used,
cancer can be treated without the side effects of the existing anticancer
drug therapy and radiation therapy.

P29.

Composition for preventing, treating, and alleviating urinary disturbances,
containing piper longum l. extract
The present invention relates to a pharmaceutical composition for preventing or treating urinary disturbances and a functional health food
for preventing or alleviating urinary disturbances, the pharmaceutical
composition and the functional health food containing a Piper Longum
L. extract as an active ingredient. The Piper Longum L. extract of the present invention, which is a natural extract, is harmless to the human body;
increases the urination interval by simultaneously intervening in various
mechanisms involved in urinary disturbances; reduces the detrusor
pressure and increases the bladder volume; suppresses the contraction
of detrusor muscles and induces the relaxation of detrusor muscles, and
thus has an excellent effect in the prevention, treatment, or alleviation
of various urinary disturbances.

P30.

Composition for preventing, improving or treating burn out syndrome
The present disclosure relates to a composition for preventing, improving or treating burnout syndrome, which comprises a natural extract
as an active ingredient. The composition according to an aspect of the
present disclosure comprises a ginseng berry extract and is useful for
preventing, improving and treating burnout syndrome. Because the
composition according to an aspect of the present disclosure further
comprises an extract of one or more selected from a group consisting of
red ginseng, Korean angelica, Korean cornel dogwood, deer antler and
star anise, in addition the ginseng berry, it exhibits excellent effect of
preventing, improving and treating burnout syndrome due to maximi-
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zed synergic effect of two or more ingredients. Accordingly, the composition of the present disclosure can provide mental and physical health
to individuals and society by preventing, improving and treating burnout
syndrome.

P31.

A composition comprising the extract of Artemisia capillaris Thunb and
the compound extracted therefrom for preventing and treatment of
bone disease
The present invention relates to an extracting method of an Artemisia
capillaris Thunb extract and a pharmaceutical composition for preventing or treating bone diseases comprising an extract obtained by the
extracting method thereof, as an active ingredient. More specifically, a
natural extract effective in preventing or treating bone diseases can be
extracted with high efficiency, can be pharmaceutically used as a composition for preventing or treating bone diseases due to no side effects
when administration for a long time, excellent TRAP activity, and excellent osteoclast formation inhibiting and bone absorption ability inhibiting effects, and can be helpfully used as a health functional food.

P32.

Lung moistening and cough relieving lollipop
The invention discloses a lung moistening and cough relieving lollipop,
which has the recipe including the following ingredients: 10 to 15 parts
of lily root flour, 8 to 16 parts of shaddock powder, 8 to 16 parts of white
granulated sugar, 9 to 15 parts of glucose sirup, 20 to 35 parts of water,
5 to 7 parts of natural essence, 3 to 7 parts of natural pigment and 1 to 5
parts of citric acid. The invention provides a preparation method of the
lung moistening and cough relieving lollipop. The lung moistening and
cough relieving lollipop has the advantages that through adding the ingredients of lily roots and shaddocks, the single ingredient structure of
the original lollipop is changed, so that the lung moistening and cough
relieving lollipop is crisp; the mouthfeel is good; certain nutritional values and lung moistening and cough relieving effects are achieved.

P33.

Effective constituent capable of resisting intestinal EV-71 virus in grubs
and preparing method thereof
The invention belongs to Chinese medicine active ingredient extraction
processes and antiviral effective part separation, and relates to a novel
process for extraction and separation of an effective constituent capable of resisting intestinal EV-71 virus in grubs and the novel application
thereof in the pharmaceutical field, in particular to a method for extraction and preparation of an effective constituent capable of resisting intestinal EV-71 virus in grubs through antiviral tracking. Specifically, the
method comprises the steps of conducting reflux extraction of grubs
with distilled water, conducting alcohol precipitation, antiviral treatment, dissolution and precipitation, conducting grub extract separation with D101 macroporous resin, processing the D101 macroporous
resin, placing a sample on the macroporous resin, conducting elution
with eluents with different concentrations, collecting obtained liquid in
bottles with each bottle containing 200 ml, conducting elution on each
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concentration gradient till colorless and conducting concentration, and
conducting an antiviral experiment on each eluent so as to determine
antiviral effective parts. The effective constituent capable of resisting
intestinal EV-71 virus in grubs is found with the antiviral tracking method, and the effective constituent has a good intestinal EV-71 virus resisting property and has the advantages of being high in safety and the
like as a natural extract.

P34.

Orchid lollipop and preparation method thereof
The invention discloses an orchid lollipop. The formula of the orchid lollipop contains the following ingredients in parts by weight: 3-12 parts
of orchid powder, 4-9 parts of white granulated sugar, 8-11 parts of glucose pulp, 15-28 parts of water, 10-15 parts of carrageenan, 1-3 parts of
natural essence and 0.1-0.8 part of natural pigment; and the invention
also provides a preparation method of the orchid lollipop. By adding of
orchid powder ingredient, the orchid lollipop has certain effects of clearing away heat and cooling blood, nourishing yin and moistening the
lung, guiding qi and blood downward and inducing urination and removing edema.

P35.

Pharmaceutical composition for preventing or treating obesity comprising extract of pueraria lobata leaf
The present invention relates to a composition containing a pueraria
lobata leaf extract as an active ingredient. Since it has been found that
the pueraria lobata leaf extract, which is a natural extract, of the present invention inhibits expression of acetyl-CoA-carboxylase (ACC)
gene, which plays an important role in lipid synthesis during a differentiation process of adipose precursor cells, and reduces the activity
of glycerol-3-phosphate dehydrogenase (GPDH), which is involved in
lipid differentiation and lipid synthesis, thereby inhibiting lipid accumulation. Accordingly, the composition containing the pueraria lobata leaf
extract of the present invention as an active ingredient may be provided
as a health food or pharmaceutical composition capable of preventing or
treating obesity.

P36.

Method for processing Lycium ruthenicum beverage
The invention discloses a method for processing a Lycium ruthenicum
beverage. The method comprises the following steps: picking up and selecting the maturated fruits, cleaning maturated fruits by a high pressure spray water gun, uniformly spreading the cleaned fruits in a stainless steel vessel, performing high pressure homogenization at 100 MPa,
removing impurities, putting the Lycium ruthenicum in a vacuum freeze
drier for freezing for -40 DEG C, vacuumizing and then heating, wherein
the highest temperature of a partition plate does not exceed 38 DEG C,
freeze-drying the Lycium ruthenicum, wherein the water content of the
processed Lycium ruthenicum is 2-4%, and loading the Lycium ruthenicum powder. The processing method keeps the natural pigment of Lycium ruthenicum at maximum degree, loss of an aromatic substance can
reduced to lowest limitation, the nutritional ingredient of the Lycium
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ruthenicum can be preserved, especially vitamin C with more than 90%;
dehydration is thoroughly, and the dried product has light weight and
convenient transport.

P37.

Composition de vaccin contre le cancer et kit
The present specification relates to: a cancer vaccine composition containing a natural extract as an active ingredient; and a kit. The composition, which is one aspect of the present invention, contains a ginseng
berry extract, and thus activates immune functions of the human body,
thereby being useful for treating cancer. In addition, the composition,
which is one aspect of the present invention, further contains ovalbumin, besides ginseng berry extract, and thus can maximize a synergetic
effect between the two components, thereby exhibiting an excellent
effect of preventing, alleviating, and treating cancer. Furthermore, since
immune mechanisms of the human body are used, the composition has
an advantage of treating cancer without side effects, which have occurred from conventional chemotherapeutic drugs and radiotherapy.

P38.

Sedative composiont comprising natural extracts
The present invention relates to a nerve stabilizing composition comprising an active ingredient of a natural extract. According to an embodiment of the present invention, the nerve stabilizing composition
comprising an active ingredient of a natural extract comprises an active
ingredient extracted from at least one natural extract of a first natural
extract for improving the concentration ability, a second natural extract for relieving insomnia, and a third natural extract for overcoming
depression. According to one aspect of the present invention, provided
is the nerve stabilizing composition, comprising an active ingredient of
a natural extract, which can treat or alleviate nervous diseases such as
anxiety disorder.

P39.

Omitted
Stevia of the present invention is a perennial plant belonging to Asteraceae, and a natural sweetening source native to Paraguay. Leaves of
the stevia can be used as a main ingredient for common food and healthy functional food. The sweetness of steviosides in the natural sweetener stevia plant is hundreds of times sweeter than the sweetness of
sugar. The present invention relates to a method for manufacturing an
onion extract with a sweet flavor using the stevia plant, comprising the
following steps: harvesting stevia, washing the same with drinking water, and then cutting the same; washing onions with drinking water and
finely cutting the same; mixing 85-95% of the onions and 15-5% of the
stevia, to suit the consumer´s personal preference for the sweetness,
and putting the same in an extractor; boiling the stevia and onions so as
to generate steam by heat; extracting moisture of the onions and steviosides, which is hundreds of times sweeter than sugar, of the stevia,
and mixing the same with the moisture of the onions so as to extract the
onion extract with a sweet flavor; filtering the onion extract with a filter;
and putting the onion extract in a hygienic plastic bag or a bottle to enable a consumer to store the onion extract for a long time and drink the
same as health supplement food whenever the consumer wants.
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P40.

Method of using the natural pigment of green vegetables cutlet
The present invention relates to a method for producing a green-color
pork cutlet using a natural pigment of vegetables. According to the present invention, a food ingredient is prepared by adding and mixing minced pork and minced chicken individually containing protein, soybean
protein, rice flour, corn starch, and the like with food additives in a mixer.
In addition, the food ingredient is mixed with chives, radish leaves, and
perilla leaves having abundant nutrients and expressing a green color
by cutting, crushing, and processing the chives, radish leaves, and perilla
leaves to produce a pork cutlet food ingredient mixture. Moreover, the
pork cutlet food ingredient mixture is inserted into a forming device to
produce a desired form of a pork cutlet. Buttering in which wheat flour,
corn starch, and the like are separately mixed and processed with purified water is evenly spread on the pork cutlet, bread crumbs are coated
on the surface of the buttering to produce a high quality of a pork cutlet.
Therefore, a user can prefer to eat the same.

P41.

Pharmaceutical composition for muscle regeneration comprising ursolic
acid and leucine
The present invention relates to a pharmaceutical composition or a health food composition for muscle regeneration, comprising ursolic acid
and leucine as an active ingredient. The composition comprising ursolic
acid which is a main ingredient of a loquat leaf extract and leucine which
is a component of a protein as active ingredients, regenerates myocytes by increasing the expression level of myogenin and MyoD which
are genes inducing myocyte differentiation in cells where the myocyte
differentiation is degraded by aging, in particular, has excellent effects
in the case of concomitant administration. Therefore, the composition
comprising ursolic acid and leucine as active ingredients of the present
invention can be used as the pharmaceutical composition for preventing
or treating muscle loss and muscle weakness. The ursolic acid which is a
natural extract and leucine of natural constituent are safe to the human
body, thereby being able to be used as the health food composition for
preventing or alleviating muscle function deterioration.

P42.

A bar or jelley type functional food for the descent of blood sugar and
method processing thereof
The present invention relates to health food for reducing blood sugar
of a bar or jelly shape, and a manufacturing method thereof. More specifically, as a natural extract having a blood sugar reducing function, a
calorie source such as a dietary fiber, compound sugar, a protein, fat, etc.,
and a nutrient which can supply vitamins, minerals, etc., are contained,
the health food of the present invention is manufactured in a bar or jelly
shape having a high content of each ingredient and having a large size.
Accordingly, the health food of the present invention can have an excellent blood sugar reducing effect, satisfy the daily required amount of
various nutrients, be used as a meal replacement, and furthermore have
a useful effect in multiple diabetes.
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P43.

The picked radish containing natural-pigment and flavore
The present invention relates to functional picked radish containing a
vegetable natural pigment and a natural sweet taste extract. Since the
functional picked radish replaces a synthetic sweetener and a yellow artificial pigment, which are harmful to a human body, by being included in
existing pickled radish, the functional picked radish of the present invention has proved safety, is widely used as a medicinal ingredient from the
past, and has a unique pigment as a natural colorant. By adding an oleoresin turmeric extract and a gardenia extract, the functional picked radish can give functionality of an anticancer activity and an antioxidant activity of a natural pigment, and realize a beautiful gold color expression.
Provided is high quality picked radish which is not harmful to the human
body, has an excellent taste, a scent, and a color, and has an excellent
storage property by including a stevia extract as an active ingredient to
make the stevia extract complementarily do a synergistic effect without
a property reduction of each component such as salted radish or the like
during a picked radish manufacturing process as a natural sweet taste
material which can replace the synthetic sweetener. As well-being functional food which shows an expression of scarcity through a functional
differentiation and increases a joy of a mouth, the functional picked radish of the present invention contains the vegetable natural pigment and
the natural sweet taste extract which increase the marketability with
gentrification and an added value of the picked radish by attracting a
changing taste of consumers.

P44.

Pharmaceutical composition and functional food for prevention or
treatment of diabetic complications or angioedema comprising natural
extract
The present invention relates to a pharmaceutical composition and a
health functional food composition comprising an ivy leaf extract and
a coptis mixed extract as active ingredients for preventing or treating
diabetic complications or angioedema. More specifically, the present
invention relates to a pharmaceutical composition and a health functional food composition for preventing or treating diabetic complications
or angioedema which further include an extract of Reynoutria japonica,
rhubarb, pueraria, ginkgo leaf, cassia seed, blueberry, bilberry, rubus coreanus fruit, licorice, grapestone, or aloe as an active ingredient in addition to the ivy leaf extract and coptis mixed extract.

P45.

Pharmaceutical composition comprising scutellaria barbata extract for
the treatment of brain degenerative diseases
The present invention relates to a pharmaceutical composition for
preventing or treating degenerative brain disease, containing a Scutellariabarbata extract as an active ingredient. The pharmaceutical composition of the present invention contains the extract extracted from
Scutellariabarbata which is a natural plant as the active ingredient,
and shows effects of decreasing production of nitric oxide, which is an
inflammatory mediator, thereby treating and preventing degenerative
brain disease including Alzheimer´s disease. Moreover, the composition
contains a natural extract as the active ingredient, thereby causing no
side effects or cytotoxicity.
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P46.

Green vegetables noodles using a natural pigment manufacturing method
The present invention relates to a method for producing green cold
noodles by using natural pigments of vegetables. Chive extract having
plenty of calcium and vitamin and exhibiting green color, radish leaf extract having much vitamin, calcium, and vegetable fiber and exhibiting
green color, cabbage leaf extract containing potassium and iron and exhibiting green color, flour containing potassium and protein, rice powder
and starch containing a large quantity of carbides, and food additives are
fed and mixed in a combiner. The ingredients are evenly re-mixed for 4-5
minutes while moisture is adjusted. Then, a cold noodle ingredient mixture exhibiting green color is completed and fed in a cold noodle molding device. The cold noodle molding device is operated, and noodles of
0.3-1.5 mm are molded and transferred to a conveyor to be cut into a
desired size. The cut noodles are added in a cooler maintained at 12°C
and cooled for 60 minutes. Alcohol is sprayed onto the surface of the
cooled noodles through a sprayer, and the noodles are then measured
and packed. Accordingly, green cold noodles providing visual freshness
and friendliness can be produced.

P47.

A natural sweetener
The present invention relates to a natural sweetening composition comprising Luo Han Guo concentrate in an amount of 0.1 to 95% by weight
and use in beverage, food, pharmaceutical, oral, dietetic, veterinary or
tobacco products thereof.

P48.

Confectionery product, dough composition and method of the confectionery product manufacturing
FIELD: food industry.SUBSTANCE: invention relates to confectionary
industry. Confectionery product with a low glycemic index is a brown
and / or brown colored flour dessert, with bulk form, baked from the
dough, which composition contains natural ingredients having the internal consistency of a complex structure, formed by soft and juicy fragments due to the whole berries inclusion, chaotically placed in a loose
crumb containing crushed nuts; at that, the confectionery product is
provided with a thin fine-pored crust. Confectionery dough preparation
composition includes the following ingredients, wt%: dry oat flakes 18-41, berries - 18-10, nuts - 13-2, ground cinnamon - 0.5-0.1, natural
vegetable sweetener - 0.46-0.1, food-grade vanillin - 0.5-0.1, whey protein - 10-2.5, soda - 0.14-0.1, lemon juice - 0.4-0.1, drinking water is the
balance. Confectionery product making method includes preparation of
a dry mixture composed of oat flakes, cinnamon powder, vanillin powder, protein and natural sweetener. In a thoroughly mixed dry mixture,
adding crushed nuts with a fraction of no more than 5 mm, subjected
to repeated mixing, after which to the dry mixture the berries together
with the formed juice are added, preheated to 20-25 °C, resulting mixture is gently mixed without damaging the whole berries, and adding
the warmed up to 20÷60 °C drinking water, then producing the dough
mixing until obtaining a viscous structure, then it is held for 10-15 minu-
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tes, after which quenched with lemon juice soda is introduced into the
dough and mixing again; then the finished dough is divided into portions,
which are laid out into the baking molds that do not require lubrication
and baking at a temperature of 165÷180 °C.EFFECT: invention allows to
create a functional purpose confectionery product for safe consumption
under various restrictions: diseases, special dietary regimens, vegetarianism, and also to get a balanced by composition product with a long shelf
life.13 cl, 1 tbl, 2 ex.

P49.

Compositions comprising natural sweetener combinations and food and
beverage products comprising same
Abstract Provided herein are natural sweetener combinations for use in
the manufacture of ingestible products, typically foods and beverages,
wherein the natural sweetener combinations comprise or consist of two
or more of a stevia extract, a sugar alcohol and monk fruit extract. Also
provided are ingestible products, typically foods and beverages, containing said natural sweetener combinations.

P50.

Composition for treating asthma comprising Platycodon grandiflorum
extract
A Platycodon grandiflorum extract of the present invention is a natural extract derived from plants and having little side effects on a human
body, wherein a composition for treating asthma comprising a Platycodon grandiflorum extract as an active ingredient according to the present invention can effectively treat asthma while minimizing side effects
caused by the use of existing chemotherapeutic agents.

P51.

Nano capsule containing natural coloring and preparing method thereof
The present invention relates to a nano-capsule containing a natural
pigment and a method for manufacturing the same. According to an
embodiment of the present invention, the method for manufacturing a
nano-capsule containing a natural pigment comprises: a step of manufacturing a natural pigment solution; a step of manufacturing an emulsified solution; a step of manufacturing a mixed solution; and a step of
homogenizing the mixed solution. According to the present invention,
the nano-capsule containing a natural pigment and the method for manufacturing the same can reduce costs.

P52.

Bean Curd Containing Extracts of Willow Leaves Improved in Shelf-life
and Method Thereof
The present invention relates to tofu containing a willow leaf extract
with improved storability, and a manufacturing method thereof. The
manufacturing method of the present invention comprises: a step of
crushing and heating soybeans to separate the same into soybean milk
and tofu residues; a step of producing a willow leaf extract by extracting
willow leaves with a methanol solvent; a step of distilling the willow leaf
extract; a mixing step of mixing a willow leaf distillate with the soybean
milk to obtain a soybean milk mixture; and a molding step of introducing
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a coagulant into the soybean milk mixture, and introducing the same
into a molding frame to compress and mold the same. According to the
present invention, the storability of tofu is improved, and tofu having a
unique taste and flavor of willow leaves, a natural extract, for a long time
can be provided.

P53.

Compositions renfermant des combinaisons d’edulcorant naturel, et aliment et boisson renfermant lesdites compositions
Provided herein are natural sweetener combinations for use in the manufacture of ingestible products, typically foods and beverages, wherein
the natural sweetener combinations comprise or consist of two or more
of a stevia extract, a sugar alcohol and monk fruit extract. Also provided
are ingestible products, typically foods and beverages, containing said
natural sweetener combinations.

P54.

Method of producing sugar-containing product
FIELD: food industry. SUBSTANCE: invention relates to sugar industry.
Method for producing a sugar-containing product is provided, which
comprises feeding the seed pellets into a granulation device. As seed pellets, fructooligosaccharide granules are used in a mixture with ß-cyclodextrin in equal amounts, the granules ß-cyclodextrin are pre-saturated
with coffee extract, and for their subsequent growth use sugar syrup
mixed in equal amounts with a natural sweetener - stevioside. Granules
are then dried to a moisture content of 0.3-0.4 %.EFFECT: invention provides an improvement in the quality of the finished product, as well as its
physiological and nutritional value.

P55.

Composition for Improving Preventing or Treating Muscular Diseases
Comprising Natural Extract
The present invention provides a composition for alleviating, preventing,
or treating muscle wasting and inflammation, which contains a Kadsura
japonica fruit extract, a Fatoua japonica (Thunb.) Blume extract, a mixture thereof, or isobavachalcone as effective component. The isobavachalcone of the present invention exhibits effects of suppressing oxidative
stress and reducing muscle wasting due to anti-inflammatory reaction.

P56.

Making method of barley green flour and making method of barley seedling juice powder
The invention provides a making method of barley seedling juice powder. The making method comprises the following steps of performing
material selection, performing cleaning, performing sterilizing, performing cutting to obtain segments, performing blanching, performing
cooling, performing drying, and performing low-temperature crushing
with air flows. Nutrient substances contained in barley seedlings can be
sufficiently used, the use is broad, the barley seedling juice powder can
be soaked with water to be used as a beverage for drinking, and can also
be used as a natural pigment and a plantfiber replenisher to be added to
flour, so that the nutrient value and the vitamin content of the flour can
be improved. The invention further provides a making method of barley
green flour.

89

Informe de vigilancia Ingredientes de origen vegetal con impacto en la salud

P57.

Method for extracting food natural pigment from tomato
The invention provides a method for extracting a food natural pigment
from a tomato. The method comprises the following steps of after pretreating the tomato, performing microwave drying on the pretreated
tomato, performing heating reflux on the dried tomato with an ethanol-water mixed solvent to obtain an extraction solution, and finally,
adopting dimethyl carbonate as an extractant to extract lycopene. The
method provided by the invention overcomes the disadvantages that
the existing lycopene organic extractant is slightly low in extraction rate,
is flammable, explosive and poisonous, residual solvent harms the human health and the like. According to the method, by adopting the dimethyl carbonate as the extractant, the lycopene in a raw material can be
effectively extracted with high extraction rate; in addition, the dimethyl
carbonate is non-poisonous to a human body, so that the method is environmentally friendly in the actual operation process, can effectively
prevent the color ofthe lycopene from being damaged at the same time,
is beneficial to improving the quality of the lycopene and is suitable for
industrial production.

P58.

Strontium-based composition, product, and method of using the same to
control progression of osteoarthritis osteoporosis and tooth decay
A strontium-based composition for controlling progression of osteoarthritis, osteoporosis, and tooth decay is presented. The composition
may include a blend of ingredients including: at least 500 mg of strontium carbonate; citric acid; ascorbic acid; malic acid; folic acid; vitamin
d3; magnesium citrate; natural sweetener; and flavoring. The all-natural
strontium-based blend of ingredients is simply delivered to the oral cavity where an “in-vivo” chemical reaction takes place resulting in direct
tooth and dentin exposure to facilitate direct dental anti-caries and anti-sensitivity strontium benefits. The blend of ingredients is then swallowed to establish intestinal transit and absorption to obtain the targeted benefits of systemic absorption to bone and joint areas.

P59.

Natural sweetener compositions
The invention provides improved natural sweetener compositions comprising certain isolated compounds and their derivatives. The present
invention also includes ingestible compositions comprising the present
compounds and methods of sweetening the sweet taste of consumable
materials.

P60.

Safflower oil emulsion as dietary supplement and preparation thereof
Novel safflower oil emulsion and method of preparation. The safflower
oil is 100% all natural, non-genetically modified organism (GMO), expeller pressed, solvent free, linoleic fatty acid rich oil wherein the linoleic
fatty acid content is in a range from approximately 70% to approximately 80% of the total safflower oil that is mixed with a purified water and a
mixture of at least one of an emulsifier, a flavoring, a natural sweetener,
a natural coloring agent, and a gum. The mixture is blended to provide
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a stable emulsion that has the rich taste of a nutritious fruit smoothie
that increases metabolism to support a healthy weight management
program. The resulting dietary supplement is bioavailable and easily absorbed by the consumer of the emulsified safflower oil dietary supplement.

P61.

Additive for traditional Chinese medicine dietary foods
The invention discloses an additive for traditional Chinese medicine dietary foods. The additive comprises the following components in parts by
weight: 30-160 parts of corn fibers, 20-80 parts of eucommia bark, 4090 parts of soybean lecithin, 25-90 parts of Chinese dates, 50-180 parts
of hericium erinaceus, 60-200 parts of locust bean gum, 20-95 parts of
cochinchinese asparagus roots, 10-65 partsof kudzuvine root powder,
20-85 parts of red bean natural extract and 10-80 parts of lotus leaves.
Therefore, the additive not only has the efficacy of oxidation resistance,
bacteriostasis and corrosion resistance, but also can enhance the immunity of human body, reduce blood fat, reduce blood sugar and resist
cancers.

P62.

Food additive for diet
The invention discloses a food additive for diet. The food additive comprises the following components in parts by weight: 30-260 parts of
corn fibers, 20-150 parts of cumin, 40-80 parts of soya beanlecithin, 2090 parts of lotus root starch, 50-180 parts of hericium erinaceus, 60200 parts of locust bean gum, 20-90 parts of mayonnaise, 10-60 parts
of kudzu root powder, 20-85 parts of natural extract of red beans and
10-70 parts of lotus leaves. Therefore, the additive has the efficacies of
oxidation resistance, bacteriostasis and corrosion prevention and also
can enhance the human immunity, reduce blood fat and blood sugar and
resist cancer.

P63.

Use of cannabis to treat fibromyalgia, methods and compositions thereof
The present invention discloses a composition comprising cannabis
natural extract, or synthetic cannabinoids, for use in treating a subject
suffering from fibromyalgia. The present invention further discloses methods and uses of the aforementioned composition.

P64.

Composition containing natural extract for preventing or treating benign prostatic hyperplasia
The present invention relates to a pharmaceutical composition for
preventing or treating prostatomegaly, containing an extract mixture (Ekongsan) composed of ginseng, white atractylis, dried Poria cocos
Wolf, dried orange peel, licorice, ginger, and jujube. The present invention further relates to a functional health food. The Ekongsan suppresses
expression of prostate-specific antigen, androgen receptor, and 5-alpha
reductase-2, thereby effectively preventing or treating prostatomegaly.
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P65.

Extraction process of prinsepia utilis royle pigment
The invention discloses an extraction process of prinsepia utilis royle
pigment, and belongs to the technical field of extraction of natural pigment. The prinsepia utilis royle pigment is subjected topreliminarily
qualitative treatment to determine an optimal extraction solvent and a
maximum absorption wavelength, a secondary universal rotary combination design is adopted to optimize the extraction process of the prinsepia utilis royle pigment on the basis of a single-factor experiment, and
the in vitro anti-oxidation activity of the prinsepia utilis royle pigment is
researched; optimal processes for extraction of the prinsepia utilis royle pigment, obtained by research, are as follows: an extraction solution
is 1% hydrochloric acid/ethanol in a volume ratio of 1.86:98.14, the extractiontime is 30 min, the extraction temperature is 80 DEG C, and the
liquid-to-material ratio is 25:1; and the determination of the in vitro anti-oxidation activity of the prinsepia utilis royle pigment shows that the
prinsepia utilis royle pigment has higher anti-oxidation activity, thereby
providing a new idea for development and utilization of prinsepia utilis
royle.

P66.

Preparation method of anti-allergy natural pigment additive containing
anthemis tinctoria
The invention discloses a preparation method of an anti-allergy natural
pigment additive containing anthemis tinctoria and relates to the technical field of beauty and makeup. The preparation method comprises
steps as follows: firstly, natural anti-allergy and anti-bacterial active
components are extracted from the anthemis tinctoria through combination of a microwave-ultrasonic extraction technology and an aqueous
two-phase purification technology; secondly, carminic acid is extracted
from cochineal insects with a microwave-ultrasonic assisted extraction
technology and taken as a main coloring agent of cosmetics; finally, the
components are uniformly mixed with an emulsifying and mixing technology, and the anti-allergy natural pigment additive containing the anthemis tinctoria is obtained. The natural pigment additive has anti-allergy
and anti-bacterial activity and good skin compatibility, and skin allergy
caused by the cosmetics in a using process can be prevented; besides,
the anti-allergy natural pigment additive is non-irritant to skin, and can
be applied to cosmetics such as water soluble rouge, liquid lipsticks, nail
polish and the like.

P67.

Hot pepper pigment extraction method
The invention relates to a hot pepper pigment extraction method, wherein hot red pepper is used as a raw material, and crushing, extracting,
layering, pressure reducing distillation and other steps are performed to
obtain the hot pepper pigment. According to the present invention, the
extraction method has characteristics of simple process and low production cost; and the extracted hot pepper pigment is a natural pigment, has
characteristics of high purity and natural color, and is mainly used for
coloring food, cosmetics and pharmaceutical products.
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P68.

Process for extracting hot pepper pigment through biological enzyme
treatment
The invention relates to a process for extracting hot pepper pigment
through biological enzyme treatment, wherein hot red pepper is used
as a raw material, and crushing, extracting, layering, pressurereducing
distillation and other steps are performed to obtain the hot pepper pigment. According to the present invention, the extraction method has
characteristics of simple process and low production cost; and the extracted hot pepper pigment is a natural pigment, has characteristics of
high purity and natural color, and is mainly used for coloring food, cosmetics and pharmaceutical products.

P69.

Method for extracting food natural pigment from green plum pericarps
The invention provides a method for extracting a food natural pigment
from green plum pericarps. The method comprises the following steps:
selecting and washing fresh green plums; heating the fresh green plums
by adopting microwaves and dissolving into oversaturated table salt;
adding a complex enzyme composed of cellulase and pectinase and carrying out enzymolysis; crystallizing and separating out at low temperature by adopting the dissolved table salt; then extracting the pigment by
adopting an ultrasonic extraction manner. According to the method provided by the invention, the extraction efficiency and the extraction rate
of the pigment are effectively improved and the pigment has extremely
high food safety. The problems that a product produced by a traditional
natural pigment extraction method has poor quality, low concentration,
undesirable odor and residual solvent are overcome.

P70.

Method for preparing natural pigment colored fiber
The invention belongs to the technical field of textile raw materials and
particularly relates to a method for preparing a natural pigment colored
fiber. The method comprises a preparation before spinning step, wherein a color paste, which is a natural pigment color paste, is added in the
preparation before spinning step, and the natural pigment color paste
is prepared by dispersing water-solublenatural pigment micro-capsules
and/or oil-soluble natural pigment micro-capsules. Dope dyeing is performed on a fiber through the natural pigment color paste, so that energy saving, environmental protection, bright color and high color fastness
are achieved. The method conforms to the development trend of the
printing and dyeing industry and has a wide development prospect.

P71.

Neuroprotective natural extract from passion fruit
Methods for the treatment and prevention of neural cell and neuro-pathological disorders are provided, comprising contacting the neural cells,
or administering to a subject in need thereof, botanical raw material
(BRM) or an extract obtainable from passion fruits. Compositions, as well
as a nutraceutical composition comprising the same are also provided.
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P72.

Buckwheat milk powder for treating heart disease
The invention relates to a nutrient product and in particular relates to
buckwheat milk powder for treating heart disease. The buckwheat milk
powder is prepared from the following components in partsby weight: 5
parts of safflower, 5 parts of salvia miltiorrhiza, 5 parts of panax notoginseng, 0.5 part of musk, 5 parts of borneol, 3 parts of dutchmanspipe root,
3 parts of lignum dalbergiae odoriferae, 5 parts of white sandalwood, 6
parts of amber, 3 parts of vermilion, 5 parts of styrax, 3 parts of lumbricus, 2 parts of scorpio, 3 parts of melia toosendan, 5 parts of rhizoma
corydalis, 5 partsof pericarpium trichosanthis, 25 parts of buckwheat,
13 parts of malt extract, 45 parts of fresh milk powder and 9 parts of
a natural sweetener. The buckwheat milk powder for treating heart disease,disclosed by the invention, is rich in nutrition and has the effect of
treating heart disease.

P73.

Buckwheat milk powder capable of enhancing immunity
The invention relates to a nutrient product, in particular to buckwheat
milk powder capable of enhancing immunity. The buckwheat milk powder consists of the following components in parts by weight: 6parts of
radix angelicae sinensis, 4 parts of cortex magnoliae officinalis, 4 parts of
immature orange fruits, 15 parts of aloe, 2 parts of radish seeds, 0.2 part
of magnesium stearate, 25 parts of buckwheat flour, 13 parts of a malt
extract, 45 parts of fresh milk powder and 9 parts of a natural sweetener. The buckwheat milk powder capable of enhancing immunity is rich
in nutrition and has the efficacy of enhancing immunity.

P74.

Healthy buckwheat milk powder capable of prolonging life
The invention relates to a nutrition product and particularly relates to
healthy buckwheat milk powder capable of prolonging life. The healthy
buckwheat milk powder is prepared from the following components in
parts by weight: 5 parts of magnetite, 5 parts of fleece-flower root, 5
parts of jujubes, 5 parts of walnuts, 5 parts of Chinese wolfberries, 25
parts of buckwheat flour, 13 parts of malt extract, 45 parts of fresh milk
powder and 9 parts of a natural sweetener. The healthy buckwheat milk
powder capable of prolonging life disclosed by the invention contains
rich nutrients and has the healthy effect of prolonging life.

P75.

Oat milk powder capable of benefitting intelligence and health
The invention relates to a nutrient product, in particular oat milk powder
capable of benefitting intelligence and health. The oat milk powder consists of the following components in parts by weight:5 parts of linseed
meal, 3 parts of oat, 1 part of fructo-oligosaccharide, 2 parts of a traditional Chinese medicine composition capable of nourishing the brain, 25
parts of buckwheat flour, 13 partsof a malt extract, 45 parts of fresh milk
powder and 9 parts of a natural sweetener. The oat milk powder capable
of benefitting intelligence and health, provided by the invention, is rich
in nutritionand has the efficacy of benefitting intelligence and health.
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P76.

Buckwheat milk powder capable of removing liver fire for improving
eyesight
The invention relates to a nutrient product, in particular to buckwheat
milk powder capable of removing liver fire for improving eyesight. The
buckwheat milk powder consists of the following components in parts
by weight: 3 parts of Longjing green tea, 10 parts of white chrysanthemum flowers, 3.5 parts of semen cassiae, 10 parts of Chinese wolfberry
fruits, 6.5 parts of dandelions, 2 parts of mulberry leaves, 25 parts of
buckwheat flour, 13 parts of malt extract, 45 parts of fresh milk powder
and 9 parts of a natural sweetener. The buckwheat milk powder capable
of removing liver fire for improving eyesight is rich in nutrition and has
the efficacy of removing liver fire for improving eyesight.

P77.

Natural extract composition having oxidation resistant effect, preparation and application
The invention relates to a natural extract composition having an oxidation resistant effect, a preparation and an application. The natural
extract composition comprises the following components in parts by
weight of 0.5-3 parts of theaflavin, 0.5-2 parts of astaxanthin, 0.5-2
parts of a grape seed extract and 0.5-2 parts of a grape skin extract. The
preparation contains the natural extract composition. The invention
further provides the application of the natural extract composition for
preparing medicines having the oxidation resistant effect. The theaflavin regulates a bioactivity enzyme system, so that the production of free
radicals can be directly or indirectly removed or restrained, and lipid peroxidation can be restrained; the astaxanthin quenches singlet oxygen
and eliminate free radicals, so that membrane permeability can be reduced, an oxidizing agent can be limited from permeating into cells, and
the defending effect of an endogenous antioxidative enzyme system can
be improved; proanthocyanidins can effectively eliminate superoxide
anion free radicals and hydroxyl radicals; and resveratrol can remove or
restrain the generation of the free radicals, restrain lipid peroxidation
and regulate enzymic activity relevant to oxidation resistance.

P78.

Environmentally friendly manufacturing method of natural antimicrobial material and dried persimmon for dried persimmons
The present invention relates to an environment-friendly method for
manufacturing dried persimmons, and more particularly, to a method
for: enhancing a quality of the dried persimmons by developing an environment-friendly manufacturing system through improvement on a
processing process for the dried persimmons; and reducing fruit falls
and mold growth by establishing a manufacturing system optimized
for dried persimmons and developing environment-friendly natural antibacterial materials for preventing mold. In order to manufacture the
dried persimmons, a cooler and a duct are installed so as to increase
air circulation, and a manufacturing facility environment of the dried
persimmon is established so as not to be affected by outside air. In addition, an extract is manufactured using persimmon leaves and ginkgo
leaves, and antibacterial tests are conducted to analyze difference in
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mold damage between areas sprayed with a natural extract and areas
not sprayed to confirm physicochemical effects, thereby manufacturing
environment-friendly dried persimmons of a high quality to contribute
to income increase of farm household.

P79.

A fucose isomerase and a use of the same
The present invention relates to a novel L-fucose isomerase, and a mutant variant of the L-fucose isomerase, and more specifically, to a mutant
variant of L-fucose isomerase, which is obtained from extremely thermophilic bacteria capable of growing at high temperatures, Fervidobacterium islandicum AW-1, and which shows excellent enzymatic activity,
and has thermal resistance to undergo reactions under high temperature conditions. In particular, the L-fucose isomerase of the present invention can undergo reactions under high temperature conditions and
shows superior reaction activity compared to previously reported fucose isomerases, and the mutant variant of the L-fucose isomerase was
found to exhibit significantly superior enzymatic activity compared to
the existing wild type fucose isomerase. Since both the L-fucose isomerase and the mutant variant of the L-fucose isomerase can adjust enzymatic activities thereof by the presence of certain ions, reaction activities
thereof can be conveniently controlled from an industrial perspective.
Accordingly, the present invention enables the production of functional
substances, for example, tagatose which has been gaining popularity recently as a natural sweetener obtained from sugars such as galactose,
and thus can be industrially useful.

P80.

A pharmaceutical composition for treating or prevebting bon disease
The present invention relates to a pharmaceutical composition for preventing or treating bone diseases and a food composition for improving
or alleviating bone diseases which remarkably reduce side effects of
treatment by using at least one natural extract selected from a group
consisting of a rosewood plant extract, a dogwood plant extract, a boehmeria plant extract and a hornbeam plant extract. Using the composition
as above, bone diseases can be effectively prevented or treated by effectively inhibiting differentiation into osteoclasts.

P81.

Compound treatment method capable of effectively gathering and releasing rose flower natural pigment
The invention provides a compound treatment method capable of effectively gathering and releasing rose flower natural pigment. The method
includes: using alcohol of certain concentration for soaking to remove
a waxy layer on the surfaces of rose flowers; enabling natural pigment
to be quickly gathered on the surfaces of the rose flowers through mechanical vibration; enabling the natural pigment inthe rose flowers to be
quickly released through compound protease; quickly drying the rose
flowers through low-temperature air-blowing drying and open microwave drying processes for the convenience of long-time preservation. The
method has the advantages that the method achieves the objective of
efficiently gathering the rose flower natural pigment, can quickly release the pigment, is simple andconvenient to operate and high in functionality and ornamental value and has great application prospect.
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P82.

Purple potato natural pigment relapses extraction element
The utility model discloses a purple potato natural pigment relapses extraction element, include that the jar is drawed to the one -level, the second grade draws the jar and the jar is drawed to the third grade, there is
the one -level collecting box lower part one side that the jar was drawed
to the one -level through extract conveying mechanism intercommunication, there is the second grade collecting box lower part one side that
the second grade drawed the jar through extract conveying mechanism
intercommunication, there is tertiary collecting box lower part one side
that the jar was drawedto the third grade through extract conveying mechanism intercommunication. This purple potato natural pigment relapses extraction element, through the one -level draw jar, the second grade draws jar and the jar is drawed to the third grade, grades and draws
repeatedly, takes the extract in every grade out to add new extractant,
extract more thoroughly, progressively increase through acid control
simultaneously, be favorable to natural pigment under the higher condition of acidity, stable drawing, the extract of the different concentration
after just drawing is in grades dealt with differently,does not influence
the quality mutually, has improved production efficiency, has reduced
manufacturing cost.

P83.

Concentrated extraction element of purple perilla natural pigment
The utility model discloses a concentrated extraction element of purple
perilla natural pigment, including drawing jar, concentrated jar, cooling
cylinder and sealed empty van, the bottom of drawing the jar communicate with concentrated jar through communicating pipe, the aspiration pump passes through the pipeline and communicates in the cooling
cylinder, the bottom of cooling cylinder leads to air through tube and
communicates in sealed empty van, the upper portion intercommunication of sealed empty van has the nitrogen gas jar, the one end of pump
runs through one side bottom that communicates in concentrated jar
through the pipeline, and has seted up the aeration hole on the pipeline.
This concentrated extraction element of purple perilla natural pigment
bleeds through the aspiration pump, and the pump carries out the aeration to the extract, and the inside air current circulation of increase has
improved the speed of volatilizing of ethanol extractant in the extract
greatly, and concentrated extracts velocity is faster, setting through the
nitrogen gas jar can provide a benign environment so that inside is full
of nitrogen gas, reduces the pigment by the possibility of oxidation, has
improved the quality of pigment greatly.

P84.

Functional foods and beverages with synergistic properties to promote
homeostasis
The present invention provides compositions having synergistic antioxidant properties in the modulation of Toll-like receptor signaling for the
promotion of homeostasis, immunity, energy conservation, protection
of neural cells and anti-inflammatory responses, said compositions comprising plant and/or fruit extracts and a natural sweetener with high oxidation potential as defined by ORAC value.
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P85.

Super food beverage
A beverage that provides exceptional health benefits includes a mixture
of oatmeal and various combinations of other ingredients each of which
provides specific health benefits. In several preferred embodiments,
the beverage formulation includes ground oatmeal in combination with
saffron, cardamom, flax seed, Himalayan salt, pumpkin seed oil, natural
sweetener and water. The beverage formulation may further include one
or more of the following ingredients: honey, as well as any of all types of
tea, herbs, spices, nuts, seeds, berries, fruits, vegetables, mushrooms,
eggs, milk, coffee, cacao and cocoa.

P86.

Nutritional supplements from green leafy vegetables
This invention discloses packaged nutritional supplements that have nutritional ingredients derived from green leafy vegetation that shall collectively or singly be useful to fulfill the daily need of supplementation
from one or more of a nutrient from green leafy vegetation. One embodiment of this invention discloses a novel packaged composition that
comprises at least one fraction of a green leafy vegetation and at least
one more ingredient to improve its usability and is source of at least one
nutritional ingredient selected from the group dietary fiber, beta carotene, iron, calcium, xanthophylls, folic acid and lysine plus methionine and
cystine; wherein the fraction comprises a fibrous fraction, a water soluble deproteinized juice fraction and a water insoluble high protein low
fiber fraction as fourth primary fraction. In one embodiment of invention, the contribution of at least one nutrient to the nutrient content of
the composition from green leafy vegetation or its fraction is a least 15%
of at least content of one nutrient of the composition. Also disclosed is
a novel packaged composition comprising pulp of whole edible green leafy vegetation and at least one component of flax-seed in the form of
a soup or a food bar. The component of flax seed may be one or more
selected from the group of whole flax seed, flax seed cake or flax oil.

P87.

A Snack Food From Dehydrated Soybean Curd (Glycine max)
The utility model is about the usage of dehydrated soybean (Glycine
max) curd residue to combine with high-fiber extruded product most
especially with products that have the ingredient of milled rice. The extruded snacks were evaluated for the quality attributes such as physical
properties and sensory qualities. The results obtained showed that Dehydrated SCR contained 22.69 pcnt protein, 12.76 pcnt fat, 3.70 pcnt
ash, 5.46 pcnt moisture, 55.4 pcnt carbohydrates, and 52.1 pcnt total
dietary fiber content. The results ‘Of the sensory evaluation showed
that the 20:80 proportions of Dehydrated SCR and Milled Rice has better quality attributes of the extruded snacks among other formulations.

P88.

Gruel composition using soybean curd residue and method manufacturing
thereof
Disclosed are a porridge composition using soybean soup, and a production method thereof. More specifically, provided is a porridge compo-
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sition containing soybean soup which is prepared in a powder form. To
this end, a steaming process for the soybean soup is conducted, and the
steamed soybean soup is dried and ground to prepare the soybean soup
in the powder form. The porridge to which the soybean soup as an ingredient rich in protein and dietary fiber and low in calorie is applied can increase satisfaction of users. In addition, the porridge composition can be
simply made into at least one of tea, porridge, or soup depending on an
amount of water or milk mixed therein, and can be a substitute for meal.

P89.

Pasture-cake and manufacturing method thereof
The invention relates to the technical field of food processing, in particular to a pasture-cake and a manufacturing method thereof. The pasture-cake includes rhizoma imperatae, rice flour and sweetener, wherein the rhizoma imperatae is dried rhizoma imperatae and is cleaned,
crushed and steamed; the rice flour is mixed rice flour of glutinous rice
flour and polished round-grained rice flour, themixing weight proportion of the glutinous rice flour to the polished round-grained rice flour is
1-4:1; the weight proportion of the rhizoma imperatae to the rice flour
is 5-10:100, and the pasture-cake is formed by steps of preliminary machining of rhizoma imperatae, rice flour processing, ingredient mixing,
compression molding, baking, packaging and storage and the like. The
pasture-cake is mellow in taste, has fresh scent of the rhizoma imperatae, not only improves the dietary fiber content in the baked food, but
also has health care values of the rhizoma imperatae in reducing fever
and causing dieresis.

P90.

Soybean milk containing barley seedlings and prebiotics and preparation method thereof
The invention provides soybean milk containing barley seedlings and
prebiotics. The soybean milk comprises the following constituents in a
certain proportion: soybeans 5-10%, white granulated sugar 1-5%, vegetable oil 0.1-1%, a stabilizing agent 1-5%, barley seedling powder 0.12%, the prebiotics 0.1-2%, a stabilizing agent 1-5% and the balance being
water. The invention also provides a preparation method of the soybean
milk containing the barley seedlings and the prebiotics. The soybean
milk containing the barley seedlings and the prebiotics has rich ingredient sources and through applying the barley seedlings, the prebiotics
and the soybeans to daily beverages, the beverages have a light green
color and a unique flavor and are palatable. The soybean milk provided
by the invention does not contain preservatives and pigment, not only
has the mellow aroma of soybean milk, but also has no cholesterol and
can promote fluid production, stimulate appetites and relieve summer
heat. Also, thesoybean milk provided by the invention is rich in alkalinity
and plurality of kinds of active enzymes to neutralize harmful acid substances in vivo and is rich in natural chlorophyll, vitamins, soluble dietary
fiber and lecithin to adjust intestinal ecological balance to promote full
absorption by human bodies so that people can be really healthy after
drinking the soybean milk.
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P91.

Health-preserving sleep-aid health food
The invention discloses a health-preserving sleep-aid health food. The
health-preserving sleep-aid health food comprises the following ingredients in parts by weight: 20-30 parts of donkey-hide gelatin, 12-15
parts of black sesame seed powder, 3-5 parts of dried bamboo leaves,
10-14 parts of a longan extract, 3-5 parts of seeds of gordon euryale,
2-4 parts of spina dates, 3-5 parts of seaweed, 2-4parts of American
ginseng, 5-9 parts of ginkgo leaves, 2-4 parts of crystal sugar, 3-5 parts
of sliced lotus roots, 8-12 parts of collagen protein powder, 2-5 parts of
black fungus, and 2-5 parts oftraditional Chinese medicine powder. The
donkey-hide gelatin is taken as a main health-caring ingredient of the
health-preserving sleep-aid health food; the longan extract is added so
that the health-preserving sleep-aid health food is capable of tonifying
the heart and the mind, nourishing the blood, calming the nerves, as well
as improving palpitation, forgetfulness and insomnia caused by deficiency of Qi and blood; the black sesame seed powder is capable of stimulating appetite, strengthening the spleen, tonifying deficiency, improving
intelligence, and treating heart and spleen damages caused by excessive anxiety; and the other ingredients, including the traditional Chinese
medicine powder, the collagen protein powder and the like, are further
added so that the health-preserving sleep-aid health food is unique in
formula, balanced in nutrients, rich in dietary fiber, and capable of effectively improving human body sub-health. In addition, the health-preserving sleep-aid health foodis also capable of further improving nutritional
status and health of eaters so as to achieve sleep-aid effects.

P92.

Special clinical nutritional formula for energy supply during delivery and
preparation method thereof
The present invention relates to a special clinical nutritional formula for
energy supply during delivery and a preparation method thereof. The
special clinical nutritional formula comprises the following components
in parts by weight: 1-5 parts of proteins, 0.1-1 part of lipid, 10-15 parts of
carbohydrates, 0.05-1 part of dietary fiber, 0.01-0.15 part of macroelement, 0.001-0.004 part of trace element, 0.001-0.003 part of fat-soluble vitamin, 0.01-0.03 part of water-soluble vitamin, 0.01-0.05 part of
dietary essence, 0.01-1 part of medicinally and edibly homogenous ingredient, 0.1-0.5 part ofa natural plant compound and 0.01-2 parts of
new resource food. The present invention also relates to the preparation method of two clinical nutritional formulas. Through screening and
proportioningof the components, the special clinical nutritional formula
for the energy supply during the delivery fully supplements needed necessary nutrient components required for the delivery of pregnant women, is more easily digested and absorbed by the pregnant women, fully
plays efficacies of the various components, quickly provides the energy
required for the delivery of the pregnant women, at the sametime effectively ensures necessary nutrients for fetal growth and development,
and helps the pregnant women to conduct the spontaneous delivery and
shorten stages of the delivery.
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P93.

Formula food for patients with diabetes to eat
The invention discloses a formula food for patients with diabetes to eat.
The formula food for the patients with diabetes to eat comprises 8-11
parts of konjac powder, 40-55 parts of protein powder, 24-35 parts of
beer yeast, and 6-12 parts of resistant dextrin and a flavoring food additive. The innovations of the invention include ingredients and ingredient
proportion of the food. Being taken before meals, the formula food is
capable of increasing release of intestinal polypeptides, including glucagon-like peptide-1, gastric inhibitory polypeptide and the like, so as
to delay gastric emptying, increase satiety and reduce appetite so as to
control body weight; moreover, the formula food is rich in dietary fiber
and trace elements so that the formula food is capable of accelerating
fat metabolism and eliminating adipose toxin in the intestinal tract so as
to promote maintenance of gastrointestinal functions, as well as ensure
balanced nutrition of the patients. In addition, the formulafood is also
capable of effectively relieving peripheral neuropathy of the patients
with the diabetes. The flavoring food additive is added so as to improve
eating experience of the formula food, wherein flavor and taste of the
formula food are both improved. The formula food is characterized by
low starch content, as well as capability of producing a strong feeling
of satiety after being eaten and promoting of intestinal health in compound diets; and thus, the formula food is beneficial for body health of
the patients with the diabetes.

P94.

Dietary fiber, and production process and production equipment of dietary
fiber
The invention is applicable for the technical field of nutritional health
care product preparation and provides dietary fiber and a production
process thereof. The process includes: selecting ingredients, performing ingredient treatment, performing ingredient feeding, performing
rubbing, performing pumping into a screening device, performing screening, performing blending and mixing, performing centrifugal dewatering, performing homogenization screening, performing packaging and
performing storage. The invention also provides production equipment.
The production equipment includes a scraper-type hoist, a float washing
machine, a fruit picking machine, a pre-breaking pump, a breaking machine, a multi-functional extraction tank, a high-pressure homogenizing
machine, a three-legged centrifuging pump, a spray-drying machine, a
pre-heating enzyme deactivation machine, a vacuum concentrating device, a filtering machine, a sterilizing machine and a filling machine. Compared to the relevant art, through the production process of the dietary
fiber provided by the invention, the dietary fiber of tuber crops can be
extracted effectively; the equipment is modularized and forms a movable production line, so that production operation can be directly done in
the fields so as to effectively avoid deterioration and loss during transportation, reduce cost and increase production efficiency. The prepared
dietary fiber is convenient for eating, can effectively keep the health of
digestive systems and also prevents diseases like cardiovascular diseases, cancer and diabetes.

101

Informe de vigilancia Ingredientes de origen vegetal con impacto en la salud

P95.

Processing process of high dietary fiber nectarine fruit juice beverage
The invention discloses a processing process of a high dietary fiber nectarine fruit juice beverage. The processing process is characterized by
comprising the following steps of (1) juicing: repeatedly performing
two to three times of pulping on nectarine subjected to peeling and denucleation; adding sterile water and functional extraction liquid; performing stirring; (2) enzymolysis: adding a mixed enzyme preparation;
performing auxiliary extraction in an ultrasonic wave and pressurization
mode; (3) ingredient addition: adding dietary fiber extraction liquid and
plant glue ingredients; performing carbon dioxide aeration treatment;
(4) filtration: performing high-speed centrifugation treatment on the
homogeneous fruit juice; performing filtering by a filtering film; (5) sterilization and packaging: performing pressurized sterilization under the
magnetized condition; performing low-temperature storage after the
sterile packaging. Through being compared with a control group, the
nectarine fruit juice beverage prepared by the method has the advantages that the dietary fiber content is improved by 4.79g/100ml; the cost
reduction proportion is 11.3 percent; the fruit juice is stable; the mouthfeel is greatly improved.

P96.

Special clinical nutritional formula for nephropathy and preparation method thereof
The invention relates to a special clinical nutritional formula for a patient suffered from nephropathy. The special clinical nutritional formula
comprises the following components: 8 to 15 parts of protein, 8 to 12
parts of fat, 55 to 65 parts of carbohydrate, 3 to 5 parts of dietary fiber, 0.5 to 1.5 parts of macroelement, 0.01 to 0.04 part of microelement,
0.005 to 0.015 part of fat-soluble vitamin, 0.01 to 0.2 part of water-soluble vitamin, 0.05 to 1 part of dietary essence, 0.05 to 2 parts of medicine-and-food-homologous ingredient, 0.1 to 3 parts of natural plant
compound and 0.005 to 2 parts of new-source food, wherein the medicine-and-food-homologous ingredient is selected from at least one of
semen sojae preparatum, poria cocos, fructus rubi, fructus lycii, rhizoma polygonati, radix platycodonis, semen euryales, rhizoma dioscoreae
and concha ostreae; the components are all previously prepared to be
powder, wherein the fat and the vitamins are prepared to be the powder
by adopting a micro-capsule embedment technique. Through screening
and proportioning the components, the nutritional formula provided by
the invention is used for providing more reasonable and complete nutritional support for the patient suffered from the nephropathy, so as to
ameliorate the physical state of the patient suffered from the nephropathy; meanwhile, the components for nourishing liver and kidney, boosting essence, nourishing the blood and enhancing immunity are added;
the progress of a disease is delayed; the living quality is improved and
the life is prolonged.
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P97.

Weight reducing and fat reducing special type clinic nutrition recipe and
preparation method thereof
The invention relates to a weight reducing and fat reducing special type
clinic nutrition recipe, which comprises 20 to 38 parts of protein, 8 to 12
parts of fat, 40 to 50 parts of carbohydrate, 5 to 8 parts of dietary fiber,
0.3 to 1.5 parts of macro elements, 0.01 to 0.04 part of trace elements,
0.005 to 0.015 part of lipid-soluble vitamin, 0.01 to 0.3 part of water-soluble vitamin, 0.05 to 1 part of dietary essence, 0.1 to 2 parts of medical
and edible ingredients, 0.1 to 3 parts of natural plant compounds and
0.005 to 2 parts of new resource food, wherein the medical and edible
ingredients are selected from at least one of poria cocos, fructus lycii,
lotus leaves, semen cassiae, radix platycodi, rhizoma dioscoreae, fructus crataegi and coix seeds; each ingredient is prepared into powder in
advance; the fat and the vitamin are prepared into powder by using a
micro-capsule embedding technology. Through the screening and the
proportioning of the ingredients, the nutrition recipe provides reasonable and overall nutrition support for patients with adiposity; meanwhile, the medical and edible ingredients, the natural plant compounds and
the new resource food with the effects of replenishing qi to invigorate
the spleen, eliminating phlegm, removing dampness and reducing weight and fat are added, so that the effects of preventing and treating the
adiposity are achieved.

P98.

Oat cookie with sweet potato fiber
Oat cookie with sweet potato fiber is provided herein. The oat cookie
is made from ingredient A, ingredient B, ingredient C and ingredient
D, wherein the ingredient A includes 2800-3200 parts of Isomaltooligosaccharide, 700-1100 parts of low-energy artificial cream and 7001100 parts of sweet potato oil, the ingredient B includes 700-1100 parts
of beaten chicken egg, 200-400 parts of cow milk and 90-170 parts of
vanilla essence, the ingredient C includes 1400-1800 parts of universal
flour, 10-50 parts of fermented powder, 300-700 parts of sweet potato
fiber, 20-60 parts of sodium bicarbonate and 49-80 parts of edible salt,
and the ingredient D is 1100-1500 parts of oat powder. By adding certain dietary fiber to replace part of the starch and oil to decrease energy
in the finished cookie, the cookie has the physiological effects of dietary
fiber and is good for health.

P99.

Pure-brown-rice ice cream cone and making method threreof
The invention discloses a pure-brown-rice ice cream cone. The pure-brown-rice ice cream cone is prepared from, by weight, 6-15% of egg
white, 5-10% of milk protein dry powder, 10-18% of water and the balance of brown rice. The brown rice is taken as the main ingredient of the
ice cream cone to replace traditionally used flour, and dietary fiber in
the brown rice is high in content and less prone to forming; after adding
of the milk protein dry powder and the egg white, good forming effect
is achieved, and nutritional value is high; original brittleness can be well
maintained under high humidity conditions, and situations of water absorption or weakening and the like are avoided; meanwhile, due to the
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addition of the milk protein dry powder, the shelf life of the ice cream
cone can be up to 6 months, adding of chemical preservatives is not needed, and the ice cream cone is safe and healthy; brown rice pieces made
through a twin screw extruder are high in nutritional value, heating is
not needed in subsequent processing, and convenience in operation is
achieved.

P100.

Dietary fiber cookie and preparation method thereof
The invention discloses a dietary fiber cookie. The cookie is characterized by being prepared from, by weight, 1-5 parts of butter, 30-40 parts
of white granulated sugar, 20-35 parts of eggs, 15-25 parts of pure milk,
5-20 parts of apple pomace, and 80-120 parts of low-gluten wheat flour,
wherein the apple pomace is after the treatment of steam explosion, the
pressure of the steam explosion is 1.0 Mpa, the time of the steam explosion is 120 seconds. A method for the preparation of cookies is also
provided, the dietary fiber cookies prepared by the method and the formula are unique in flavor, non-greasy, comparatively good in texture and
appearance, and diverse in nutritional ingredient, and the shortage of
dietary fiber in available dietary fiber biscuits overcome.

P101.

Dietary fiber-containing grain tea beverage production process and property deterioration suppression method
PROBLEM TO BE SOLVED: To provide, in a thirsty-proofness beverage that is routinely drunken and is comparably easy to ingest a specified amount every day, a process for producing a grain tea in which the
lack of flavor balance resulting from the addition of dietary fiber and
the deterioration in property are suppressed, and to provide a grain tea
property deterioration suppression method.SOLUTION: A dietary fiber-containing grain tea beverage production process comprises: a step
of mixing a grain ingredient and a dietary fiber in a pH adjusted solvent
such that the ratio of dietary fiber to grain ingredient (dietary fiber/grain
ingredient) is 0.02 to 3.00, to obtain a mixed liquid A; and a particle size
adjustment step of adjusting the average particle size of insoluble particles in the mixed liquid A to 10 to 70 μm, thereby the lack of flavor balance resulting from the addition of dietary fiber and the deterioration in
property are suppressed.SELECTED DRAWING: None.

P102.

Fruit/vegetable dietary nutrient powder and preparation method thereof
The invention relates to fruit/vegetable dietary nutrient powder and a
preparation method thereof, which belong to the technical field of functional food. Cranberry powder, blueberry powder and grape pip powder
added in the formula have a good antioxidant ingredient, anthocyanin,
and in addition, broccoli powder, pumpkin powder and parsley powder
have the effect of relieving inflammation, and can improve the acidic
constitution. Moreover, because the fruit/vegetable dietary nutrient
powder contains water-soluble dietary fibers (polyglucose) and insoluble dietary fibers (corn starch), while dietary fiber content is met, the
taste of the nutrient powder is improved.
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P103.

High activity bitter gourd dietary fiber nourishing yin and moistening
dryness bread granulated flour and preparation method thereof
The invention discloses a high activity bitter gourd dietary fiber nourishing yin and moistening dryness bread granulated flour and a preparation method thereof, which is prepared with the following components
based on the weight proportion: momordica charantia residue 500-550,
wheat bran 50-60, hawthorn fruit powder 30-35, perilla leaf supper micro-powder 50-60, pepper powder 15-18, cake flour 1000-1200, coetex
albiziae 20-23, flos magnoliae officinalis 20-23, radix polygoni multiflori
powder 20-23, yam flour 30-35, fluffy powder 5-6 and honey 50-60. The
high activity bitter gourd dietary fiber nourishing yin and moistening
dryness bread granulated flour has the advantages of good processing
performance and excellent baking quality. Besides, when the bread granulated flour is used for making bread, the bread granulated flour is better than common bread flour at various aspects such as mouthfeel, digestibility and so on. The bread granulated flour also has the advantages
of rich nutrient and balanced matching of coarse and fine powder. The
active ingredient has the health efficies of nourishing yin and moistening
dryness and invigorating stomach.

P104.

High activity balsam pear dietary fiber bread particle powder capable
of appetite stimulating, greasy removing and internal heat relieving and
preparation method thereof
The invention discloses a high activity balsam pear dietary fiber bread
particle powder capable of appetite stimulating, greasy removing and
internal heat relieving and preparation method thereof, which is made
of the following components by weight parts: 500-550 parts of balsam
pear residue, 100-120 parts of wheat bran, 50-60 parts of perilla leaf
submicron powder, 30-35 parts of coriander lyophilized powder, 800900 parts of low-gluten flour, 20-23 parts of orange peel, 20-23 parts of
olive oil, 15-18 parts of white peony root, 15-18 parts of angelica powder, 20-23 parts of herba cistanches power and 5-6 parts of puffy power.
The high activity balsam pear dietary fiber bread particle powder capable of appetite stimulating, greasy removing and internal heat relieving
has the advantages of good processing performance, and is superior to
ordinary bread powder in the aspects of taste and digestibility and the
nutrition is more reasonable when is used for making bread, and the active ingredient contained has functions of appetite stimulating, greasy
removing and internal heat relieving.

P105.

High activity balsam pear dietary fiber bread particle powder capable
of stomach strengthening and digestion promoting and preparation method thereof
The invention discloses a high activity balsam pear dietary fiber bread
particle powder capable of stomach strengthening and digestion promoting and preparation method thereof, which is composed of the following
components by weight parts: 300-350 parts of balsam pear residue, 5060 parts of peanut protein powder, 100-120 parts of wheat bran, 60-65
parts of perilla leaf submicron powder, 500-550 parts of corn flour, 30-
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35 parts of propolis, 3-3.5 parts of dietary alkali, 30-35 parts of fragrans
puffing dry powder, 20-23 parts of malt flour, 30-35 parts of lotus leaf
and 20-23 parts of honeysuckle. The high activity balsam pear dietary
fiber bread particle powder capable of stomach strengthening and digestion promoting has the advantages of good processing performance
and good baking quality, and is superior to ordinary bread powder in the
aspects of taste and digestibility and the nutrition is more reasonable
when is used for making bread, and the active ingredient contained has
health effects of strengthening stomach and helping digestion.

P106.

Glucose-lowering momordica charantia extractive compound preparation and preparation method thereof
Aiming at the technical problem of poor glucose lowering effect of a
momordica charantia single component extractive, the invention, integrates the modern medicine active ingredient extraction technology
and the traditional Chinese medicine compounding principle, provides
a glucose-lowering momordica charantia extractive compound preparation, a preparation method thereof and application. According to
the natural contents of all the components in momordica charantia, all
extractives are matched, so that compared with a single extractive, the
matched compound preparation obtains the effect of synergetic glucose
lowering. In addition, the compound preparation extracts SDF (soluble
dietary fiber) in momordica charantia residue through helicase, the yield
is improved.

P107.

Konjac glucomannan vegetable soup bag and preparation method thereof
The invention relates to a konjac glucomannan vegetable soup bag and a
preparation method thereof. The preparation method for the konjac glucomannan vegetable soup bag comprises the followings steps: pre-processing vegetables; preparing a konjac solution; soaking the vegetables
into the konjac solution; performing vacuum freeze-drying; and packaging the end product. The konjac glucomannan vegetable soup bag provided by the invention takes konjac glucomannan as a main ingredient,
has excellent effects of reducing blood fat and blood glucose, resisting
tumors and cancers, detoxifying, relaxing bowels and nourishing skin,
and is capable of meeting the requirements of the human body for food
nutrition and health; mushrooms, carrots and cabbages in the ingredients not only are rich in taste but also can increase the nutritive value
of the vegetable soup; an instant vegetable soup bag is prepared according to a freeze-drying technology, so that the konjac glucomannan vegetable soup rich in nutritive value can be acquired by only brewing with
boiled water; and the vegetable soup bag also can be added into instant
noodles, so that the dietary fiber content of the instant noodles can be
effectively increased and the nutrition content can be increased.

P108.

Bread including Bean and Manufacturing Method thereof
The present invention relates to a bean-containing bread and a method
for manufacturing the same including: a first step of forming a bean dough by mixing 25 to 35 wt% of bean flour with 8 to 12 wt% of beans, 35 to
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45 wt% of water, 4 to 6 wt% of butter, 4 to 6 wt% of sugar, 4 to 6 wt% of
eggs, and 4 to 6 wt% of olive oil; a second step of forming a bread dough by mixing 55 to 65 wt% of strong wheat flour with 20 to 30 wt% of
water, 2 to 3 wt% of yeast, 2 to 3 wt% of salt, and 8 to 12 wt% of sugar;
a third step of ripening the bread dough for 12 to 15 hours at 2 to 5 degrees Celsius; a fourth step of generating a bread dough including the
bean dough by surrounding 40 to 50 g of the bean dough with 30 to 40 g
of the ripened bread dough; and a fifth step of putting the bread dough
including the bean dough into an oven and baking it for 30 to 35 minutes at 180 to 200 degrees Celsius. The present invention has the beans
as its main ingredient and the beans are rich in vegetable protein and
dietary fiber and contain various amino acids. Accordingly, the present
invention is effective for weight loss and the prevention of various adult
diseases and provides a unique mouthfeel and a unique taste.

P109.

Tea beverage containing extract of roasted root vegetables and manufacturing method thereof
The present invention relates to a root vegetable tea ensuring adjusted
preference and dietary fiber content and a production method thereof.
More specifically, the present invention relates to a tea which contains
an extract of roasted vegetable roots consisting of roasted burdock,
roasted chicory, and roasted sealwort as an active ingredient, and ensures adjusted preference and dietary fiber content through regulation of
concentration of the extract, the roasting level, and content ratio of the
vegetable roots. The present invention further relates to a production
method thereof.

P110.

Purple sweet potato dietary fiber tablet and preparation method thereof
The invention discloses a purple sweet potato dietary fiber tablet which
is prepared from the following raw materials in parts by weight: 50-70
parts of purple sweet potato dregs, 6-12 parts of mung bean starch, 5-10
parts of radix platycodi, 5-10 parts of folium sauropi, 5-10 parts of rice
sprout, 5-10 parts of fruit of paper mulberry, 5-10 parts of loofah sponge, 3-6 parts of spina date seed, 1-3 parts of xylooligosaccharide, 6-12
parts of saccharose and 0.5-1.5 parts of magnesium stearate. According
to the purple sweet potato dietary fiber tablet, the purple sweet potatos
are taken as a main ingredient, the mung bean starch, radix platycodi,
folium sauropi, rice sprout, fruit of paper mulberry, loofah sponge, spina
date seed and the like are taken as auxiliary materials and are balanced
in proportioning, so that the defecation volume and speed of a human
body can be increased, the food digestion and absorption capability of
the human body is promoted, the purple sweet potato dietary fiber tablet has an obvious effect on constipation, and can produce an effect of
losseing the bowel to relieve constipation.

P111.

Restructured Ham comprising of dietary fiber and manufacturing method thereof
The present invention relates to a pork mixture including dietary fiber as
an effective ingredient and a functional processed meat product (parti-
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cle type reconstructed ham) manufactured thereby, and more specifically, to a pork mixture and a processed meat product including dietary fiber like indigestible maltodextrin, and a dietary fiber included functional
processed meat product (particle type reconstructed ham) manufactured thereby. According to the present invention, since the pork mixture
includes chicory, wheat, brown rice or indigestible maltodextrin, which
are an effective ingredient, as dietary fiber, sensory characteristics, such
as flavor, rich juice and total preference are increased without damaging
meat color, texture characteristics (elasticity, aggregation, chewy properties, hardness), emulsification stability, etc., and at the same time, the
content of fat is lowered and moisture retention is increased. Thus, since
functionality can be granted to a processed meat product, contribution
to the manufacture of specialfunctional high quality processed meat
products can be realized.

P112.

Composition for reducing lipid in blood and liver
PROBLEM TO BE SOLVED: To provide a composition for reducing neutral fat in blood and reducing lipid in a liver.SOLUTION: The composition
comprises flaxseed water-soluble dietary fiber or flaxseed squeezed
lees as an active ingredient.SELECTED DRAWING: None.

P113.

Denatured glucomannan
According to the present invention, a low-calorie healthy food product
rich in dietary fiber can be provided by using denatured glucomannan in
producing food products, or by using denatured glucomannan to form a
heat irreversible gelatinized food product, under a wide range of alkaline or acidic conditions. The present invention is a denatured glucomannan formed by isolating and the acetyl group of konjac-glucomannan by
an alkali process to suppress swelling, whereupon the denatured glucomannan may then adjusted to be gelled or heated and gelled after being
swollen by removing the swelling suppression using a high pH ingredient. Both the denatured glucomannan in addition to any gelatinized
product or other food product formed from the denatured glucomannan
may be dehydrated, frozen, or dried.

P114.

Method for preparing soluble dietary fiber from sweet potato residues
The invention relates to a method for preparing soluble dietary fiber
from sweet potato residues, and belongs to the field of food processing.
For the problems that existing sweet potato residues contain rich dietary fiber and have the too high insoluble ingredient content, a dietary
fiber function is truly achieved through soluble ingredients in physiological active substances of the dietary fiber, and if the soluble ingredients
are extracted through a conventional method, the efficiency is low, the
method comprises the steps that treatment bacterium liquid is prepared by screening and culturing strains in saliva of dogs, impurities in the
sweet potato residues are removed through a flotation method, then
the impurities such as carbohydrates and protein in the sweet potato
residues are removed by treating the sweet potato residues through
the treatment bacterium liquid, the content of the soluble dietary fiber
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is increased by modifying fiber in the sweet potato residues, then the
compactness is improved and the expansion rate is increased by modifying the dietary fiber through high-pressure treatment, the content of
the soluble dietary fiber is increased again through sterilization and disinfection, purification is finally conducted through carclazyte discoloration and the like, and then the soluble dietary fiber is prepared.

P115.

Process for producing dietary fiber beverage by taking pomace as raw
material
The invention discloses a process for producing a dietary fiber beverage
by taking pomace as a raw material. The process comprises the specific
steps: treatment before crushing, degreasing treatment, enzymolysis
treatment, ingredient preparation and inactivation. The process disclosed by the invention takes a byproduct, namely the pomace, obtained by
processing fruits, as the raw material for preparing the dietary fiber beverage; the utilization rate of the pomace is greatly improved and a new
way for resource utilization of the pomace is increased; the prepared beverage contains high-content water-soluble dietary fibers and has the
effects of increasing the satiety, preventing constipation, lowering blood
glucose, lowering blood lipid, resisting cancers and the like; the process
is simple, high in efficiency and low in cost and is suitable for large-scale
industrial production.

P116.

Compound albumen powder capable of improving immunity and preparation method thereof
The invention discloses compound albumen powder capable of improving immunity and a preparation method thereof. According to the preparation method, soybean protein isolate, whey protein concentrate
and phospholipid are used as main raw materials; stevia rebaudiana is
processed at low temperature to prepare stevia rebaudiana extract so
as to furthest maintain the effective ingredient and bioactive ingredient
of stevia rebaudiana, and the stevia rebaudiana extract has the effects
of high extraction rate, pure flavor, natural color and no licorice flavor,
and can be scientifically compounded with main materials; antifreeze
polypeptide, dietary fiber powder, bee pupa zymolyte and wheat malt
flour are added to prepare the compound albumen powder which has
proper taste, good solubility, comprehensive nutrition, strong bioactivity and wide applicable group and is capable of improving immunity. The
preparation method adopts a non-thermal processing technology, has
high work efficiency, little energy consumption, environmental friendliness and no pollution, and can be used for reducing introduction of food
additive and chemical additive, effectively improving food safety, improving food quality and reducing production cost, so that the low-carbon
production target is achieved, and large-scale industrialized development is realized.
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P117.

Eggplant dumpling its main material of eggplant and preparation method of thereof
The present invention relates to an eggplant dumpling using an eggplant
as a main ingredient; and to a manufacturing method thereof, and the
eggplant dumpling can secure a texture which is similar to that of meat
even using a small quantity of meat as a dried eggplant has a specific chewy texture. Accordingly, the eggplant dumpling has the specific
chewy taste and soft texture of an eggplant so all people who enjoy meat
or prefer vegetables have an increased appetite. Furthermore, people
can take abundant nutrients such as vitamins, dietary fiber, carbohydrate, etc. included in an eggplant. According to the present invention,
the manufacturing method of an eggplant dumpling using an eggplant
as a main ingredient comprises the following steps: mixing wheat flour,
dried eggplant powder, glutinous black rice flour, salt, and water to obtain dough, and molding the dough into an eggplant dumpling skin by a
dumpling skin molding machine; finely cutting a soaked eggplant, pork,
glass noodles, onion, and Korean leek, and mixing the finely cut ingredients and seasoning which includes garlic, sesame seed powder, soy
sauce, salt, and powdered black pepper to manufacture a fully minced
eggplant dumpling filling; and stuffing the eggplant dumpling skin with
the fully minced eggplant dumpling filling, and manufacturing an eggplant dumpling by a dumpling molding machine or manually. According
to the present invention, the eggplant dumpling has the chewy texture
of a dried eggplant used as a main ingredient of an eggplant dumpling
filling, in case of eating the eggplant dumpling, and the chewy texture
of the dried eggplant is similar to that of meat. Accordingly, all people
can enjoy a functional eggplant dumpling regardless of age and sex. The
manufactured eggplant dumpling skin has the specific purple color of
an eggplant unlike the dull color of an existing dumpling skin, thereby
enhancing colorful properties of the eggplant dumpling and stimulating
peoples appetite. Furthermore, people can take abundant nutrients
such as vitamins A and C, dietary fiber, and carbohydrate included in an
eggplant. The eggplant dumpling is effective even in preventing a heart
disease, a stroke, an adult disease, and cancer due to anthocyanin which
is included in a black rice ingredient of the eggplant dumpling skin and
has antioxidative and anticancer effects.

P118.

Black rice and soymilk beverage and preparation method thereof
The invention discloses a black rice and soymilk beverage and a preparation method thereof. Each 100 g of the black rice and soymilk beverage is prepared from, by weight, 20-50 parts of black rice, 20-30 parts of
soybeans, 5-10 parts of a defoaming agent, 6-8 parts of stabilizer, 1016 parts of saccharose, 1.6-2 parts of a thickening agent, 1.2-2.4 parts
of dietary fiber, 0.2-0.6 part of acesulfame, 0.6-2 parts of butyl hydroxy
anisd, 0.6-1.2 parts of vegetable protein and the balance water. The
black rice and soymilk beverage has the advantages of being reasonable
in ingredient, capable of invigorating the stomach, cleaning up the intestines, supplementing protein needed by the human body and improving
immunity and the like.
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P119.

Preparing method of functional red pepper paste and cooking sauce including thereof
The present invention relates to a method for preparing functional red
pepper paste and a cooking sauce including the same and, more particularly, to a method for preparing functional red pepper paste prepared
by adding jaggery and mulberry leaves to fermented brown rice and a
universal cooking sauce including the same. According to the functional
red pepper paste preparation method of the present invention, a rate of
blood sugar increase following intake can be reduced and functional red
pepper paste can be prepared including a brown rice enzyme function
and rich in vegetable protein ingredient and dietary fiber. According to
the cooking sauce preparation method of the present invention, a rate
of blood sugar increase following intake can be reduced and a healthful
and anti-cancer cooking sauce rich in vegetable protein ingredient and
dietary fiber can be prepared. According to the cooking sauce preparation method of the present invention, a sauce that is suitable for various
sorts of food giving a spicy flavor by using various materials can be prepared.

P120.

Dietary fiber containing materials comprising low molecular weight glucan
A dietary fiber material obtained by using enzymes to digest cereal grains. The enzymes substantially hydrolyze any starch occurring in the
cereal grain into small molecules but only partially hydrolyze ß-glucan
molecules. The dietary fiber material can have excellent physicochemical, physiological, and sensory properties such as low molecular weight,
a particular molecular weight distribution, and a particular polydispersity, in addition to having excellent food ingredient properties. As a food
ingredient, the material can have high ß-glucan content which provides
nutrient to the body. Because the dietary fiber material can have neutral mouthfeel, it can be used to enhance the nutritional content of ice
cream, yogurt, baked goods, bars, beverages, or certain other foods—without affecting the taste or other sensory attributes of the food. As a
further benefit, the dietary fiber material can be used to provide certain
therapeutic benefits, such as anticholesterol activity.

P121.

Preparation method of sugar-free avena chinensis-dietary fiber chewing
tablets
The invention discloses a preparation method of sugar-free avena chinensis-dietary fiber chewing tablets, and belongs to the field of comprehensive utilization of wine-making resources. The preparation method
of the sugar-free avena chinensis-dietary fiber chewing tablets comprises the following steps: selecting raw materials; and then, carrying out
gelatinizing, liquefaction, saccharifying, fermenting, alcohol-precipitating, neutralizing, centrifuging, accessory-ingredient adding, mixing,
granulating, drying, tabletting and packing, so that the final products are
prepared. Different from chewing tablets containing starch and carbohydrates, the chewing tablets prepared by the technology integrate the
advantages of no sugar, high fiber, high nutrition and healthcare functions; and the chewing tablets have typical refreshing fragrance of the
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avena chinensis, and are sour-sweet and delicious in flavor as well as
good in physical chewing tastes. Moreover, the chewing tablets contain
various beneficial healthcare ingredients, so that the chewing tablets
have relatively good healthcare effects of slimming, reducing blood lipid, reducing blood sugar, reducing cholesterol, preventing and treating
cardiovascular diseases, improving immunity when the chewing tablets
are being taken in appropriate amounts.

P122.

Cheese cake flour containing wheat dietary fibers and production method
The invention discloses a home cheese cake flour containing wheat dietary fibers and a production method thereof. The cheese cake flour is
made of a premixed flour A and a premixed flour B, especially the premixed flour A is added with wheat dietary fiber powders. The materials
of the premixed flour A and the premixed flour B are scientifically proportioned, and the premixed flour A and the premixed flour B are whipped by an egg separation method, and cheese cakes whose dietary fiber
content is 50-100% higher than that of a conventional product are conveniently and rapidly made at home. The cakes are delicious and supplement dietary fibers which are lacking in daily life, and increase nutritive
values. The processing method for the cheese cake flour is formed by
drying, cooling, sieving, mixing, venting, and packaging procedures, and
continuous production of drying and ingredient mixing is realized, shelf
life of the cake flour is improved, and breakage rate caused by product
extrusion in a transportation process is reduced.

P123.

Five-element five-color fruit and vegetable nutritious breakfast noodles
for students and processing method thereof
The invention discloses five-element five-color fruit and vegetable nutritious breakfast noodles for students and a processing method thereof. The breakfast noodles are prepared from high-quality high-gluten
whole wheat flour, farm eggs, fresh milk, peanuts, yam powder, walnut
kernels, dried small shrimps, kelp, edible salt, organic fruit and vegetable juice and medical stone water. The breakfast noodles are reasonable
in matching and comprehensive in nutrition, in addition to the main ingredient protein, the breakfast noodles are rich in dietary fiber, vitamin,
amino acid and various mineral substance microelements, are beneficial
for intestine and stomach health, provide energy, nourish the body, help
development of brain and physique of children, meet the normal growth
requirement of the children, and are very suitable for the students to eat
during the breakfast.

P124.

Jerusalem artichoke grain syrup and production method
According to the present invention, disclosed is a manufacturing method of grain syrup using Helianthus tuberosus. The manufacturing method of grain syrup using Helianthus tuberosus comprises: a washing
step of manually washing sorted Helianthus tuberosus; an aging step of
aging the washed Helianthus tuberosus for 10-40 days; a saccharification step of adding water to the aged Helianthus tuberosus and heating
the same in a double boiler for 1-4 days to increase saccharification rate;
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a saccharification step of mixing 50-200 parts by weight of water and
100 parts by weight of the aged Helianthus tuberosus and heating the
same in a double boiler at a low temperature of 70-100°C for 1-4 days
to generate a saccharified product; a mixture generation step of mixing
the saccharified product and a water-soluble dietary fiber in the weight
ratio of 1:0.2-3 to manufacture a thick mixture; and a concentrate manufacturing step of heating the mixture at 70-110°C for 3-4 hours to manufacture a concentrate. According to the present invention, the manufacturing method of grain syrup using Helianthus tuberosus saccharifies
Helianthus tuberosus by promoting the generation of fructose during a
process of aging Helianthus tuberosus from a low temperature to room
temperature, and the grain syrup includes a nutrient which is effective
for the human body and an active ingredient derived from polydextrose
which is a water-soluble dietary fiber in proper contents. Accordingly,
the grain syrup can be served as a health food that people can conveniently and comfortably take regardless of age and sex in a nutritional
aspect or in terms of texture or flavor. Especially, people can conveniently take the grain syrup without performing a separate cooking process
while minimizing the destruction of active and medicinal ingredients of
Helianthus tuberosus which is effective for the human body. Furthermore, the grain syrup can be substituted for sugar and an artificial sugar
source whose sweet tastes are familiar to people. Consequently, the grain syrup can promote an increase in farm profits, creation of jobs, and an
increase in export.

P125.

Rice ear
The invention discloses a rice ear. The rice ear can be packaged for heat
preservation and frozen, can be unfrozen in 4-8 h after being taken out
of a freezer, is the extending of a cold chain, and is convenient for e-commerce distribution and vehicle-vessel sale. The rice ear is prepared by
scientifically mixing rice flour, is unique in flavor and excellent in taste,
and is rich in organic selenium, pterosin, konjak gel, yam protein, zinc,
calcium, ferrum, dietary fiber and the like; selenium and pterosin have a
synergistic effect with konjak gel, so that harmful heavy metals of lead,
cadmium, mercury, arsenic and the like and pesticide residue in food and
human body can be effectively expelled, the food is relatively clean, and
the human body is relatively healthy; the rice ear is added with no preservative, is very strong in rehydration capability through quick-freezing
cold storage, can be eaten after being taken out from the freezer to be
put into a bowl, added with ingredient bags and seasoning bags and
brewed with boiling water for 3-5 min, effectively solves the worldwide
problem of hard rehydration of rice food, is convenient and instant, can
be taken as an instant nutritious convenient food for global circulation,
and is suitable for industrialized scale production.

P126.

Application of polydextrose, ice-cream prepared from polydextrose and
preparation method of ice-cream
The present invention provides application of fat up-floating prevention
of polydextrose in the ice-cream preparation process, and raw materials for ice-cream preparation include the polydextrose accounting for
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6-12% of the total raw material weight. The polydextrose used in the ice
cream preparation effectively prevent the fat up-floating prevention in
the ice-cream preparation process, at the same time the polydextrose
is a food ingredient with health functionality, and can supplement water-soluble dietary fiber needed by the human body, after entering the
human digestive system, the polydextrose can produce a special physiological metabolism function, and thus preventing constipation and
fat deposition; and compared with an emulsifier, the polydextrose can
reduce food safety risks. The polydextrose is used in the ice cream preparation, the fat is not easy to float up in the ice cream preparation process, and a prepared ice cream product is uniform and stable and has
the polydextrose health effect. The present invention also provides an
ice-cream prepared from the polydextrose and a preparation method of
the ice-cream.

P127.

Method for preparing mango skin compound drink
The invention discloses a method for preparing mango skin compound
drink, and belongs to the field of drink processing. The method is characterized by adopting the process flows of mango skin selection and
pretreatment, chopping, ingredient adjustment, homogenizing, decoloration, degassing, sterilization, canning and finished product obtaining.
The method has the benefits that the product is original in taste and flavor, clear and transparent, rich in nutrition, sour, sweet and tasty, has
the fresh and sweet flavor of mango, is rich in nutrients, vitamin C, dietary fiber and mineral substance, contributes to maintaining beauty and
keeping young, and killing bacteria and resisting cancer, and also has the
diet therapy function of preventing arteriosclerosis and hypertension.

P128.

Child development formula milk powder and preparation method thereof
The invention discloses child development formula milk powder. DHA,
phosphatidylserine and choline are combined to facilitate child brain development, lutein is added for protecting child eyesight, the components
are reasonably combined with substances such as raw milk, various vitamins, mineral substances and dietary fiber (fructo-oligose and galactooligosaccharide) to give play to the synergistic effect, the effect of promoting comprehensive development of the brain, eyesight and the whole
body of children of 3-7 years old is achieved, and the milk powder is good
in taste and comprehensive in nutrient. The invention further provides a
preparation method of the child development formula milk powder. The
child development formula milk powder is obtained through the steps
of raw milk inspection and acceptance, milk purification, pre-pasteurization, dosing, preheating, homogenizing, sterilization, condensation,
spray drying, cooling and the like in sequence, the steps are simple, the
process is easy to control, the nutritional ingredient losses are small, the
method is applicable to preparing child formula milk powder, and the obtained milk powder is applicable to children of 3-7 years old.
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P129.

Health-care cookie made of pineapple dietary fiber and konjac and preparation method for same
The invention belongs to the technical field of food processing and discloses a health-care cookie made of pineapple dietary fiber and konjac
and a preparation method for the same. The health-care cookie made of
the pineapple dietary fiber and the konjac is made through the steps such
as preparation of pineapple dietary fiber, ingredient mixing, dough kneading, tabletting by rolling, molding, shaping of cookie pieces, baking, cooling and package. During manufacture of the food, the pineapple residue
dietary fiber is prepared through lactobacillus fermentation. Production
courses are simple and convenient, and the cost is low. The cookie has
a pineapple fresh scent as well as good health-care effects of auxiliary
materials such as the knojac and dogwood.

P130.

Dietary cellulose that provides an improved mouthfeel due to modification of particle size and shape, the method of modifying the dietary cellulose and the method for applying the dietary cellulose to the making
of bread, confectionery and noodles
According to the present invention, existing commercially available dietary fiber for food is milling processed in a method such as cyclone milling, or the like, thereby, in dietary fiber with an improved taste, a volume average size of particles is to be 70 μm or less, and a number average
particle size is to be 70 μm or less. When a value obtained by dividing the
volume average particle size by the number average particle size is defined as an aspect ratio, the aspect ratio of the dietary fiber is 1.0-2.0, and
a polydispersity index is 1.0-1.3. The dietary fiber may replace at least
a part of a flour ingredient used for manufacturing food such as breads,
snacks, noodles, or the like. According to the present invention, as dietary fiber is used for food such as breads, snacks, noodles, or the like,
large amounts of carbohydrate ingredients such as flour or the like are
replaced, thereby products including cookies, noodles, and breads can
be easily manufactured with lower calories while maintaining the texture of flour as it is. Therefore, consumers can enjoy food such as delicious
cookies or the like without the concern of obesity. Moreover, according
to the present invention, dietary fiber having an improved taste can be
widely used for manufacturing diet food containing large amounts of
dietary fiber good for health.

P131.

Konjac glucomannan snowy moon cake and preparation method thereof
The invention provides a konjac glucomannan snowy moon cake and
a preparation method thereof. The preparation method of the konjac
glucomannan snowy moon cake comprises the steps of stuffing preparation, ingredient mixing, dough steaming and boiling and snowy moon
cake making. Compared with general snowy moon cakes, the konjac glucomannan snowy moon cake contains the innovative raw material, konjac glucomannan, so that the taste of the moon cake is richer, nutritional
ingredient is added to the snowy moon cake, and the snowy moon cake
is low in sugar and oil contents compared with traditional moon cakes
and has the healthcare functions of blood sugar level regulation and
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blood fat reduction. Konjac glucomannan is the widely accepted best
water-soluble dietary fiber at present, and can promote gastrointestinal motility and nutrient element digestion and absorption after being
eaten by people.

P132.

Maca wheat seedling oral tablet and preparation method thereof
The invention relates to a maca wheat seedling oral tablet and a preparation method thereof. The maca wheat seedling oral tablet is formed by
compounding the following materials in parts by weight: 5-20 parts of
maca powder, 1-15 parts of wheat seedling powder, 1-10 parts of matcha, 1-10 parts of lotus leaf powder, 1-8 parts of an auxiliary ingredient,
8-15 parts of lactose, 10-20 parts of microcrystalline cellulose, 5-20
parts of resistant dextrin, 0.2-1 part of magnesium stearate, 0.1-1 part
of silicon dioxide and a thin film coating agent. The preparation method
comprises the following steps: wheat seedling powder preparation, raw
material mixing, soft material preparation, granulation, drying, mixing,
tabletting, coating, sterilization and packaging. The prepared maca
wheat seedling oral tablet is natural in raw materials, balanced and comprehensive in nutrition, rich in nutrient elements of dietary fiber, vitamin, mineral substance and the like, convenient to take and high in rate
of absorption and utilization, has the efficacies of resisting oxidation,
expelling toxin to beautify appearance, loosing bowel to relieve constipation, losing weight, balancing body pH and the like, and has the effects
of preventing diseases and conditioning the body after being taken in
long term.

P133.

A bar or jelley type functional food for the descent of blood sugar and
method processing thereof
The present invention relates to health food for reducing blood sugar
of a bar or jelly shape, and a manufacturing method thereof. More specifically, as a natural extract having a blood sugar reducing function, a
calorie source such as a dietary fiber, compound sugar, a protein, fat, etc.,
and a nutrient which can supply vitamins, minerals, etc., are contained,
the health food of the present invention is manufactured in a bar or jelly
shape having a high content of each ingredient and having a large size.
Accordingly, the health food of the present invention can have an excellent blood sugar reducing effect, satisfy the daily required amount of
various nutrients, be used as a meal replacement, and furthermore have
a useful effect in multiple diabetes.

P134.

High dietary fiber cereal food and preparation method thereof
The present invention discloses a high dietary fiber cereal food and a
preparation method thereof, and belongs to the technical field of deep
processing of agricultural products. The high dietary fiber cereal food
comprises, by weight, 30-50% of wheat, 10-30% of oats, 3.5-10% of rice,
0-15% of corn, 0-10% of buckwheat, 0-10% of soybean, 3.5-10% of fruit
and vegetable powder, 3-8% of a binder, 2-5% of a barley malt extract,
and 2-5% of a water-soluble dietary fiber supplement. The preparation
method comprises: (1) preparing powder; (2) blending a slurry; (3) dr-
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ying; (4) grading; and (5) packaging. According to the present invention,
the diverse requirements of people on the cereal food can be met, the
high dietary fiber cereal food has characteristics of reasonable cereal
matching, high fiber content, unique flavor and crisp taste, is further added with the water-soluble dietary fiber supplement with the prebiotic
effect, and can be adopted as the food ingredient and the substitute cereal food; and the preparation method is simple, the cost is low, and the
industrial production requirements can be met.

P135.

Maltodextrin enriched low calorie diet ice cream (a functional food to
be patented)
In present investigation, efforts were made to judge the suitability of
maltodextrin as a fat replacer in ice cream. Different levels of maltodextrin viz. 30, 40 and 50 per cent were used to replace the total fat content
of ice cream. Organoleptic evaluation of ice cream recorded superiority
of 40 per cent of maltodextrin fortified ice cream over that of other ice
creams (30, 50 %). The calorific value reduction of 63 kcal by 40 per cent
maltodextrin ice cream is encouraging. This has also justified the need
of sugar replacement to lower calorie content of ice cream. Maltodextrin as a functional ingredient on the basis of its efficacy as dietary fiber
and fat replacer in ice cream under lined a mile stone for production of
ice cream as a diet food. In present investigation, efforts were made to
judge the suitability of maltodextrin as a fat replacer in a high calorie fat
based product i.e. ice cream. The results revealed that 40 per cent of fat
could be replaced with maltodextrin with the least effect on the sensorial quality parameters; however total reduction in calorie content though appears to be only 63 Kcal but enrichment of ice cream with dietary
fiber is complimentary to the calorie reduction and therapeutic value
effect emerged out from the clinical studies and expressed as hypothetical remarks.

P136.

A bread including extruded corn dietary fiber and manufacturing method thereof
The present invention relates to bread including extruded corn dietary
fiber and a method for manufacturing the same. More specifically, the
present invention relates to a method for manufacturing high dietary
fiber or low fat bread which includes extruded corn dietary fiber as an
active ingredient and is provided as nutritious food and a snack which
satisfies taste and preference of modern people. The method includes
the steps of: extrusion-molding corn fiber; manufacturing high dietary
fiber bread and low fat bread by using the extrusion-molded corn fiber,
obtained in the earlier step, and corn dietary fiber; and comparing the
volumes of dough, the specific volumes, hardness, chromaticity, and palatability by performing tests of the volumes of dough, the specific volumes, hardness, chromaticity, and palatability on the high dietary fiber
bread and the low fat bread obtained in the earlier step. Therefore, the
high dietary fiber bread and the low fat bread can be provided; and health bread with an enhanced health functionality resulted from the extrusion-molding corn dietary fiber or a fat content can be provided.
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P137.

Indigestible dietary fiber of sugar cane, and manufacturing method of
the same
PROBLEM TO BE SOLVED: To increase a content rate of effective cellulose and hemicellulose in dietary fiber being an active ingredient of a sugar
cane and effectively extract them, and provide a manufacturing method
of a dietary fiber composition containing indigestible dietary fiber at high
content, a manufacturing method of an indigestible dietary fiber composition containing chlorophyll, and drinks and foods containing them.
SOLUTION: There is provided a manufacturing method of indigestible
dietary fiber of a sugar cane, comprising the processes of: removing skin
of a stem of the sugar cane; shredding a soft-structure stem part from
which skin is removed; crushing the shredded soft-structure stem part
while adding water; performing solid-liquid separation for removing water content from the crushed material; shredding leaves of the sugar cane;
crushing the shredded leaves while adding water; and performing solid-liquid separation for removing water content from the crushed material.

P138.

Thirst and restlessness relieving corncob spiced salt biscuit and preparation method thereof
The invention discloses a thirst and restlessness relieving corncob spiced
salt biscuit. The thirst and restlessness relieving corncob spiced salt biscuit is prepared by the following raw materials including, be weight, 7080 parts of low-gluten flour, 10-20 parts of potato starch, 18-20 parts of
dry sea vegetables , 30-40 parts of corncob powder after being sieved by
a 100-120-eyes screen, 18-20 parts of butter, 10-15 parts of sugar, 1020 parts of eggs, 0.2-0.3 part of baking soda, 10-12 parts of yam flour,
0.6-0.7 part of salt, 16-20 parts of beef powder, 10-15 parts of chopped
black peanuts, 6-7 parts of peach blossoms, 15-16 parts of water spinach
juice, 5-6 parts of white pepper, 2-2.6 parts of rhizoma bletillae, 2.1-2.9
parts of diospyros lotus and 2-2.3 parts of loquat flowers. The thirst and
restlessness relieving corncob spiced salt biscuit is reasonable in ingredient mixing and rich in dietary fiber, the technology is novel, the comprehensive sensory evaluation effect is good, compared with common
biscuits, the thirst and restlessness relieving corncob spiced salt biscuit
has the advantages that the energy is low, oxidation is not prone to occur, by the addition of the food materials including the rhizoma bletillae,
the diospyros lotus, the loquat flowers and the like, and purple sweet
potato chips of the thirst and restlessness relieving corncob spiced salt
biscuit is entitled with the health care functions of cooling the throat
and benefiting the lungs, preventing phlegm from forming and stopping
coughing and relieving inflammation and restlessness.

P139.

Lavender sleep facilitating corncob biscuit and preparing method thereof
The invention discloses a lavender sleep facilitating corncob biscuit. The
lavender sleep facilitating corncob biscuit comprises, by weight, 70-80
parts of self- raising flour, 10-20 parts of potato starch, 18-20 parts of
dried kelp, 30-40 parts of corncob powder passing a screen with 80-120
meshes, 18-20 parts of butter, 10-15 parts of sugar, 10-20 parts of egg,
0.2-0.3 part of baking soda, 10-12 parts of yam flour, 0.6-0.7 part of salt,
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20-30 parts of green onion and ginger powder, 2-2.8 parts of white hyacinth bean, 2.2-2.3 parts of loquat flower and 2-3 parts of lavender. The
lavender sleep facilitating corncob biscuit is reasonable in ingredient
matching and rich in dietary fiber, the technology is novel, and the comprehensive sensory evaluation effect is good. Compared with an ordinary biscuit, the lavender sleep facilitating corncob biscuit has the advantages of being low in energy, not prone to oxidation and the like, and
the lavender sleep facilitating corncob biscuit is endowed with the purple sweet potato healthcare functions of sedative and hypnotic effects,
cooling, refreshing and digestion assisting.

P140.

A manufacturing method of chicken powder with dietary composition
including levan
The present invention relates to a chicken powder containing dietary
fiber levan which is an ingredient for losing weight, and a manufacturing method thereof. The present invention relates to a powder for fry
formed by mixing ingredients including levan. Specifically, the present
invention relates to a chicken powder which is the powder for fried chicken including flour or rice powder as a main ingredient having function
such as a dietary fiber function of a main component of the levan, a fat
absorption inhibiting function, an intestine cleaning action, and a moisturizing action to be crispy and enable weight control, and to a method
for manufacturing the same.

P141.

Manufacturing method of snack added bibimbab ingredient
The present invention relates to a manufacturing method of a snack
using Bibimbap ingredients, specifically, to a method which grinds a dietary fiber material, which is the Bibimbap ingredients, adjusts a water
content, mixes and kneads the ground dietary fiber material with grain
flour or starch, and manufactures the snack. According to the present
invention, the manufacturing method of a snack using Bibimbap ingredients enables to manufacture the snack which has an excellent a flavor escaping from a simple taste of an existing snack, and is very healthy
since dietary fibers such as a vegetable and a wild herb and various nutrients are plentifully contained. According to the present invention, the
snack can be enjoyed as a simple meal replacement without a worry of
obesity, and can be used as diet food.

P142.

Yoghourt and preparation method thereof
The invention discloses yoghourt and a preparation method thereof, relates to the technical field of yoghourt, and aims to solve the problems
that existing yoghurt is inconvenient to store and carry, and single in
nutrient ingredient. The yoghourt is prepared from the following raw
materials in parts by weight: 30-50 parts of milk powder, 14-28 parts
of a sweetening agent, 0.2-0.5 part of lactic acid bacteria powder, 20-30
parts of fruit and vegetable pulp, 3-5 parts of maltodextrin, 1-4 parts of
starch and 4-6 parts of collagen peptide powder. The preparation method for the yoghourt comprises the following steps: preparing a solution, mixing, fermenting, homogenizing and performing freeze-drying.
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The yoghourt disclosed by the invention is dried solid-form circular or
heart-shaped yoghourt, convenient to store and carry, long in quality
guarantee period, high in lactic acid bacteria content, beneficial for restoring the equilibrium of floras in a human intestinal tract and promoting
intestinal tract movement, rich in dietary fiber, capable of cleaning the
intestinal tract, promoting digestive absorption and timely supplementing lost collagen peptide for a human body, beneficial for preventing osteoporosis, free of sugar, and especially suitable for the middle aged and
elderly people with diabetes to eat.

P143.

Composition for functional beverage having antioxidative effect comprising black Doraji, apple and jujube extract
The present invention relates to an antioxidative functional beverage
composition comprising a mixed extract of black Platycodon grandiflorum, apple and jujube as an active ingredient. More specifically, black
Platycodon grandiflorum-apple juice including a mixed extract of black
Platycodon grandiflorum, apple and jujube has been developed in order
to manufacture a functional beverage having antioxidative activity, and
the present invention relates to the optimal mixing ratio of the black
Platycodon grandiflorum, the apple and the jujube. The antioxidative
functional beverage composition comprises a black Platycodon grandiflorum, an apple extract and a jujube extract mixed in the volume ratio of
2:4:1.; According to the present invention, the functional beverage has
been manufactured by using a mixed extract of black Platycodon grandiflorum, apple and jujube which contain useful polyphenols, a great
quantity of dietary fiber, etc. The functional beverage manufactured according to the present invention has a high sugar content and excellent
sensory characteristics and also has high antioxidative activity, thereby
having an effect in which the beverage can even be used as a health food.

P144.

Coarse cereal biscuit containing Chinese herbal medicine ingredients
The invention discloses a coarse cereal biscuit containing Chinese herbal medicine ingredients. The coarse cereal biscuit comprises, by weight,
150-200 parts of corn flour, 80-120 parts of coarse rice powder, 100150 parts of glutinous rice flour, 10-20 parts of white granulated sugar,
5-15 parts of salt, 5-10 parts of salad oil and 120-200 parts of Chinese
herbal medicine soup, wherein the Chinese herbal medicine soup is filtered liquid obtained from mixed decoction of polygonum multiflorum,
American ginseng and Chinese wolfberries in mass ratio of 1:(1-2):(1-3).
The coarse cereal biscuit containing the Chinese herbal medicine ingredients is simple in raw material, simple and convenient in manufacturing
technology, rich in dietary fiber and Chinese herbal medicine ingredient,
good in health care effect and beneficial to prolongation of life by longterm eating.

P145.

Nutritious biscuit suitable for diabetes patient
The invention provides a nutritious biscuit suitable for a diabetes patient. The nutritious biscuit suitable for the diabetes patient is characterized by being composed of, by mass, 60-90 parts of flour, 10-50 parts of
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moringaoleifera kernel powder, 20-40 parts of moringaoleifera oil, 1020 parts of eggs and 0.1-0.5 part of salt. The biscuit is prepared through
ingredient pre-mixing, dough kneading, forming and baking according to
a conventional method. The content of protein, the content of vitamins,
the content of mineral elements and the content of dietary fiber in the
nutritious biscuit are all higher than those in a common biscuit, and the
nutritious biscuit is more beneficial to health than a common sugar-free
biscuit. The nutritious biscuit is crispy in taste and fragrant and sweet in
flavor and has a good health efficacy for the diabetes patient.

P146.

Liquid-engendering and fat-reducing tea soup granule and making method thereof
The invention discloses a liquid-engendering and fat-reducing tea soup
granule and a making method thereof. The saliva-producing and fat-reducing tea soup granule is prepared from the following raw materials:
tamarind pulp, konjak, kudzuvine roots, crataegus pinnatifida, green pea
seedlings, corychophramus violaceua, chives flower, aralia cordata, folium mori, ginger powder, chinese wampee leaves, panax notoginseng
flower, gymnema sylvestre, lotus leaves, kaprow, pear peel, olive powder, freeze-dried natto powder, a proper amount of plum vinegar, and an
auxiliary. The liquid-engendering and fat-reducing tea soup granule prepared by the invention is convenient to store, carry and eat, can be instantly drunk when being brewed, is rich in dietary fiber components as
various food materials are added, enhances digestion, promotes fat metabolism, improves a gastrointestinal function as a nutritional ingredient
of natto is added, has the effects of nourishing yin and clearing heat, engendering liquid and allaying thirst, and reducing fat and losing weight
as being compatible with beneficial ingredients of traditional Chinese
medicine, and can improve the physical condition of obese patients.

P147.

Dietary fiber sheet and preparation method thereof
The invention relates to the field of a fiber sheet preparation technology, especially to a dietary fiber sheet and its preparation method. According to the preparation method, oat, wheat, corn, glutinous rice skin and
germ undergo enzymatic hydrolysis to obtain dietary fiber; dietary fiber
is mixed with konjaku flour, Maca powder, jerusalem artichoke flour, carrot, beet and the like; and ginger, Chinese prickly ash and the like are
used as seasonings to adjust the taste so as to prepare the dietary fiber
sheet which is suitable for different kinds of people and has multiple
tastes. The dietary fiber sheet has effects of promoting gastrointestinal
motility, improving digestion, boosting immunity, promoting blood circulation, reducing blood glucose and the like. By low-temperature drying treatment during the preparation process, nutritional ingredients
in each raw material are preserved so as not to lead to nutritional ingredient loss in each raw material. The nutritional ingredients can fully
be absorbed by human body. Thus, quality of the dietary fiber sheet is
furthermore raised.
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Informaciones de publicaciones científicas
(Serie W)
W1.

Designing a Clean Label Sponge Cake with Reduced Fat Content
The fat in a sponge cake formulation was partially replaced (0%, 30%,
50%, and 70%) with OptiSolTM5300.This natural functional ingredient
derived from flax seeds, rich in fiber and alpha-linoleic acid, provides a
natural substitute for guar and xanthan gums, avoiding E-numbers on
labels. The structure and some physicochemical properties of the formulations were examined, sensory analysis was conducted and changes
in starch digestibility due to adding this ingredient were determined.
Increasing quantities of OptiSolTM5300 gave harder cakes, with less
weight loss during baking, without affecting the final cake height. There
were no significant differences (P > 0.05) in texture, flavor and overall
acceptance between the control and the 30% substitution cake, nor in
the rapidly digestible starch values. Consequently, replacing up to 30%
of the fat with OptiSolTM5300 gives a new product with health benefits
and a clean label that resembles the full-fat sponge cake.

W2.

Natural Antioxidants From Algae: A Therapeutic Perspective
Oxidative stress affects human through several health disorders by damaging the life-vital macromolecules irreversibly. Nature have devised inherent defense system, comprises of several antioxidants, to fight against
oxidative stress in various organisms. The concept—“the exogenous antioxidant can be used to boost up the endogenous defense system in combating oxidative stress”—has opened up the new direction in therapeutics
of oxidative stress–mediated diseases. Marine environment pressurized
the evolution of their inhabiting life forms to produce the series of bioactive biomolecules. Specifically, marine-algae and cyanobacteria have been
identified as a rich source of structurally diverse biomolecules. Of which,
many have been recognized to bear the great antioxidant activity. The
prospective applications of these natural antioxidants in therapeutics of
various physiological anomalies including aging, neurodegeneration and
cancer have been widely studied. Present chapter summarizes an overall
updates in the field of “the algal antioxidants” and their promising application in pharmaceutical and biomedical research.

W3.

Use of almond shell as food ingredient
Almond shell is a major waste from the almond processing industry.
Its feasibility as natural source of health-promoting components was
examined. The by-product was fractionated under basic conditions following an easy scale-up process. The chemical composition of the recovered fraction and its antioxidant and antidiabetic properties were
evaluated. Novel information regarding the chemical composition of the
polysaccharides was also obtained. Almond shell is formed by lignin-carbohydrate complexes possessing antioxidant properties and capacity to
inhibit a-glucosidase. According to our knowledge, this is the first time
a-glucosidase inhibitory activity of a lignin-carbohydrate complex is re-
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ported. Biscuits containing non-caloric sweetener soluble (2.5%) and insoluble (5.6%) dietary fiber, natural antioxidants (1.34 mg of gallic acid
equivalents/g) and a-glucosidase inhibitors (1 g of biscuit–1 mg of acarbose) achieved a high sensorial score (7.2 out of 9) when almond shell
was incorporated to them. The application of a fraction from almond
shell containing lignin-polysaccharides complexes as food ingredient in
biscuit formulations for people with particular nutritional requirements
is feasible and new.

W4.

Preparation and characterization of baru (Dipteryx alata Vog) nut protein isolate and comparison of its physico-chemical properties with
commercial animal and plant protein isolates
The Brazilian leguminous tree locally known in the Cerrado Biome as
baru (Dipteryx alata Vog), provides a healthy edible oil source. The proteinaceous cake remaining after oil extraction could be transformed into
new products to foodstuff development, such as protein concentrates
and isolates, adding value to the production chain. In this study, it is described the preparation and characterization of baru nut protein isolate (BPI) from deffated baru flour, and measurements of its functional,
nutritional, and thermal properties, in comparison to the more common
vegetable (soybeans) and animal (casein and albumin) protein sources of
the food industry.

W5.

Effects of natural antioxidants in the improvement of corn oil quality:
olive leaf vs. lemon balm
Commercially available corn oil was enriched in polyphenols by adding
olive leaf and lemon balm extracts, respectively. First, dried and ground
plants were extracted through homogeniser-assisted extraction. Then,
the dried extracts were partially dissolved into the corn oil by means of
solid–liquid extraction method. Total phenolic content increased 9.5 and
2.5 times over the pure corn oil. The antioxidant activities of enriched oil
by olive leaf and lemon balm extracts have been found almost 14 and 6
times higher than that of untreated oil, respectively. Olive leaf extract
enhanced the quality better than lemon balm extract with respect to
carotenoid (TCC) and chlorophyll contents. Addition of 0.12–0.15% natural antioxidants gave rise to increase in the stability of the oil (≈18%).

W6.

Algae-Based Biologically Active Compounds
Algae belong to a much-diversified group of autotrophic organisms ranging from simple unicellular to complex multicellular forms. Till date at
least 37,000 species of “true” algae and 4000 cyanobacteria are well
recognized. They have proved to be the chief source of vitamins, minerals, proteins, and amino acids. Marine algae are used mainly as food and
medicine in many parts of the world since ancient times. In addition to
their nutraceutical values, they serve as a major constituent in value-added products of dairy and cosmetics. Edible algae are considered as
complete and perfect diets which provide precise balance of proteins,
carbohydrates, vitamins, and minerals. Various compounds with diverse pharmacological activities such as anticoagulants, antioxidants, anti-
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proliferative, antitumoral, anticomplementary, and antibiotic activities
are isolated and characterized from alga. Moreover, natural molecules
from algal origin displayed remarkable antiinflammatory, antibacterial,
antifungal, antiviral, antihelminthic, antiprotozoal, antipeptic, hypolipidemic, antiadhesive, and antifouling activities.

W7.

Original Research: Hydroxytyrosol, an ingredient of olive oil, reduces
triglyceride accumulation and promotes lipolysis in human primary visceral adipocytes during differentiation
Hydroxytyrosol has various pharmacological properties, including anti-oxidative stress and anti-inflammatory activities, preventing hyperglycemia, insulin resistance, and the metabolic syndrome. The present
study is focused on the anti-adipogenic and lipolytic activity of hydroxytyrosol on primary human visceral adipocytes. Pre-adipocytes
were analyzed after 10 (P10) and 20 (P20) days of treatment during
differentiation and after 7 (A7) days of treatment when they reached
mature shape. The treatment with hydroxytyrosol extract significantly (P < 0.001) increased apoptosis in P10 and P20 cells in comparison
to control and A7 cells; significantly (P < 0.001) reduced triglyceride
accumulation in P20 cells compared to P10 and control cells; and significantly (P < 0.001) increased lipolysis in P20 cells in comparison to
control cells and A7 mature adipocytes. Hydroxytyrosol-treated P20
cells significantly (P < 0.05) increased expression of genes involved in inhibition of adipogenesis, such as GATA2, GATA3, WNT3A, SFRP5, HES1,
and SIRT1. In contrast, genes involved in promoting adipogenesis such
as LEP, FGF1, CCND1, and SREBF1 were significantly down-regulated
by hydroxytyrosol treatment. These data suggest that hydroxytyrosol
promotes lipolysis and apoptotic activity in primary human visceral
pre-adipocytes during differentiation and does not affect already mature adipocytes.

W8.

Inhibitory and synergistic effects of natural olive phenols on human
platelet aggregation and lipid peroxidation of microsomes from vitamin
E-deficient rats
This study explored the in vitro antioxidant and anti-platelet activities of
hydroxytyrosol, hydroxytyrosol acetate, 3,4-dihydroxyphenylglycol and
two phenolic olive extracts. These compounds and extracts were obtained from a new industrial process to hydrothermally treat the alperujo
(160 °C/60 min), a by-product of olive oil extraction. The extracts and
the purified compounds were obtained chromatographically using both
ionic and adsorbent resins. The antioxidant activity was determined by
measuring inhibition of human platelet aggregation and inhibition of
lipid peroxidation in liver microsomes of vitamin E-deficient rats. The
positive effect of the extracts on the inhibition of platelet aggregation
is showed, being higher in the case of hydroxytyrosol acetate up to 38
%, and for the first time, its synergist effect with hydroxytyrosol has
been proved, obtaining more than double of inhibition. The phenolic extracts and the isolated phenols showed good results for inhibiting the
lipid oxidation, up to 62 and 25 %, respectively. A synergistic effect occurred when the hydroxytyrosol acetate and the 3,4-dihydroxyphenyl-
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glycol were supplemented by hydroxytyrosol. These results suggest the
extract and these compounds obtained from a novel industrial process
could be natural alternatives for the prevention of diseases related to
cardiovascular disorder or oxidative damage.

W9.

Valorisation of an extract from olive oil waste as a natural antioxidant
for reducing meat waste resulting from oxidative processes
Spain is the biggest olive oil producer in the world what means that this
area is especially affected by olive mill waste pollution. The main system
used for extracting olive oil is the continuous two-phase centrifugation
system, which generates olive wet cake waste. This wastage has disposal
problems due to its phytotoxicity and high moisture content, so strategies for its use and revalorization are needed. One of these strategies is
the extraction of bioactive compounds, as is the case of polyphenols present in the waste, which could be used as natural antioxidants in food.

W10.

Effects of dietary almond- and olive oil-based docosahexaenoic acidand vitamin E-enriched beverage supplementation on athletic performance and oxidative stress markers
Functional beverages based on almonds and olive oil and enriched
with ß-tocopherol and docosahexaenoic acid (DHA) could be useful
in modulating oxidative stress and enhancing physical performance in
sportsmen. The aim of this work was to evaluate the effects of supplementation with functional beverages on physical performance, plasma
and erythrocyte fatty acids’ and polyphenol handling, oxidative and nitrative damage, and antioxidant and mitochondrial gene expression in
young and senior athletes. Athletes performed maximal exercise tests
before and after one month of dietary supplementation and blood samples were taken immediately before and one hour after each test. The
beverages did not alter performance parameters during maximal exercise. Supplementation increased polyunsaturated and reduced saturated plasma fatty acids while increasing the DHA erythrocyte content; it
maintained basal plasma and blood polyphenol levels, but increased the
blood cell polyphenol concentration in senior athletes. Supplementation
protects against oxidative damage although it enhances nitrative damage in young athletes. The beverages enhance the gene expression of antioxidant enzymes in peripheral blood mononuclear cells after exercise
in young athletes.

W11.

Development of a natural ingredient - Natural preservative: A case study
Lately, the cosmetic and personal care market has been more and more
driven toward natural ingredients by the rising consumers’ awareness
about personal health and safety and their will for safer cosmetics free
of harmful chemicals. Preservatives are no exception to the rule: evidence or suspicion of the toxicity of certain synthetic preservatives that
have been around for decades pushed the cosmetic industry forward to
seek for natural alternatives, as the selection of natural preservatives
already available is quite limited. Sourcing active metabolites and developing new natural ingredients are long-term procedures that are tho-
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roughly described in the present paper, via the example of the design of
a natural preservative based on the Santolina chamaecyparissus extract,
and of the assessments of its preservative effectiveness.

W12.

Berry pomace - a review of processing and chemical analysis of its
polyphenols
This article gives an overview on the work available on methods for berry pomace processing, on methods for polyphenol extraction and on
methods for polyphenol analysis. Additionally, previous reviews on fruit
pomace have been identified and categorised with respect to pomace
origin, and the scientific focus of the work. Data on berry pomace proximate composition are compiled, as are methods applied for processing
and stabilising pomace. The article also discusses how processing methods influence juice and pomace yield, the transfer of value compounds
from the fruit to either juice or pomace and the techno-functional properties of the pomace. Methods for polyphenol extraction are summarised and interpreted, and the state-of-the-art methods for polyphenol
analysis are presented in line with respective sample preparation procedures. Knowledge gaps that were identified strongly indicate that systematic work has to be done to make berry pomace available as a valuable
plant-based ingredient for processed foods.

W13.

Ipomoea batatas as a novel binding agent for hot-set restructured binding systems and green coffee bean for improved lipid oxidative stability
and storage quality
This paper aims to to explore the possibility of utilization of Ipomoea batatas as a novel binding agent for hot-set restructured meat products.
Further, green coffee bean (GCB) extract was used as a natural ingredient to improve the lipid oxidative stability and storage quality of the
developed restructured mutton blocks.Restructured mutton blocks
were used as a model and were prepared by incorporating different levels of I. batatas, namely, 1, 3 and 5 per cent and analyzed for various
quality parameters. Restructured mutton blocks containing optimum
level of I. batatas were further treated with GCB (1 per cent) extract as
a natural ingredient and assessed for various lipid oxidative stability and
storage quality parameters under refrigerated conditions (4 ± 1°C).Restructured mutton blocks containing 3 per cent level of I. batatas were
optimized as best on the basis of various quality parameters. Although
a significant declining trend was observed in the sensory characteristics
with storage; however, the products containing GCB extract showed
significantly (p < 0.05) higher acceptability. The mean scores for overall
acceptability for products with GCB extract on day 0 was 7.4 ± 0.1 and
for control was 7.3 ± <0.1. Significantly (p < 0.05) lower thiobarbituric
acid reacting substances (TBARS, mg malonaldehyde/kg) and free fatty
acid (FFA, % oleic acid) values were observed for the products containing GCB extract. The mean TBARS and FFA values for products with
GCB extract on day 0 were 0.2 ± <0.1 and 0.08 ± <0.1 and for control
were 0.3 ± <0.1 and 0.09 ± <0.1, respectively. The restructured mutton
blocks containing GCB extract also showed significantly (p < 0.05) lower
values for various microbiological characteristics like total plate count
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(log cfu/g) and psychrophilic count (log cfu/g).The results showed herein
indicate a promising industrial application of I. batatas (3 per cent) as a
binding agent for restructured meat products and GCB extract (1 per
cent) as a novel natural ingredient for improved lipid oxidative stability
and storage quality.

W14.

Protective effect of fucoidans from tropical seaweeds against oxidative
stress in HepG2 cells
Fucoidans are sulfated polysaccharides with proven pharmacological
effects localized in the cell wall of marine brown algae. The majority of
studies have been performed with temperate brown algal species, but
in recent years, the evaluation of species from tropical areas has been
growing. The aim of this study was to determine the protective effect
of fucoidans extracted from the tropical brown seaweeds Dictyota ciliolata, Padina sanctae-crucis, and Sargassum fluitans, against oxidative stress (OS). The D. ciliolata fucoidan (FDc) exhibited the highest
reactive oxygen species (ROS) scavenging activity (26%), followed by P.
sanctae-crucis fucoidan (FPs) (22%) and S. fluitans fucoidan (FSf) (14%).
No cytotoxic effect was detected for any of the extracted fucoidans at
a concentration of 2 mg mL−1. Not only did the fucoidans tested show
protective effect against OS by reducing ROS generation, but they also
increased the glutathione (GSH) level and restored catalase (CAT) activity. Fucoidans obtained from tropical seaweeds could be used as a potential natural ingredient for functional foods.

W15.

Anti-cancer activity of Angelica gigas by increasing immune response
and stimulating natural killer and natural killer T cells
The polysaccharide component of Angelica gigas induces immuno-stimulatory effects on innate immune cells. However, it is unclear whether
A. gigas’ adjuvant activity on the immune system can elicit anti-cancer
responses.
A water-soluble immuno-stimulatory component of A. gigas was prepared. How this ISAg modulated the activation of innate immune cells such
as dendritic cells (DCs) was examined. ISAg-induced cytotoxic activity
via natural killer (NK) and NKT cells was also tested using a tumor-bearing mouse model.
ISAg treatment induced nitric oxide (NO) production and cytokine gene
expression involved in innate immune responses. ISAg activated macrophages and DCs to secrete cytokine IL-12, through the TLR4 signaling
pathway. IL-12 plays a crucial role in ISAg-mediated NK and NKT cell
activation. Thus, the anti-cancer activity of NK and NKT cells induced
ISAg-mediated cytotoxicity of B16 melanoma cells in mice.These results
indicated that the natural ingredient, ISAg, has adjuvant activity to induce strong anti-cancer activity of NK and NKT cells in vivo.

127

Informe de vigilancia Ingredientes de origen vegetal con impacto en la salud

W16.

Effect of Spirulina platensis fortification on physicochemical, textural,
antioxidant and sensory properties of yogurt during fermentation and
storage
Due to the high consumption rate of fermented milk products such as
yogurt, the fortification of these products will effectively reduce diseases associated with nutritional deficiencies. In the present study, after
incorporating Spirulina into yogurt at four different concentrations
(0.25, 0.5, 0.75 and 1%), we studied its effect on the fermentation process, texture, nutraceutical and sensory characteristics of yogurt. The
addition of 0.25% of Spirulina was significantly sufficient to accelerate
the end of fermentation (p < 0.05) and conserve the textural properties
and sensory acceptability of the final milk product. This treatment also
exhibited significant better water holding capacity and lower whey syneresis during 28 days of storage. During this period, the colored yogurt
showed negligible variations for the L*, a* and b* indices, reflecting the
strong stability of Spirulina color. Thanks to its high content in pigments,
Spirulina considerably improve the antioxidant activity of the new formulated yogurt. Overall, it can be concluded that Spirulina can be used
as a natural ingredient to develop a novel yogurt with high nutritional
properties.

W17.

Potential Use of Glasswort Powder as a Salt Replacer for the Production
of Healthier Dry-Cured Ham Products
The World Health Organization has recommended reducing sodium intake as well as its content in food products to reduce the risk of hypertension and cardiovascular diseases. Glasswort (Salicornia herbacea L.),
a halophyte naturally growing in the salt marshes over the world, has
widely been used as a salt replacer in the production of many food types.
In this study, the impacts of replacement of 50% NaCl with 20 and 40
g/kg of glasswort powder on the quality characteristics of four different dry-cured pork cuts including Bulgi (semimembranosus, semitendinosus, and adduct muscles), Seolgit (biceps femoris muscle), Dogani
(quadriceps femoris muscle), and Boseop (middle gluteal and gracilis
muscles) were investigated. Our results revealed that the replacement
of 50% salt with glasswort powder did not cause any defects of technological quality, colour, texture, and sensory quality of the finished products. As expected, the replacement of 50% salt with glasswort powder
(20 g/kg) resulted in a reduction of approximately 37.30, 23.80, 33.33,
and 30.89% in Bulgi, Seolgit, Dogani, and Boseop products, respectively.
The present work demonstrates that the glasswort powder represents
a potentially natural ingredient to be used as a salt replacer for the production of healthier dry-cured hams with lowered sodium content.

W18.

Combination of microbiological, spectroscopic and molecular docking
techniques to study the antibacterial mechanism of thymol against Staphylococcus aureus: membrane damage and genomic DNA binding
Thymol (2-isopropyl-5-methylphenol) is a natural ingredient used as flavor or preservative agent in food products. The antibacterial mechanism
of thymol against Gram-positive, Staphylococcus aureus was investiga-
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ted in this work. A total of 15 membrane fatty acids were identified in
S. aureus cells by gas chromatography–mass spectrometry. Exposure to
thymol at low concentrations induced obvious alterations in membrane
fatty acid composition, such as decreasing the proportion of branched
12-methyltetradecanoic acid and 14-methylhexadecanoic acid (from
22.4 and 17.3% to 7.9 and 10.3%, respectively). Membrane permeability assay and morphological image showed that thymol at higher concentrations disrupted S. aureus cell membrane integrity, which may
decrease cell viability. Moreover, the interaction of thymol with genomic DNA was also investigated using multi-spectroscopic techniques,
docking and atomic force microscopy. The results indicated that thymol
bound to the minor groove of DNA with binding constant (K a) value of
(1.22 ± 0.14) × 104 M−1, and this binding interaction induced a mild destabilization in the DNA secondary structure, and made DNA molecules
to be aggregated.

W19.

Barley genotypic beta-glucan variation combined with enzymatic modifications direct its potential as a natural ingredient in a high fiber extract
ß-Glucan was extracted from eight different barley genotypes varying in
ß-glucan content and molecular structure using Termamyl® SC (T), Attenuzyme® (A) and Attenuzyme® Flex (AF) amylolytic enzymes in combinations. Extracts from barley lines Lys5f, KVL408, KVL1104 and CDC
Fibar exceeded 4 g ß-glucan/l, providing European Food Safety Authority (EFSA) and U.S. Food and Drug Administration (FDA) recommended
amounts (3 g ß-glucan/day) from three portions. TAF extracts of Lys5f
and KVL408 grains reached extraordinary high concentrations of 8–9 g
ß-glucan/l. The ß-glucan molecular mass decreased with enzyme treatment T < TA < TAF due to minor lichenase side activity. Extractability
was generally higher and molecular mass lower for barley lines low in
triosyl/tetraosyl (DP3/DP4) ratios than for those high in DP3/DP4 ratios (Lys5f, KVL408 and KVL1104). Overall, the higher ß-glucan content
and structural robustness in Lys5f and KVL408 raw materials favor these in a ß-glucan rich extract with potential for EFSA and FDA health and
nutrition claims.

W20.

Foeniculum uulgare Mill. as natural conservation enhancer and health
promoter by incorporation in cottage cheese
Food industry is focused on the development of novel functional foods
containing health promoting natural ingredients, avoiding the potential
harm of synthetic food additives. In the present work, the antioxidant
and antimicrobial potential of Foeniculum vulgare Mill. (fennel) decoction (phenolic-enriched extract) was evaluated; after chemical characterization of the extract by HPLC-DAD-ESI/MS, it was used as natural
ingredient in cottage cheese samples for two purposes: increase shelf
life and bring bioactive properties. The incorporation of fennel-based
ingredients did not alter significantly the nutritional characteristics of
control cottage cheese (without fennel-based ingredients), but avoided
the increase in yellowness (after 7 days of storage), and the decrease in
lactose content (after 14 days of storage) observed in control samples.
Control samples after 14 days of storage, were the only ones showing
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signs of degradation. Furthermore, the incorporation of the fennel decoction improved the antioxidant properties of cottage cheese, up to
14 days of storage. Overall, fennel decoction can be used as a natural
conservation enhancer in cottage cheese, while bringing antioxidant
properties to the final product.

W21.

Purification, characterization and biological activities of a polysaccharide from Lepidium meyenii leaves
The characteristics and biological activities of a novel polysaccharide
from Lepidium meyenii leaves (LMLP) were investigated. LMLP was
purified using DEAE-52 cellulose chromatography followed by SephadexG-100 chromatography. The average molecule weight of LMLP was
58.43kDa and it was composed of galactose, arabinose, rhamnose, glucose and mannose with a relative molar ratio of 5.51:4.05:1.15:0.77:0.01.
Antioxidant activity results showed that LMLP presented an EC50 of
3.72mg/mL in scavenging 2, 2-diphenyl-1-picrylhydrazyl (DPPH) radical, and it also had reducing power (OD700nm being 0.079 at 1mg/
mL). Moreover, LMLP possessed the potential on stimulating immune
response of RAW264.7 cells. It could promote proliferation, strengthen
phagocytosis function, enhance the expression of CD80, and increase
the secretion of nitric oxide (NO) in a dose-dependent manner. All of
these results suggested that LMLP could be used as a natural ingredient
for functional food.

W22.

Chemical Interaction of Protein Cysteine Residues with Reactive Metabolites of Methyleugenol
Methyleugenol (ME), an alkenylbenzene compound, is a natural ingredient of several herbs and is used as flavoring agent in foodstuffs and
fragrance in cosmetics. The hepatotoxicity, cytotoxicity, and carcinogenesis of ME have been well documented, and metabolic activation has
been suggested to involve in ME-induced toxicities. The objective of this
study was to identify chemical identity of interactions of protein with
reactive metabolites of ME. Modification of cysteine residues of protein was observed in microsomal incubations and mice after exposure
to ME. Three types of protein modification derived from the corresponding epoxide, α,ß-unsaturated aldehyde, and carbonium ion of ME were
detected in vitro and in vivo. The protein adduction took place in timeand dose-dependent manners. Dexamethasone, ketoconazole, and l-buthionine sulfoximine increased the protein modification induced by ME,
which was proportional to the hepatotoxicity of ME. The findings facilitate the understanding of mechanism action of ME toxicities.

W23.

Potential of eggplant peel as by-product
In this study ascorbic acid and phenolic compounds contents of eggplant
flesh and eggplant peel were determined. Among the investigated eggplant cultivars generally eggplant peel had higher ascorbic acid and
phenolic compounds contents than eggplant flesh. Ascorbic acid content in eggplant flesh ranged from 33.62 to 92.75 mg kg−1 and in eggplant peel from 12.45 to 111.01 mg kg−1. Phenolic compounds content
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ranged from 11.77 to 22.18 g kg−1 in eggplant flesh and from 13.46 to
29.42 g kg−1 in eggplant peel. Eggplant peel is usually treated as waste,
i.e. byproduct, omitting its potentially beneficial characteristics. Due to
higher ascorbic acid and phenolic compounds contents, further investigations should be directed on possible use of eggplant peel as natural
ingredient for functional products formulation.

W24.

Beneficial health effects of lupenone triterpene: A review
There are a large number of new structure compounds with good pharmacological activity in the natural plants, can be applied to the treatment
of human diseases. Finding active ingredients from the plants is one of
the important ways to develop new drugs. Triterpenes are widespread
in plants, and lupenone belongs to lupane type triterpenoids. Lupenone
is very common natural ingredient distributed in multi-family plants including Asteraceae, Balanophoraceae, Cactaceae, Iridaceae, Musaceae,
Urticaceae, Leguminosae, Bombacaceae, etc., but its distribution has no
regular. The consumption of lupenone in vegetarian diet is high in human
life. Pharmacological screening of lupenone revealed various pharmacological activities including anti-inflammatory, anti-virus, anti-diabetes,
anti-cancer, improving Chagas disease without major toxicity. Based on
these important pharmacological activities, this review provides detailed account of pre-clinical studies conducted to determine the utility of
lupenone as a therapeutic and chemopreventive agent for the treatment
of various diseases.

W25.

Bavachalcone Enhances ROR alpha Expression, Controls Bmal1 Circadian Transcription, and Depresses Cellular Senescence in Human Endothelial Cells
The circadian clock regulates many aspects of (patho)physiology in the
central nervous system and in the peripheral tissues. RAR-related orphan receptor α (RORα), an orphan nuclear receptor, is involved in circadian rhythm regulation, including regulation of cardiovascular function.
Bavachalcone, a prenylchalcone, is a major bioactive chalcone isolated
from Psoralea corylifolia. This natural ingredient activated RORα1 luciferase reporter activity on drug screening. In addition, bavachalcone
induced RORα1 expression in mRNA and protein levels in a dose-dependent manner and enhanced the circadian amplitude of Bmal1 mRNA
expression after serum shock. Moreover, bavachalcone suppressed senescence in human endothelial cells and mRNA expression of p16ink4a (a
marker of replicative senescence) and IL-1α (a proinflammatory cytokine of the senescence-associated secretory phenotype). These inhibitory
effects were partially reversed by the RORα inhibitor VPR-66. Our results demonstrate that bavachalcone, as a natural medicine ingredient,
has a pharmacological function in regulating RORα1.

W26.

Composition and bioactivity of Pluchea carolinensis (Jack.) G. essential
oil from Martinique
Pluchea carolinensis (Jacq.) G. Don (Asteraceae) is a plant species still
widely used in the popular medicine of Caribbean region. The present
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work describes the chemical composition of essential oil of P. carolinensis leaves and flowers from Martinique Island and first exploration of its
antimicrobial and insecticide activities. The chemical analysis using GC/
FID and GC–MS of essential oils of P. carolinensis flowers and leaves led
to the identification of 44 constituents representing 64.6–84.2 % of the
extracts. The major identified components in aerial parts were selin-11en-4α-ol (17.7–33.4 %), ß-caryophyllene (5.5–21.1 %), 2,5-dimethoxycymene (8.9–3.3 %), caryophyllene oxide (6.6–3.3 %), α-pinene (4.7 %) and
spathulenol (3.8–3.1 %). Furthermore, two carvotanacetone derivatives
were for the first time identified from the aerial parts of P. carolinensis: 5-angeloyloxycarvotagetone (2.9–18.1 % of abundance in oils) and
the new carvotanacetone 5-isovaleroyloxycarvotagetone (1.2–7.0 % of
abundance in oils). Their structures were elucidated based on NMR and
HRMS data. Essential oil of P. carolinensis exhibited an antimicrobial activity against Aspergillus niger, Candida albicans, Staphylococcus aureus
and Bacillus cereus. Insecticidal assays against Aedes aegypti showed an
interesting repellent activity at 1.0 % and a high irritating activity at 0.1
% against mosquitoes. Thus the essential oil from P. carolinensis aerial
parts can be considered as new source of natural ingredient for pharmaceutical and cosmetical industries.

W27.

Preservative potential of Tinospora cordifolia, a novel natural ingredient for improved lipid oxidative stability and storage quality of chevon
sausages
The purpose of this study was to assess the preservative potential of
Tinospora cordifolia as a novel natural preservative in muscle foods.
Chevon sausages were used as a model system and were prepared by
incorporating different levels of T. cordifolia, namely, T1 (0.25 per cent),
T2 (0.50 per cent) and T3 (0.75 per cent), and assessed for lipid oxidative
stability and storage quality under refrigerated (4 ± 10°C) conditions.
Lipid oxidative stability showed a significant improvement as the products incorporated with T. cordifolia exhibited significantly (p = 0.001)
lower thiobarbituric acid reacting substances (mg malonaldehyde/kg)
in comparison to control. A significant improvement was also observed
in the microbial stability as T. cordifolia-incorporated products showed
significantly lower values for total plate count (log cfu/g, p = 0.001), psychrophilic count (log cfu/g, p = 0.003), yeast and mould count (log cfu/g,
p = 0.02) and free fatty acid (percentage of oleic acid, p = 0.01). Significantly higher scores were observed for various sensory parameters of
the treated products during storage.Tinospora cordifolia successfully
improved the lipid oxidative and microbial stability of the model meat
product and may be commercially exploited as a novel preservative in
muscle foods.

W28.

Effect of extraction procedures on structural, thermal and antioxidant
properties of ulvan from Ulva lactuca collected in Monastir coast
The present work aims to evaluate the effect of an acid extraction as well
as a combined enzymatic-chemical extraction on structural, thermal and
antioxidant properties of the sulphated polysaccharide ‘ulvan’ from the
green seaweed Ulva lactuca. Structural characterization by FTIR and
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NMR spectroscopies showed the typical peaks of ulvan, namely, uronic
acids, rhamnose and sulphate. FTIR analysis revealed that the extraction
procedures were able to maintain ulvan structure. Despite differences
in the extraction procedures, 13C NMR spectra were globally similar,
proving a comparable chemical structure of ulvans. A major difference
has been observed in signal intensity which reflected the resonance of
glucose or xylose. Thermal characterization proved that ulvans were
thermally stable until approximately 180 °C. Antioxidant properties
of ulvans were evaluated in vitro through different antioxidant assays.
Ulvan, which is extracted at pH 1.5 and 90 °C, exhibited the greatest
scavenging activity (IC50 = 13.56 μg/ml) towards DPPH radical. Result
indicated that Mw has influenced inhibitory effect on DPPH radical of
ulvan. The current study revealed also a high correlation between sulphate contents of ulvans and their reducing power (R2 = −0.89) and
their metal scavenging activity (R2 = 0.97). Overall, ulvans have peculiar
structural, thermal and antioxidant properties which promote their use
in food or pharmaceutical products as natural ingredient.

W29.

A potential anti-inflammation activity and depigmentation effect of
Lespedeza bicolor extract and its fractions
Postinflammatory hyperpigmentation (PIH) is an acquire hypermelanosis after cutaneous inflammation and injury. The aim of the present
study was to investigate a natural ingredient with the anti-inflammatory
and depigmentation activities into possible applications of postinflammatory hyperpigmentation. Methanol extracts of Lespedeza bicolor
and its various fractions inhibited LPS-induced NO production in RAW
264.7 macrophages in a concentration-dependent manner. In particular,
the ethyl acetate fraction was shown to be inhibition of NO production
(89%) and down-regulation of iNOS mRNA without causing cytotoxicity.
In addition, ethyl acetate fraction significantly attenuated LPS-induced
NF-kB activation (P < 0.05), indicating the anti-inflammatory activity
due to NF-kB inhibition. Moreover, extracts, mainly ethyl acetate fraction, exhibited not only DPPH free radical scavenging activity (IC50,
112.45 μg/mL) with 4 times lower activity than ascorbic acid, but also
anti-tyrosinase activity (IC50, 1 μg/mL) with a similar activity to arbutin
showing a competitive inhibitor. Furthermore, vitexin and haginins A, B
and C were identified through LC–MS analysis as potential compounds
responsible for these effects. These results suggest that L. bicolor extract have anti-inflammatory, antioxidant activities and tyrosinase inhibitory effect and it might be used in the management of postinflammatory pigmentation through inhibition of pathogenic process involved
in hyperpigmentation.

W30.

Application of Natural Ingredients to Preventive Medicine
The super-aging society in Japan is currently experiencing growing demand for treatments that improve health and longevity. To develop new
high-functional foods and search for pharmaceutical candidates among
foods and natural products, it is necessary to promote organic collaboration among researchers in pharmacy, medicine, nutrition, and other
fields to encourage joint utilization of their technologies. Recently, at-
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tempts have been made to use numerous foods and natural products to
prevent or treat diseases based on scientific evidence. We have been
endeavoring to develop preventive medicines from foods and natural
ingredients by engaging in relevant activities such as screening these
substances to determine the structures of their effective ingredients,
verifying pharmacological activities, and conducting clinical trials. In
this study, the effectiveness of Goishi tea (postfermented tea) and Flos
Lonicerae (Japanese honeysuckle) for metabolic syndrome and hepatic
disorders, respectively, was explored. Multicomponent foods and natural ingredients have diverse effects produced by the actions of individual
components as well as the interactions among different components.
Additionally, when using natural ingredients and similar materials, it is
necessary to consider the different extraction efficiencies of various
methods and their absorption, deposition, metabolism, and excretion
after consumption. The influence of intestinal bacteria and other factors is also critical. In our study, the administration of Goishi tea and Flos
Lonicerae in animal models of disease demonstrated high functionality.
Based on these findings, we plan to conduct further investigations, including clinical studies in human participants, focusing on the potential
usefulness of Goishi tea and Flos Lonicerae as functional foods.

W31.

Functional and antimicrobial properties of bignay [Antidesma bunius
(L.) Spreng.] extract and its potential as natural preservative in a baked
product
The potential of bignay [Antidesma bunius (L.) Spreng.] fruit extract as a
source of natural preservative was investigated. Bignay fruits, at red and
fully mature stage, were analyzed for total phenolic content and free radical scavenging antioxidant activity. Crude and ethanol extracts from
bignay fruits at concentrations 25%, 50%, 75% and 100% were screened
for antimicrobial activity against Escherichia coli, Staphylococcus aureus, Pseudomonas fluorescens, Bacillus subtilis, Candida albicans, and
Aspergillus ochraceus using paper disc diffusion assay. Efficacy of the
extract in controlling microbial growth in muffin was examined from 0 to
6 d of storage. Sensory evaluation of the baked product was also performed. Fully mature bignay fruit extract has higher total phenolic content
(141.80 g CE 100 g-1) and antioxidant activity (87.10%) than red bignay,
84.43 g CE 100 g-1 and 75.87%, respectively. Largest zones of inhibition
were produced by ethanol (16.50-25.00 mm and 15.83-25.17 mm) and
crude (13.67- 21.67 mm and 15.50-23.83 mm) extracts from red bignay
against P. fluorescens and B. subtilis, respectively. Red bignay extracts
with pH adjusted to 6.5 also exhibited antibacterial effects against P.
fluorescens and B. subtilis. Addition of 5% bignay extract can significantly inhibit the growth of microorganisms in a baked product and result in
softer and more acceptable baked product. Bignay can be used as a natural ingredient with significant biological function due to its antioxidant
and antimicrobial properties.
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W32.

Lotus (Nelumbo nucifera) Rhizome as an Antioxidant Dietary Fiber in
Cooked Sausage: Effects on Physicochemical and Sensory Characteristics
The objective of this study was to determine the physicochemical and
sensory properties of cooked emulsion sausages containing different levels of lotus rhizome powder (0, 1, 2, and 3%, based on total weight). Lotus rhizome powder had no significant (p>0.05) impact on pH, moisture,
protein, or ash content of sausage. However, fat content was slightly but
significantly (p<0.05) decreased when the level of lotus rhizome powder was increased in the sausages. The addition of lotus rhizome powder to sausages at over 1% resulted in significantly (p<0.05) darker and
less red color of cooked sausage compared to control. Increase in lotus
rhizome level slightly improved the emulsion stability and apparent viscosity. Significant (p<0.05) reduction in cooking loss was observed when
more than 1% of lotus rhizome powder was added to sausages. The
textural properties of sausages were unaffected by the inclusion of lotus rhizome except for springiness and chewiness. On the manufacture
day, control sausage had significantly (p<0.05) higher TBARS value than
treatments. Regarding sensory characteristics, increased levels of lotus
rhizome powder decreased (p<0.05) color and juiciness scores. However, cooked sausages exhibited similar overall acceptability regardless
of the level of lotus rhizome powder added to sausages. Therefore, lotus
rhizome powder, an antioxidant dietary fiber, could be used as an effective natural ingredient in meat products for the development of healthier
and functional food.

W33.

Icaritin activates JNK-dependent mPTP necrosis pathway in colorectal
cancer cells
The colorectal cancer (CRC) is one leading contributor of cancer-related mortality worldwide. The search for effective anti-CRC agents is
valuable. In the current study, we showed that icaritin (ICT), an active
natural ingredient from the Chinese plant Epimedium, potently inhibited proliferation and survival of established (HT-29, HCT-116, DLD-1,
and SW-620) and primary (patient-derived) CRC cells. Significantly, ICT
mainly induced necrosis, but not apoptosis, in CRC cells. The necrosis
inhibitor necrostatin-1 attenuated ICT-mediated cytotoxicity in CRC
cells. We showed that ICT treatment in CRC cells induced mitochondrial
permeability transition pore (mPTP) opening, which was evidenced by
mitochondrial membrane potential (MMP) decrease and mitochondrial
adenine nucleotide translocator-1 (ANT-1)-cyclophilin-D (CyPD) association. On the other hand, mPTP blockers, including sanglifehrin A, cyclosporin A, and bongkrekic acid, as well as siRNA-mediated knockdown
of mPTP component (CyPD or ANT-1), significantly alleviated ICT-mediated cytotoxicity against CRC cells. We suggested that Jun-N-terminal kinase (JNK) activation by ICT mediated mPTP opening and subsequent CRC cell necrosis. JNK pharmacological inhibition, dominant
negative mutation, or shRNA downregulation suppressed ICT-induced
MMP reduction and subsequent HT-29 cell necrosis. In vivo, oral gavage
of ICT dramatically inhibited HT-29 xenograft growth in nude mice. The
in vivo activity by ICT was largely attenuated by co-administration with
the mPTP blocker CsA. Collectively, our results showed that ICT exerts
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potent inhibitory effect against CRC cells in vitro and in vivo. JNK-dependent mPTP necrosis pathway could be key mechanism responsible
for ICT’s actions.

W34.

Protective effects of echinacoside against anoxia/reperfusion injury in
H9c2 cells via up-regulating p-AKT and SLC8A3
Echinacoside is a natural ingredient with various pharmacological activities. In this study, we investigated the protective effects of echinacoside on cardiomyocytes (rat H9c2 cells) in an anoxia/reperfusion (A/R)
model. Further, the regulatory function of sodium-calcium exchanger
protein 3 (SLC8A3/NCX3) as well as the protein kinase B (AKT) signaling were studied. The present results indicated that echinacoside protected against A/R-induced apoptosis in a dose manner, which was characterized by a decrease in the apoptosis and caspase 3 protein levels
in H9c2 cells. Further, Ca2+ uptake were dose-dependently reduced
in H9c2 cells by echinacoside under A/R conditions. Whereas, relative
mRNA expression of SLC8A3 and protein levels of SLC8A3 and p-AKT
showed opposite tendency. On the one hand, the A/R-induced abnormalities in H9c2 cells were remarkably ameliorated by activated p-AKT
and over-expression of SLC8A3 but aggravated by inhibited p-AKT, and
the aggravated effection were ameliorated by echinacoside. Moreover,
protein levels of SLC8A3 were positively regulated by p-AKT signaling.
On the other hand, apoptosis and Ca2+ uptake as well as protein levels
of caspase 3 were significantly increased by SLC8A3 silencing in H9c2
cells under normoxic conditions, and this symptom was remarkably
reversed by echinacoside or Nimodipine (an antagonis of Ca2+) treatment. Collectively, echinacoside has showed a cardioprotective effect
against A/R treatment in a dose dependent manner in vitro, and this cardioprotective effect was potentially achieved via up-regulating p-AKT
and SLC8A3.

W35.

Strategies to improve the nutritional and health characteristics of meat
pie of murcia
Objectives: improvement of the nutritive quality and healthy properties
of the meat pie of Murcia (MMP), maintaining its appreciated organoleptic quality and the design of a functional MMP through the addition of
a natural ingredient rich in fructooligosaccharides. Methods: different
formulations of the MMP (healthy MMP and functional MMP) have been
elaborated by changing the type and amount of some of its ingredients.
The nutritional composition, the caloric value, the fatty acid profile and
the fat quality have been determined. Different sensory attributes have
been evaluated together with the global acceptance using a descriptive
scale and an hedonic scale respectively. Results and discussion: the healthy MMP presents a lower energy content (15.4%), total fat (39%), saturated fat (48%) and salt (45%), and a decrease of the potential atherogenic (27%), trombogenic (30%) and hipercholesterolemic (30%) indexes
than the traditional product. Among the four amounts assayed (2.5, 5,
10 y 15%), only the substitution with 2.5 and 5% of the functional ingredient, did not diminish the global acceptance of the functional MMP
when compared to the traditional one. Conclusions: the changes in the
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formulation have improved the nutritive composition and the healthy
characteristics of the traditional MMP, keeping its organoleptic quality.
The functional MMP elaborated with the functional ingredient at 5%
represents an improvement in the functional characteristics of the studied food. These strategies contribute to the maintenance of this type of
traditional foods, avoiding the lose of culture, identity and gastronomic
heritage of Spain and in particular in the Region of Murcia.

W36.

Structural, physicochemical and antioxidant properties of sodium alginate isolated from a Tunisian brown seaweed
An original sodium alginate from Tunisian seaweed (Cystoseira barbata) was purified and characterized by circular dichroism (CD) and ATRFTIR spectroscopies. ATR-FTIR spectrum of C. barbata sodium alginate
(CBSA) showed the characteristic bands of mannuronic (M) and guluronic acids (G). The M/G ratio was estimated by CD (M/G = 0.59) indicating
that CBSA was composed of 37% mannuronic acid and 63% guluronic
acid. The analysis of viscosity of CBSA showed evidence of pseudoplastic fluid behaviour. The emulsifying capacity of CBSA was evaluated at
different concentrations (0.25–3%), temperatures (25–100 °C) and pH
(3.0–11.0). Compared to most commercial emulsifiers, the emulsion formulated by CBSA was found to be less sensitive to temperature changes and more stable at acidic pH. CBSA was examined for antioxidant
properties using various antioxidant assays. CBSA exhibited important
DPPH radical-scavenging activity (74% inhibition at a concentration
of 0.5 mg/ml) and considerable ferric reducing potential. Effective hydroxyl-radical scavenging activity (82% at a concentration of 5 mg/ml)
and potent protection activity against DNA breakage were also recorded for CBSA. However, in the linoleate-ß-carotene system, CBSA exerted moderate antioxidant activity (60% at a concentration of 1.5 mg/ml).
Therefore, CBSA can be used as a natural ingredient in food industry or
in the pharmaceutical field.

W37.

The pepper’s natural ingredient capsaicin induces autophagy blockage
in prostate cancer cells
Capsaicin, the pungent ingredient of red hot chili peepers, has been
shown to have anti-cancer activities in several cancer cells, including
prostate cancer. Several molecular mechanisms have been proposed
on its chemopreventive action, including ceramide accumulation, endoplasmic reticulum stress induction and NFkB inhibition. However,
the precise mechanisms by which capsaicin exerts its anti-proliferative effect in prostate cancer cells remain questionable. Herein, we have
tested the involvement of autophagy on the capsaicin mechanism of action on prostate cancer LNCaP and PC-3 cells.The results showed that
capsaicin induced prostate cancer cell death in a time- and concentration-dependent manner, increased the levels of microtubule-associated
protein light chain 3-II (LC3-II, a marker of autophagy) and the accumulation of the cargo protein p62 suggesting an autophagy blockage. Moreover, confocal microscopy revealed that capsaicin treatment increased lysosomes which co-localized with LC3 positive vesicles in a similar
extent to that produced by the lysosomal protease inhibitors E64 and
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pepstatin pointing to an autophagolysosomes breakdown inhibition.
Furthermore, we found that capsaicin triggered ROS generation in cells,
while the levels of ROS decreased with N-acetyl-cysteine (NAC), a ROS
scavenger. Co-treatment of cells with NAC and capsaicin abrogated the
effects of capsaicin on autophagy and cell death. Normal prostate PNT2
and RWPE-1 cells were more resistant to capsaicin-induced cytotoxicity
and did not accumulate p62 protein.Taken together, these results suggest that ROS-mediated capsaicin-induced autophagy blockage contributes to antiproliferation in prostate cancer cells, which provides new
insights into the anticancer molecular mechanism of capsaicin.

W38.

Antioxidant effect of olive leaf powder on fresh Atlantic horse mackerel
(Trachurus trachurus) minced muscle
Lipid oxidation is a very complex and important event causing quality
loss of foods, especially those containing highly unsaturated fats. There
is growing interest in replacing synthetic antioxidants in food by natural
counterparts. Olive leaf is an abundant by-product of the olive oil industry. The aim of this study was to investigate the antioxidant capacity of
olive leaf powder (OLP) in minced Atlantic horse mackerel stored at 4 °C
over 3 days. OLP was introduced in the minced at concentrations of 0
(control), 1.5, 3.5, and 4.5%. OLP characterization showed high antioxidant capacity and fiber content. The addition of OLP significantly prevented and delayed minced fish oxidation over storage. The antioxidant
effectiveness of OLP was concentration-dependent, as observed in all
the parameters analyzed. The results showed OLP as a potential natural
antioxidant for fish products.

W39.

Curcumin improves neurofunctions of 6-OHDA-induced parkinsonian rats
Our previous study has demonstrated that curcumin (CM), a natural
ingredient isolated from Zingiberaceae, exerts the effect of inhibiting
hippocampal injury in 6-hydroxydopamine (6-OHDA)-induced parkinsonian rat. However, the potential effect of CM on 6-OHDA-injured
substantia nigra (SN) needs to be investigated. This study aimed to further evaluate the therapeutic effectiveness of CM against damaged SN
in rats. Methodologically, Parkinson’s disease (PD) rat was prepared by
using a surgical approach of injecting 6-hydroxydopamine (6-OHDA)
into the SN. Morris water maze, open-field assays, and rotarod test
were used to assess the neurobehavioral manifestations. Neurotransmitter contents in the SN were determined by using the biochemical
tests. Western blotting was employed to evaluate the target protein expressions. The representative data showed that CM protected against
6-OHDA-induced neural impairments in the SN, as evidenced by improved memory abilities, elevated intercalatum levels of superoxide
dismutase (SOD) and glutathione peroxidase (GSH-Px), and reduced
concentration of malonaldehyde (MDA). In addition, dopamine (DA) and
acetylcholine (ACh) levels were increased in the SN. Moreover, intercalatum heat shock protein 70 (HSP70) was lowered, while basic fibroblast
growth factor (bFGF), nerve growth factor (NGF) and receptor tyrosine kinase A (TrkA) expressions were up-regulated, respectively. Taken
together, the findings indicate that curcum in exerts neuroprotection in
the SN via ameliorating neurofunctions of PD rats.
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W40.

Influence of Perilla frutescens var. acuta Water Extract on the Shelf Life
and Physicochemical Qualities of Cooked Beef Patties
This study investigated the effects of Perilla frutescens var. acuta water
extract (WEP) on the shelf life and physicochemical qualities of cooked
beef patties. The WEP contained phenolic compounds (80.65 mg gallic
acid equivalents/g) and had half-maximal effective concentrations of
0.437 and 4.509 mg/mL for scavenging of DPPH and ABTS+ radicals,
respectively. Treatment with 0.6% WEP inhibited the growth of Escherichia coli O157:H7 (p<0.05). Based on the result of the antioxidative potential and antimicrobial potential of WEP, beef patties were prepared
with three treatment groups: (1) beef patties without added antioxidant
(control); (2) beef patties with 0.02% L-ascorbic acid (BAA); and (3) beef
patties with 0.6% WEP (BWEP). The pH and cooking loss of BWEP were
lower and higher than those in the control, respectively (p<0.05). When
cooked beef patties were stored for 21 d at 4ºC, the total number of aerobic bacteria in BWEP was lower than those in the control on all days
except day 14 (p<0.05). The TBARS values in BWEP were lower than
those of controls on days 7, 14, and 21 (p<0.05). Compared to control
and BAA, BWEP had lower L* and b* values and higher a* values throughout the storage period (p<0.05). Except on day 0, acceptability was
higher in BWEP than in control and BAA (p<0.05). According to results,
WEP can be used as a natural ingredient that improves the shelf life and
sensorial qualities of meat products.

W41.

Moringa oleifera: A review of food applications
Moringa oleifera is a tree native to certain regions Asia and Africa, adaptable to territories of hot weather and low precipitation rates. In some
areas different parts of the tree (leaves, roots, bark, flowers, pods.) are
consumed as a therapeutic for different illnesses. These structures have
also a high nutritional value (vitamins, minerals and essential amino
acids among others) giving an important potential role in the prevention
of malnutrition. The scientific literature describes many salutary effects
of the different parts of the moringa such as an antioxidant and anti-inflammatory or bactericide, among others. With the aim of bringing the
properties of moringa to consumers, a few studies have been developed
with different foods, mainly meat and bread, in which the moringa is incorporated as an ingredient (leaf, seed, extracts, etc). In meat products it
is used as a preservative and antioxidant additive with very good results
without affecting the sensory characteristics of the final product. In the
field of bakery the objective is usually as nutritional fortification. In these cases the sensory characteristics are variable depending on the dose
used and the product under study (bread, cookies, etc). The food industry has an interesting challenge ahead: the incorporation of moringa as
a natural ingredient, as a substituting different classical preservatives
and antioxidant and at the same time preparing food commodities, such
as bread, with high nutritional value, ideal for certain population groups
in risk of malnutrition.
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W42.

A shiitake mushroom extract as a viable alternative to NaCl for a reduction in sodium in beef burgers: A sensory perspective
The purpose of this paper is to evaluate a shiitake mushroom extract as
a potential natural taste enhancer in low-sodium beef burgers by means
of sensorial and physico-chemical assays because nowadays there is a
trend in the market for the development of clean-label products.
Ten formulations of beef burgers were developed, varying in the percentage reduction in NaCl (0-75 per cent) and mushroom water extracts
(obtained from a 5, 12.5, or 20 per cent mushroom homogenate). Sensory characterisation was performed by time-intensity (TI) and acceptance tests. In addition, physico-chemical analyses (pH, yield, shrinkage,
shear force, and colour) were conducted.
Extracts obtained from 5, 12.5, or 20 per cent mushroom homogenate
(E1, E2, and E3, respectively) did not enhance the salty taste in formulations with a 0 or 75 per cent reduction in NaCl. In formulations with a 50
per cent reduction in NaCl, all the extracts enhanced salinity perception,
with E3 being the most effective. E3 also increased acceptance of colour,
aroma, texture, flavour, and overall perception, although it caused changes in some physico-chemical characteristics (pH, yield, shrinkage, shear
force, and colour).
The shiitake mushroom extract is a natural ingredient with a potential
to serve as a taste enhancer in meat and other food products, for the
purpose of reducing sodium content without compromising sensory acceptability. Therefore, this extract will enable the development of healthier products (owing to a reduction in sodium) with preserved sensory
quality and will meet consumers’ requirements for the minimal use of
chemical additives in food.

W43.

Liquorice as a feed additive - a health promoting natural sweetener
Liquorice root of Glycyrrhiza glabra (GG) has been recognised for a long
time for its value as flavouring, sweetener, and medicinal plant material.
Anti-viral, anti-inflammatory, hepatoprotective, cytoprotective, spasmolytic, and anti-oxidative effects have been described, among others.
A few studies showed beneficial effects of GG for animal health, e.g. on
immune function and against inflammation. In this study, potentially
protective effects of GG extracts against oxidative stress by hydrogen
peroxide were investigated in vitro using a jejunal enterocyte cell line
from a neonatal, unsuckled piglet (IPEC-J2). Dichlorodihydrofluorescein
diacetate (DCFH-DA) was used as a probe for intracellular oxidative
status. Three commercial samples of GG extracts reduced intracellular
oxidation by 40 – 48% at 60 µg/mL and activities were dose-dependent.
Among others, glycyrrhizic acid (GZ) and glycyrrhetinic acid (GA) are active compounds found in or derived from GG extracts. GZ at comparable concentrations as found in GG extracts (3 – 12µM) had no influence
on oxidation, while GA strongly enhanced oxidation 113 – 184% at the
same concentrations. Obviously, GZ or GA (alone) is not the chemicals
responsible for the observed anti-oxidative effects of GG extracts. In
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scientific literature, anti-oxidative effects of GA have been described
[1]. It can be concluded that both, pro- and anti-oxidative effects, may
be expected when feeding liquorice extracts. The effects depend on the
bioavailability and metabolism of bioactives from GG extract. Anti-oxidative effects may be exerted in the gastrointestinal tract. GA produced
from hydrolysis of GZ by intestinal microorganisms may act pro-oxidatively, but will be absorbed from the intestinal lumen and eventually exert
anti-inflammatory effects. The anti-oxidative activity of Digestarom®
(BIOMIN Holding GmbH, Austria) can partly be attributed to GG extract. However, more research on the mode of action of GG constituents
seems mandatory, especially concerning anti-oxidative activity.

W44.

Enzymatic production of natural sweetener trilobatin from citrus flavanone naringin using immobilised -l-rhamnosidase as the catalyst
An efficient and cost-effective enzymatic production method for preparation of a high-valued natural sweetener (dihydrochalcone glucoside trilobatin) was developed by the combination of hydrogenation and
enzymatic hydrolysis reactions with α-l-rhamnosidase as the catalyst
in aqueous medium. This technology is adopting the cheap and largely
available citrus flavanone naringin as the starting material for trilobatin synthesis, and the present enzymatic technology is possibly utilised
by commercial for scale-up production. The production is a straightforward two-step process, in which naringin was hydrogenated into naringin dihydrochalcone and followed by removal of the rhamnosyl group
of naringin dihydrochalcone by enzymatic hydrolysis using immobilised
α-l-rhamnosidase as the catalyst. Under optimised conditions, an overall
yield of 96% was achieved with a very low loading of α-l-rhamnosidase catalyst at 60 °C in a neutral aqueous buffer solution within 2 h. The
immobilised α-l-rhamnosidase catalyst can be recycled for 10 reactions
(90% yield retained).

W45.

Extraction of Natural Pigment from Purple Potato in Preparation of Edible
Ink
Natural pigment is safe and non-toxic, and the pigment in purple potatoes is bright in color, which is a good material to produce edible ink.
This paper reported a green method of extracting the pigment of purple
potatoes and produced edible ink with it. The optimum condition of extracting pigment was obtained by varying ethanol concentrations, feed
liquid ratios, extraction times and temperatures. The obtained pigment
was characterized by spectrophotometer. The result showed that the
edible ink was in good color on paper, biscuits and bread and the light
could make it fade in a short time.

W46.

Antimicrobial Activity and Safety Test of Natural extract including Phellodendro namurense, Eucommia ulmides Oliv extracts
In this study, natural extract including Phellodendro namurense, Eucommia ulmides Oliv and Prunus padus were tested for antimicrobial activity and safety. Antimicrobial activity was measured by using opportunistic microbes such as Staphylococcus aureus, Pseudomonas aeruginosa,
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Escherichia coli and Candida albicans. As safety test, cell viability test,
single dose oral toxicity test, single dose inhalation toxicity test, repeat
dose inhalation toxicity test and eye irritation test were done. From antimicrobial test, natural extract showed execellent antimicrobial activity against Staphylococcus aureus, Pseudomonas aeruginosa, Candida
albicans, Escherichia coli. From 5 kinds of safety tests, toxicity was not
observed. From experimental results, natural extract including Phellodendro namurense, Eucommia ulmides Oliv and Prunus padus showed
superb safety and antimicrobial effect.

W47.

The natural sweetener metabolite steviol inhibits the proliferation of
human osteosarcoma U2OS cell line
Steviol is the colonic metabolite of the natural sweetener steviol glycosides. It does not diffuse to the blood and the half maximal inhibitory concentration of steviol is longer compared with that of current chemotherapy agents, including 5‑fluorouracil and doxorubicin. The present study
demonstrated that steviol inhibits the proliferation of the human osteosarcoma U2OS cell line in a dose‑ and time‑dependent manner, and that
the inhibition rate is comparative with that of doxorubicin and 5‑fluorouracil. The mechanism of this anticancer activity is also investigated.
The results indicated that steviol inhibits U2OS cells through inducing
G1 phase cell cycle arrest, downregulating the ability of colony formation via a mitochondrial apoptotic pathway, which was indicated by an
increase of the Bax/Bcl‑2 ratio and activation of cyclin‑dependent kinase inhibitor 1, tumor protein 53 and cyclin‑dependent kinase; whereas a
Survivin and Caspase 3‑independent mechanism was involved. Considering that steviol appears minimally in the plasma during metabolism, and
possesses a median lethal dose of 100-fold greater compared with that
of 5‑fluorouracil, it may become a potential chemotherapy agent.

W48.

1,6-Dihydroxy-3-methyl-9,10-anthraquinone: An anti-cancerous natural pigment from Cassia sophera Linn. (Caesalpiniaceae)
A biologically relevant natural pigment, 1,6-dihydroxy-3-methyl-9,10-anthraquinone 1, widely produced by fungus from Phoma
genus, has been isolated from Cassia sophera Linn. (Caesalpiniaceae)
roots and subjected to detailed spectral studies, including 1D- and
2D-NMR. The compound 1 inhibits the proliferation of several cancer
cell lines at different extents, showing minor effects on the growth of
non-tumorogenic keratinocyte cells.

W49.

Effects of a natural extract of Aronia Melanocarpa berry on endothelial
cell nitric oxide production
The effects of acute and chronic treatment with Aronia extracts on NO
production and endothelial nitric oxide synthase (eNOS) phosphorylation in bovine coronary artery endothelial cells were investigated. Acute
time-course and concentration-response experiments were performed
to determine the time and concentration at which Aronia induced maximal NO synthesis and eNOS phosphorylation. The findings indicate that
relatively low concentrations (0.1 μg/mL) of Aronia extract significantly
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induced NO synthesis and eNOS phosphorylation after 10 min of treatment. Increased sensitivity of eNOS and a significant increase in NO
synthesis resulted from longer-term stimulation with Aronia (48 hr) and
an acute re-treatment of the cells (10 min). These in vitro results may
be translated into potential future clinical applications where Aronia extracts may be used for prevention and coadjuvant treatment of cardiovascular diseases via increases in endothelial NO synthesis and related
improvements in vascular functions. Given the dose-response effect of
Aronia extract in vitro and metabolism of polyphenols that occurs in humans, dose-response studies would be necessary to define the optimal
daily amount to be consumed.

W50.

Comprehensive review on agro technologies of low-calorie natural sweetener stevia (Stevia rebaudiana Bertoni): a boon to diabetic patients
Stevia rebaudiana Bertoni is a low-calorie natural sweetener plant native to Paraguay. The leaves of stevia have sweetening compounds called
steviol glycosides (SGs), which contain different marker compounds, i.e.
stevioside (St), rebaudioside (Rb) A, B, C, D and E, dulcoside A and steviol
biosides, which are nearly 300 times sweeter than sugar. Stevia is a better alternative to sugar in formulating food products, reducing the harmful effect of sugar and improving the nutrient properties. We have tried
to compile a literature on various agronomic and management aspects
which are helpful in increasing the yield and quality of stevia to be grown
as a crop that will benefit farmers and industrialists. The stevioside thus
obtained can be used to make different food products for sweetening
purposes, which could be a boon to diabetic patients. Incorporation of
different agronomic techniques like propagation method, transplanting
time, intercropping, irrigation, mulching, plant geometry, pinching and
harvesting time not only improve the biomass but also increase the quality of stevia. Therefore, agronomic considerations are of high priority to
utilize its maximum potential.

W51.

Biotechnological aspects of the production of natural sweetener glycyrrhizin from Glycyrrhiza sp.
Biotechnology as a frontline technology has been maneuvered in a
myriad of ways on Glycyrrhiza glabra that has directly or indirectly benefited the mankind. The roots and stolons of licorice species have long
been used worldwide as a herbal medicine and natural sweetener. The
main ingredient responsible for sweetness is glycyrrhizin which is used
as sweetener agent in many herbal and commercial products. Currently, tissue culture technology has enabled mass production of the elite
population in lesser time, an achievement over conventional methods.
Glycyrrhizin which is the most important constituent is enhanced by
in vitro propagation, elicitation, genetic transformations and bioconversions. Identification and quantification of glycyrrhizin and its related compounds have been successful by high performance liquid chromatography (HPLC), capillary electrophoresis (CE), UV spectrometry,
counter-current chromatography (HSCCC), thin layer chromatography
(HPTLC). Advances in molecular markers have unraveled genetic diversity among plant populations and also species, identified specific genes,
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constructed genetic linkage maps and analyzed genetic relationships.
There have been numerous contributions on genetic diversity assessment, mass production and in vitro production of glycyrrhizin in G. glabra in the recent past. Here we review on biotechnological advances in
genetic diversity assessment of elite population and mass production
and genetic improvement of G. glabra for enhanced production of glycyrrhizin.

W52.

Phyllodulcin, a Natural Sweetener, Regulates Obesity-Related Metabolic Changes and Fat Browning-Related Genes of Subcutaneous White
Adipose Tissue in High-Fat Diet-Induced Obese Mice
Phyllodulcin is a natural sweetener found in Hydrangea macrophylla var.
thunbergii. This study investigated whether phyllodulcin could improve metabolic abnormalities in high-fat diet (HFD)-induced obese mice.
Animals were fed a 60% HFD for 6 weeks to induce obesity, followed
by 7 weeks of supplementation with phyllodulcin (20 or 40 mg/kg body
weight (b.w.)/day). Stevioside (40 mg/kg b.w./day) was used as a positive
control. Phyllodulcin supplementation reduced subcutaneous fat mass,
levels of plasma lipids, triglycerides, total cholesterol, and low-density
lipoprotein cholesterol and improved the levels of leptin, adiponectin,
and fasting blood glucose. In subcutaneous fat tissues, supplementation with stevioside or phyllodulcin significantly decreased mRNA expression of lipogenesis-related genes, including CCAAT/enhancer-binding protein α (C/EBPα), peroxisome proliferator activated receptor γ
(PPARγ), and sterol regulatory element-binding protein-1C (SREBP-1c)
compared to the high-fat group. Phyllodulcin supplementation significantly increased the expression of fat browning-related genes, including
PR domain containing 16 (Prdm16), uncoupling protein 1 (UCP1), and
peroxisome proliferator-activated receptor γ coactivator 1-α (PGC-1α),
compared to the high-fat group. Hypothalamic brain-derived neurotrophic factor-tropomyosin receptor kinase B (BDNF-TrkB) signaling was
upregulated by phyllodulcin supplementation. In conclusion, phyllodulcin is a potential sweetener that could be used to combat obesity by regulating levels of leptin, fat browning-related genes, and hypothalamic
BDNF-TrkB signaling.

W53.

Sweet Potato Dietary Fiber
In this chapter, dietary fiber extraction technology, such as sieve method,
sieve combined enzymatic hydrolysis methods, biological methods, chemical separation method, and chemical reagent combined enzymatic
hydrolysis method, are introduced. Physicochemical and functional properties of sweet potato dietary fiber, for example, viscosity, water-holding capacity, water-swelling capacity and oil-holding capacity, and
physiological properties, are also evaluated. In addition, application of
sweet potato dietary fiber in staple food, beverage, meat products, and
functional foods are introduced. Results showed that sweet potato dietary fiber had high purity, good physicochemical and functional properties and exhibited better fat and glucose regulation. Therefore, dietary
fiber extracted from sweet potato residue could be used as a fiber-rich
ingredient in food and health product industries.
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W54.Technological aspects of by-product utilization
Several by-products are generated by de-stemming, pressing, and decantation steps during the wine making process. These materials are very rich in
biodegradable organic matter and can support microbial growth and emission of environmentally undesirable odors and compounds.
The wine residues, if not treated efficiently, have the potential to initiate
environmental hazards ranging from surface and groundwater pollution to
foul odors. Indeed, a significant negative environmental impact is seen due to
discharge of wine waste (News 2014) and significant fines have been issued
for dumping of wine residues (Devesa-Rey et al. 2011; EPA 2014). Inappropriate disposal of grape pomace attracts flies and pests and this can create
unwanted hazards (Bustamante et al. 2007). In some cases, where the wine
solid residues are used as fertilizers or composts at excessive rates, plant
growth is affected due to nitrogen immobilization or an increase of nitrogen
leaching in soils treated with wine solids (Flavel et al. 2005; Bustamante et
al. 2007). Supplementation of the wine by-product composts with minerals
and micronutrients such as phosphorous can lead to problems pertaining to
their heavy metal content (Del Castilho et al. 1993; Karaka 2004). Pinamonti et al. (1997) argued that the heavy metal content is a critical factor leading
to restricted agriculture use of wine waste compost. Furthermore, tannins
and other compounds from pomace can cause oxygen depletion in the soil
and infiltrate surface, soil and groundwaters (Arvanitoyannis et al. 2006).
The problems mentioned indicate that current wine waste management
practices can potentially lead to serious environmental pollution.
It is becoming more important and a subject of increasing concern for wine
processors and scientists to find a safe and economical use for grape and
wine waste. Furthermore, utilization of wine by-products and the production of environmentally sustainable wine can have marketing advantage.
Research from New Zealand indicated that consumers support the purchase of wine produced by green production practices and are prepared to pay
a higher price for sustainably produced wine (Forbes et al. 2009). By-products generated from wine making can be broadly classified as follows: solid
by-products (stalks and grape pomace), highly viscous by-products (wine
lees), and low-viscosity by-products (wastewater) (Figure 4.1). The physical
nature of the materials can to a large extent affect their economic potential for utilization, influencing the composition and level of compounds of
interest as well as the costs associated with bioconversion and maintaining
the stability of the by-product (i.e., handling of solids or liquids will need different engineering requirements and storage of the material will depend
on their stability against microbial and oxidative processes). Grape pomace
(GP) is equivalent to about 20% of the grapes used in wine making and is
responsible for the largest amount of by-product generated from wine making with an estimated 10,930,834 Mt (Van Dyk et al. 2013). Grape pomace
contributes to approximately 62% of the organic waste (Naziri et al. 2014)
and therefore practical utilization is an urgent issue from an environmental perspective. GP may contain grape skin and pulp (10%–12% of grapes),
seeds (3%–6%), and stalks (2.5%–7.5%) (Wadhwa et al. 2013) (Figure 4.2).
e composition depends largely on the wine production system (white wine
versus red wine), the grape variety and maturity, production size, the use of
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machinery for the separation of grapes before crushing, separation techniques used, and type of wine variety that is being produced. Several compounds can be recovered from GP such as oil (12%–17% of the grape seeds
weight), protein, carbohydrates (up to 15% sugars and 30%–40% fiber),
phenolics/pigments (0.9%), and tartrate (0.05%–0.08%), which are suitable
for a range of useful products that can be used in food, pharmaceutical, and
agricultural industries.
Given the massive amounts produced and its organic load, the utilization
of GP is seen as an important activity to eliminate the environmental problems associated with the disposal of GP as well as an opportunity to add
value and generate extra income from the by-product. Lees and stalks
represent significant sources of organic waste, 14% and 12% of organic
byproduct generated during wine making, respectively (Naziri et al. 2014).
Grape seeds can be separated from GP and used for the production of linolenic-rich oil (12%–20%), carbohydrates (60%–70%), protein (about
11%), and phenolics (5%–8%) (Naziri et al. 2014) (Figure 4.3). These valuable compounds have several useful applications as animal feed, and food,
cosmetic, and pharmaceutical ingredients. The conventional uses of solid
wine by-products are animal feed (Louli et al. 2004) and fertilizer/compost
(Kammerer et al. 2005) without or with little further processing. However,
in recent years, there has been a growing interest in the exploitation of wine
industry waste in other applications as the awareness of the potential commercial value has become known. For example, it was found that during the
wine making process, while soluble phenolic compounds that are present
in the vacuoles of the plant cells are extracted, a large amount of phenolic
compounds bound to the cell walls are not (Meyer et al. 1998). Compounds
extracted from wine by-products with high phenolic content may be able
to exert positive effects on human health, to protect against cardiovascular disease, to produce anti-inflammatory activity and anticarcinogenic
effects as well as being used as food antioxidants (Shrikhande 2000; van de
Wiel et al. 2001; Khanna et al. 2002). Many researchers have reported that
the extracted natural antioxidants and various phenolic compounds from
wine by-products, including grape seeds, skin, exhausted pomace, grape
stalks, wine lees, and grape pomace, are safer to use than synthetic antioxidants (Alonso et al. 2002; Negro et al. 2003; Arvanitoyannis et al. 2006).
The recovery and utilization of winery by-products could not only reduce
the waste disposal burden and other environmental issues, but could also
lead to the development of new healthier, robust ingredients, and extract
compounds for both the pharmaceutical and food industries. Due to the
aforementioned beneficial properties, wine by-products are now available
as dietary supplements.
Products such as GSE, grape extract, and red wine powder are sold commercially. Table 4.1 summarizes the physicochemical properties and potential use of wine by-products. Recently, viable new business opportunities
have emerged from within the wine industry. There is an increasing interest from several industries, including the food industry, to utilize antioxidants and other phenolics from wine by-products and this has resulted
in several applications being developed. One of these is the extraction of
anthocyanins, known as “enocyanin,” to be utilized as food colorants (Alonso et al. 2002). Patents have been awarded to researchers related to their
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work in processing and developing commercial products in cosmetic and
pharmaceutical industries from grape seeds, skin, and related flavonoids
(Carson et al. 2001; Henry et al. 2001; Pykett et al. 2001; Ray and Bagchi
2001). Other than human-orientated applications, wine waste can also
potentially be utilized for alternative applications such as absorption of
heavy metals (namely lead and cadmium) (Farinella et al. 2007); and for
the production of pullulan, a polysaccharide that has many food and pharmaceutical applications (LeDuy and Boa 1983). An interesting and newly
reported approach toward the integrated utilization of grape skins consists of consecutive or simultaneous extraction with a neutral organic solvent and water under reflux (Mendes et al. 2013).

W55.

Chia Oil Extraction Coproduct as a Potential New Ingredient for the
Food Industry: Chemical, Physicochemical, Techno-Functional and Antioxidant Properties
The aim of this work was to characterize the coproduct obtained from
chia oil production (cold-pressing) with a view to its possible application in new food product development. For this characterization, the
following determinations were made: proximate composition, physicochemical analysis, techno-functional properties, total phenolic and flavonoid content, polyphenolic profile and antioxidant capacity (using four
different methods). Chia coproduct showed significantly higher levels of
proteins and total dietary fiber and lower levels of fats than chia seeds,
pointing to the promising nature of this coproduct as an ingredient of
food formulations since it remains a source of high biological value proteins and total dietary fiber (as chia seeds themselves) but with a lower
energy value. This chia coproduct presents similar techno-functional
properties to the original chia seeds and significantly higher levels of
polyphenolic compounds and, consequently, higher antioxidant activity.

W56.

Use of almond shell as food ingredient
Almond shell is a major waste from the almond processing industry.
Its feasibility as natural source of health-promoting components was
examined. The by-product was fractionated under basic conditions following an easy scale-up process. The chemical composition of the recovered fraction and its antioxidant and antidiabetic properties were
evaluated. Novel information regarding the chemical composition of the
polysaccharides was also obtained. Almond shell is formed by lignin-carbohydrate complexes possessing antioxidant properties and capacity to
inhibit α-glucosidase. According to our knowledge, this is the first time
α-glucosidase inhibitory activity of a lignin-carbohydrate complex is reported. Biscuits containing non-caloric sweetener soluble (2.5%) and insoluble (5.6%) dietary fiber, natural antioxidants (1.34 mg of gallic acid
equivalents/g) and α-glucosidase inhibitors (1 g of biscuit–1 mg of acarbose) achieved a high sensorial score (7.2 out of 9) when almond shell
was incorporated to them. The application of a fraction from almond
shell containing lignin-polysaccharides complexes as food ingredient in
biscuit formulations for people with particular nutritional requirements
is feasible and new.
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W57.

In vitro health promoting properties of antioxidant dietary fiber extracted from spent coffee (Coffee arabica L.) grounds
Antioxidant dietary fiber extracted from spent coffee grounds (FSCG)
was evaluated as a potential functional food ingredient when incorporated in a food model (biscuits), and digested in vitro under simulated
human gastrointestinal conditions. FSCG added to biscuits increased its
total dietary fiber, antioxidant capacity after in vitro digestion, bioaccessibility of phenolic compounds (gallic acid and catechin) and amino
acids. Furthermore, advanced glycation end products (AGEs), involved
in chronic diseases, decreased up to 6-folds in the biscuits containing
FSCG when compared with the traditional biscuit. The digestible fraction of biscuits containing the highest amount of FSCG (5 g) displayed
the higher inhibiting α-glucosidase activity, correlating with the bioaccessibility of ascorbic acid and catechin. Our study seems to indicate
that anti-diabetic compounds may be released in the small intestine during FSCG digestion, where biscuits containing FSCG may be able to beneficially regulate sugar metabolism thereby helping in producing foods
friendly for diabetes.

W58.

Carob Kibble: A Bioactive-Rich Food Ingredient
Carob (Ceratonia siliqua L.) is well known for its valuable locust bean
gum obtained from the carob seeds. Separation of seeds from the pod
leaves behind the carob kibble which is a good source of dietary fiber,
sugars, and a range of bioactive compounds such as polyphenols and pinitol. Bioactive compounds present in carob kibble have been found to
be beneficial in the control of many health problems such as diabetes,
heart diseases, and colon cancer due to their antidiabetic, antioxidant,
and anti-inflammatory activities. Carob kibble has substantial potential
to be used as a food ingredient. This article focuses on the composition,
health benefits, and food applications of carob kibble.

W59.

Chia seed (salvia hispanica l.): it’s place in nutrition and relation with
health - a review
Chia seed (Salvia hispanica L.) is getting attention with its high polyunsaturated fatty acid, dietary fiber content and antioxidant capacity in recent years. It is considered as a functional food or ingredient because of
being a natural source of some bioactive substances such as polyphenol
compounds, dietary fiber, and omega-3 fatty acid. In human consumption, it can be used alone as whole chia seed or for the preparation especially bakery products. It has high antioxidant properties and angiotensin converting enzyme inhibitory effects in vitro. It is considered that
chia prevents from cardiovascular diseases, diabetes mellitus and obesity with its high omega- 3 fatty acid and dietary fiber content. Furthermore previous studies demonstrated the fiber and protein fractions of
chia seed can be used in food industry for many purposes. In this review,
nutritional value of chia, usage in food industry and effects on health is
examined.
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W60.

Effects of Incorporation of Jackfruit Rind Powder on Chemical and
Functional Properties of Bread
Nowadays, there is a rising interest towards consuming health beneficial
food products. Bread–as one of the most popular food products–could
be improved to ‘healthy bread’ by addition of ingredients high in protein,
dietary fiber and low in calorie. Incorporating Jackfruit rind powder
(JRP) as a by-product rich in dietary fiber in bread, could not only provide health beneficial bread products, but also lead to develop an environmental friendly technology by solving the problem of waste disposal of residues. In this study, addition of jackfruit rind powder (JRP) as a
high dietary fiber and functional ingredient in bread was examined. The
results showed that incorporation of JRP in bread improved functional
properties of flour such as Oil Holding Capacity (OHC), Water Holding
Capacity (WHC) and pasting properties. Addition of 5%, 10% and 15%
of JRP in wheat flour caused significantly (p < 0.05) higher insoluble, soluble and total dietary fiber in flour and bread products. Results from
proximate composition indicated that all breads substituted with JRP,
contained significantly (p < 0.05) higher fiber, moisture and fat. Obtained results confirmed that the JRP has great potential in development
of functional foods especially functional bread products.

W61.

Functionality and nutritional aspects of microcrystalline cellulose in food
Microcrystalline cellulose (MCC) is among the most commonly used cellulose derivatives in the food industry. In order assess the recent advances of MCC in food product development and its associated nutraceutical implications, google scholar and database of journals subscribed
by Jiangnan university, China were used to source literature. Recently
published research articles that reported physicochemical properties of
MCC for food application or potential application in food and nutraceutical functions were reviewed and major findings outlined. The selected
literature reviewed demonstrated that the material has been extensively explored as a functional ingredient in food including meat products, emulsions, beverages, dairy products, bakery, confectionary and
filling. The carbohydrate polymer also has many promising applications
in functional and nutraceutical food industries. Though widely used as
control for many dietary fiber investigations, MCC has been shown to
provide positive effects on gastrointestinal physiology, and hypolipidemic effects, influencing the expression of enzymes involved in lipid metabolism. These techno-functional and nutraceutical properties of MCC
are influenced by the physicochemical of the material, which are defined by the raw material source and processing conditions. Apart from
these functional properties, this review also highlighted limitations and
gaps regarding the application of material in food and nutritional realms.
Functional, Nutritional and health claims of MCC.

W62.

Potential of plantain peels flour (Musa paradisiaca L.) as a source of dietary fiber and antioxidant compound
Peel from unripe plantain is obtained when the pulp is used for the next
production process as starch isolation or dry flour. Plantain peel flour

149

Informe de vigilancia Ingredientes de origen vegetal con impacto en la salud

(PPF) was obtained and its chemical composition, composition of the
dietary fiber (DF), polyphenol content, antioxidant capacity, and functional properties were studied. PPF had more relevant amounts of protein,
ash, total starch, and total dietary fiber (TDF). The main component of
DF was the insoluble fraction, with a higher level of cellulose than hemicellulose and lignin. In the insoluble fraction uronic acid was the most
predominant acidic monosaccharide, while mannose was in the soluble
fraction. Extractable polyphenols were found in the lowest amount, but
showed the highest antioxidant capacity. Water- and oil-holding capacity values increased when the temperature of the test increased. The
PPF with high DF content, high antioxidant capacity, and functional characteristics could be used as a functional ingredient for the elaboration
of food products.

W63.

Alpha-Cyclodextrin as a food ingredient to reduce fat absorption
New approaches are needed to reduce the prevalence of obesity. One
approach for limiting weight gain or facilitating weight loss may be to
use food ingredients that reduce the absorption of dietary fat. One such
ingredient may be alpha-cyclodextrin (alpha-CD), which has been shown
to bind fat in vitro. Although animal studies have been inconsistent in
demonstrating a reduction in body weight with a-CD feeding, a clinical
trial found that alpha-CD halted weight gain in obese diabetics. Further,
animal studies support a reduction in fat absorption with alpha-cd feeding. Thus, alpha-CD shows promise as a food ingredient to reduce fat
absorption and warrants further study in this regard.

W64.

Potential of date seeds as a functional food components
The aim of this study was to determine proximate compositions, dietary
fiber contents, technological properties and bile acid binding capacity of
the date seeds of three cultivars (Safawi, Suhgai, and Mebruum) and to
suggest their potential utilization as dietary fibre sources and bile acid
binders. Total dietary fiber content of date seeds was in the range of
85.6–87.4% where the insoluble and soluble dietary fiber contents were
in the range of 82.1–84.4% and 2.8–3.5%, respectively. Water-holding
capacity ranged between 5.96 and 6.87 g/g DM for the all samples.
Safawi seed contain the highest amount of total phenolic compounds
(TPC) and the highest antioxidant activity. The bile acid bound by Safawi
(94.11%) was significantly higher (p < 0.05) than the others. The higher
bile acid binding capacity attributed to the hydrophobic interactions
between dietary fiber fractions and bile acids. The results indicate that
date seeds are more bound bile acids by providing more dietary fiber in
the diet. The physicochemical and antioxidant properties of date seeds
may also promote a valuable source to use as a novel food ingredient and
supplemental product for health.

W65.

Dietary Fiber Concentrates from Fruit and Vegetable By-products: Processing, Modification, and Application as Functional Ingredients
The food industry is continuously looking for new sources of dietary fiber (DF) to use as an ingredient due to its well-known health benefits
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associated to its consumption. Usually, DF used for this purpose is obtained from cereal products or their by-products; however, by-products
produced from the fruit and vegetable industry have comparatively
higher DF content with more diverse compositions. DF concentrates
(DFC), obtained by the processing of fruit and vegetable by-products,
are suitable for food formulations because of their unique technological
functionalities and applicabilities, both closely related to the DF composition. This review describes the DF definition and analytical procedures
for its quantification, the processing of fruit and vegetable by-products
aimed to obtain high quality DFC, as well as the control of the processing conditions to obtain DFC with specific functionalities. Furthermore,
it deals with the role of the modifications by thermal and non-thermal
technologies, as well as of the application of DFC in several food formulations.

W66.

Potential application of a low-viscosity and high-transparency xanthan gum
produced from Xanthomonas campestris CCTCC M2015714 in foods
Xanthan gum is commonly used as a thickener in food industry, while the
usage of xanthan gum as a dietary fiber is restricted for its low additive
volume. Herein, the potential use of a low-viscosity and high-transparency xanthan gum as a dietary fiber was evaluated in vitro. This new
xanthan shows better transparency and faster dissolution rate than
most commercial products, and its viscosity increases along with the
treatment of freeze–thaw cycles at −20°C. Moreover, this new xanthan
can absorb heavy metals (Pb, Cd, Cu) and retard starch digestion by glucoamylase. In summary, this new xanthan could be potentially used as
a dietary fiber or fiber ingredient for preventing and treating diabetes,
hyperlipemia, heavy metal poisoning, and cardiovascular diseases effectively.

W67.

Dietary fiber: An ingredient against obesity
Nowdays, obesity is considered a health problem worldwide which predisposes to development of various metabolic diseases such as type 2
diabetes, cardiovascular disease and cancer among others, as well as,
psychological disorders as depression. This condition has been increased through the time because of changes in lifestyle and modification
in feeding type. This review provides an update of recent studies about
obesity consequences on health and how a healthy diet, including dietary fiber, can helps to keep a healthy body weight and avoiding several
diseases related to this condition. Several studies have reported that a
healthy and balanced diet helps to control human weight, added to this,
a diet rich in dietary fiber (from natural sources or produced biotechnologically) helps to keep a body weight regulation, control of lipid and
triglycerides levels because of its chemical, physical and biochemical
features. One of the these features is hormonal regulation through dietary fiber consumption, in as much as that several appetite and satiety
hormones in the organism are activated in presence of dietary fiber and
provides an effect of satiety which causes a decrease in food consumption. Therefore, consumption of dietary fiber of several sources could be
an alternative for controlling obesity-related diseases and preventing
this condition.
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W68.

Roselle (Hibiscus sabdariffa) by-product as functional ingredient: effect
of thermal processing and particle size reduction on bioactive constituents and functional, morphological, and structural properties
Food industry is in the search of new functional ingredients, so this
study was focused on evaluating the effect of thermal processing used
to produce roselle beverages, and the effect of particle size reduction,
on the retention of bioactive constituents, and physicochemical, functional, and structural properties of Hibiscus sabdariffa calyces. After
decoction process (DP), by-products retained up to 56% of polyphenolic compounds, 54% of flavonoids and 44% of anthocyanins; mainly
delphinidin 3,5-O-diglucoside (74.1%); besides presenting an increased
content of total dietary fiber (DF) as compared to roselle calyces (26%).
Viscosity and hydration properties were improved by the DP, which may
be related to an increased porosity as observed in the SEM micrographs.
Fourier transform infrared spectroscopy spectrum, reflected the differences in the chemical composition of BP and calyx, whereas the X-ray
diffraction analysis showed no effect of DP. Interestingly, samples with
a large particle size (250–177 µm) presented increased viscosity, which
was the most important change for particle size. Therefore, roselle beverage by-product could be a functional ingredient since is an excellent
source of phenolic compounds and dietary fiber with improved functional and physicochemical properties as compared to calyces.

W69.

Physicochemical and functional properties of dietary fiber from foxtail
millet (Setaria italic) bran
Agricultural byproduct-foxtail millet (Setaria italic) bran was explored to
extract dietary fiber by enzymatic methods and the physicochemical and
functional properties of foxtail millet bran dietary fiber (FMBDF) were
investigated. Results revealed that foxtail millet bran was a good source
for dietary fiber production. The studies of physicochemical and functional properties showed that the water holding capacity and swelling
power of FMBDF were 3.24 g/g and 2.06 ml/g, respectively. Meanwhile,
FMBDF exhibited good adsorption capacities to lipophilic substances
such as lard (3.34 g/g), peanut oil (2.32 g/g) and cholesterol (5.19 mg/g).
Its bile salts adsorption capacity (143.03 μmol/g for sodium cholate and
76.65 μmol/g for sodium taurocholate) indirectly reflected its cholesterol-lowering effect. The chemical composition and microstructure studies of FMBDF demonstrated that these had a lot to do with its functional properties. The results indicate that FMBDF has a great potential to
be used as functional ingredient in food products.

W70.

Functional properties, bioactive compounds, and in vitro gastrointestinal digestion study of dried fruit pomace powders as functional food
ingredients
Apple (AP), blueberry (BP), red raspberry (RP), and cranberry pomace
(CP), were evaluated for their physicochemical and functional properties and bioactive compounds (i.e. dietary fibers and phenolics) as potential functional food ingredients. Bound phenolics in AP, BP, and CP
could be liberated through simulated gastrointestinal digestion (SGD).
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Among all tested fruit pomace (FP), RP contained the highest total phenolic content based on both chemical extraction and SGD. AP contained
the highest soluble dietary fiber obtained from AOAC method and SGD,
while it presented the lowest insoluble dietary fiber in comparison with
BP, RP, and CP. Total dietary fiber content of RP and CP from SGD was
significantly (P < 0.05) higher than that from AOAC method. AP exhibited a high water-holding capacity (9.27 g water/g dry weight (DW)) and
swelling ability (6.51 mL/g DW), while BP and CP showed high oil-adsorption capacity (1.96 g oil/g DW and 1.97 g oil/g DW, respectively).
The differences in the functional properties of the tested FP could be
due to their distinguished fiber compositions and structures. This study
demonstrated the potential of using FP as fiber-rich and antioxidant
functional ingredient that can be selectively utilized in various food
applications.

W71.

Physicochemical and functional properties of dietary fiber from maca
(Lepidium meyenii Walp.) liquor residue
Using maca (Lepidium meyenii) liquor residue as the raw material,
dietary fiber (DF) was prepared by chemical (MCDF) and enzymatic
(MEDF) methods, respectively, of which the physicochemical and functional properties were comparatively studied. High contents of DF were
found in MCDF (55.63%) and MEDF (81.10%). Both fibers showed good
functional properties, including swelling capacity, water holding capacity, oil holding capacity, glucose adsorption capacity and glucose retardation index. MEDF showed better functional properties, which could be
attributed to its higher content of DF, more irregular surface and more
abundant monosaccharide composition. The results herein suggest that
maca DF prepared by enzymatic method from liquor residue is a good
functional ingredient in food products.

W72.

Enzymatic Production of a Soluble Fiber Hydrolyzate from Chinese Cabbage Waste and Its Health-Related Properties
A feasibility study on the potential use of Chinese cabbage waste as a
raw material for the production of soluble dietary fiber was performed.
The alkali-soluble fraction obtained by extracting Chinese cabbage waste was hydrolyzed by two commercial xylanase preparations to produce
soluble fiber hydrolyzates. The freeze-dried soluble fiber was treated
with 85% ethanol and separated into the alcohol-soluble dietary fiber
(ASF) and alcohol-insoluble dietary fiber (AIF) fractions. ASF had a significantly greater promoting effect on the growth of lactic acid bacteria.
AIF effectively hindered the diffusion of glucose and bile acid from dialysis membranes and displayed a significantly greater bile acid retarding
effect than carboxymethylcellulose and pectin. Thus, the water-soluble
dietary fiber obtained from Chinese cabbage waste by enzymatic hydrolysis has potential use as a fiber source with prebiotic, hypoglycemic
and hypolipidemic effects.
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W73.

Recovery of dietary fiber and polyphenol from grape juice pomace and
evaluation of their functional properties and polyphenol compositions
The present work aimed at the recovery and characterization of dietary
fiber and polyphenolic compounds extracted from red grape pomace,
a by-product generated after grape fruit processing. High contents of
total DF were found in the dietary fiber extracts (57.24%), whereas insoluble fiber was the major fraction (51.70%). And it showed good functional properties, including swelling capacity (4.01–8.32 mL g−1), water
holding capacity (1.91–4.23 g g−1) and oil holding capacity (0.59–0.65
g g−1). After separation from the dietary fiber, phenolic extracts with
high concentrations of total phenolic compounds and total flavonoids,
showed high antioxidant activities, while the separated dietary fiber
showed little antioxidant activities. This indicated that the phenolic composition is essential for the antioxidant activity of “antioxidant dietary
fiber (ADF)”. The identification of individual polyphenols was performed
applying the HPLC-ESI-MS/MS technique and 31 compounds have been
identified belonging to 4 groups, including anthocyanins, flavonols, flavan-3-ols and phenolic acids. Based on this study, we believe grape juice
pomace could potentially be exploited as an inexpensive source of natural dietary fiber and phenolics and possibly used as a functional food
ingredient.

W74.

Physicochemical, Functional and Antioxidant Properties of Tropical
Fruits Co-products
The aim of this study was to determine the physicochemical, functional
and antioxidant properties of mango (MAC), pineapple (PAC) and passion fruit (PFC) co-products in order to evaluate them as ingredients
for food application. Proximate composition showed low fat content
(0.95–5.64 g/100 g), and high levels of dietary fiber. In pineapple and
passion fruit co-products, dietary fiber represented more than 50 %
of the sample. Low pH, water activity, along with high acidity indicated
that these co-products would not be easily susceptible to deterioration
as food ingredients. Pineapple and passion fruit co-products had significant (p < 0.05) water holding capacity (4.96 and 4.31 g water/g sample,
respectively), however oil holding capacity was low (1.59–1.85 g oil/g
sample) for the three matrices studied. Regarding the phenolic content,
values ranged from 3.78 to 4.67 mg gallic acid equivalent/g, with MAC
showing the highest content. Through high performance liquid chromatography analysis, six compounds were identified and quantified (gallic
acid, p-coumaric acid, ferulic acid, caffeic acid, epicatechin, and mangiferin) in the fruit co-products. As observed for the phenolic content, the
highest antioxidant activity (p < 0.05) was found in MAC when measured
by both DPPH and ABTS methods. The results indicated that the fruit
co-products under evaluation could be used as functional ingredient to
provide dietary fiber and natural antioxidants to food products.
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W75.

The Dietary Fibers Scorzonera hispanica L. as an Ingredient for the Production of New Foodstuffs
The article describes the issues of food consumption of the population
in the world community, altered under the influence of social and socio-economic changes since 1960.The characteristic of different kinds
of diets, such as Mediterranean, Japanese and Western, are given. The
negative effects impact on human health are discussed, in particular
development of such diseases as obesity, metabolic syndrome, type 1
and 2 diabetes mellitus, cardiovascular disease, and various cancers.
A qualitatively new theory of adequate nutrition resulted from it. The
ballast of the substances or dietary fiber has become a mandatory component in human nutrition. Positive characteristics of dietary fiber are
described, their physical and chemical properties are given. A research
was conducted to reveal soluble and insoluble nutrients in the roots of
Scorzonera hispanica L.

W76.

Evaluation of physicochemical, technological and morphological characteristics of powdered yellow passion fruit peel
The aims of this study were to ascertain the physicochemical properties,
technological properties, phytochemical compounds and morphology
of powdered yellow passion fruit products to determine their suitability for use as natural food ingredients. Passion fruit peel powder was
obtained by convective hot air-drying at 60°C, freeze-drying and compared with a commercial sample. The passion fruit peel (dried at 60°C
and freeze-dried powders) could be used as an intermediate food ingredient in the development of functional foods because of its good levels
of phenolic compounds and the high total dietary fiber (63.98-72.62%)
content as pectin (6.98-19.6%). In addition, these fiber-rich co-products
have potential applications as ingredients in products requiring hydration and viscosity development due to their high total dietary fiber content and good technological proprieties, especially their water holding
(6.30-14.9 g H2O/g) and oil holding capacities (2.6-6.5 g oil/g), especially
for the freeze-dried samples.

W77.

Spent cumin seeds generated from ayurvedic industry as a source of
bioactive compounds for nutraceutical/functional food applications
Spent cumin (SC) generated from the ayurvedic medicine industry was
screened for essential oil, oleoresin and dietary fiber content; and compared with fresh cumin (FC). Significant amount of essential oil and
oleoresin was retained in SC as compared to FC. The composition of essential oil from SC and FC were significantly different as evident from
GC and GC/MS analysis. Percentage retention of the major flavor compound in cumin, cuminaldehyde, in SC was 80.05% with respect to that
of FC. Essential oil from SC exhibited promising antimicrobial activities.
Essential oil from SC inhibited C. tropicalis fungi (zone of inhibition 44
± 2.25 mm), which was better than the standard drug clotrimazole. The
oleoresin, soluble and insoluble dietary fiber contents of SC were 6.43,
5.36, and 66.1%, respectively. Soluble dietary fiber from SC exhibited
potential water holding and swelling capacities and has better prebiotic
properties, suggesting application as a functional food ingredient.
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W78.

Antioxidant characterization of new dietary fiber concentrates from papaya pulp and peel (Carica papaya L.)
Residues of papaya pulp and peel were used to produce dietary fiber
concentrates (DFCs) by treatment with ethanol and microwave drying. The fiber showed antioxidant capacity. Phenolics, carotenoids and
ascorbic acid were detected. Chromatographic analysis allowed the
identification of five phenolic compounds: protocatechuic acid hexoside, manghaslin, quercetin 3-O-rutinoside, caffeoyl hexoside and ferulic
acid. Likewise, lutein, zeaxanthin, ß-carotene and ß-criptoxanthin were
identified and quantified by HPLC. Finally, an analysis of digestibility
showed that about 65% of the polyphenols associated to pulp and peel
DFCs were potentially bioaccessible in the small intestine and that the
portion of indigestible fiber had antioxidant capacity. The DFCs produced have the capacity for acting as a functional ingredient of application
in the food industry, for helping to prevent the oxidation of lipids or also
to meet the demand of the food market concerning the development of
food with health protection capacity.

W79.

Cladodes from prickly pear as a functional ingredient: effect on fat retention, oxidative stability, nutritional and sensory properties of cookies
The stems of Opuntia ficus-indica known as cladodes are rich source of
bioactive and functional substances, which make them important candidate for the production of health-promoting food. Cladodes powder
was incorporated at different levels of substitution (2.5%, 5% and 7.5%)
in cookies (butter/wheat flour: 55/100 m/m). Substitution of wheat flour
by cladodes powder improved dietary fiber, ash, potassium, magnesium
and calcium contents of enriched cookies. The results also revealed that
cladodes supplementation increased hardness; however, it decreased a*
and b* values and reduced exudate loss of cookies during storage. Moreover, rising levels of cladodes powder contribute to the increase of
antioxidant activity of cookies and decreased their oxidative degradation. Sensory evaluation showed that cladodes supplementation at 5%
level remained acceptable at 5-point hedonic scale. The present study
suggested that cladodes supplementation in high-fat cookies not only
added nutritional value to food, but also improved its functional characteristics.

W80.

Cocoa shell and its compounds: Applications in the food industry
Cocoa shell is removed from the cocoa bean before or after the seeds
are roasted; it is considered a by-product of the cocoa industry that is
usually underutilized or considered waste. Some studies and patents
have been developed in order to give a nobler destination to this material. Interest in cocoa shell is due to its high nutritional value owing to the
presence of a variety of biocompounds, such as phenolic compounds,
dietary fibers, theobromine and a lipid profile similar to that of cocoa butter, besides its chocolate color and flavor.In this review, a characterization and evaluation of cocoa shell and its biocompounds is discussed, as
well as its health effects, methods for determining the main compounds,
and recent applications of this by-product as a food ingredient.
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The main application of cocoa shell in the food industry is as a source of
fiber. However, studies have shown that this material has a high content
of phenolic compounds, showing itself to have potential application as
an antioxidant agent. Cocoa shell proves to be a promising ingredient
in the food industry, but there have been few studies devoted to this
by-product, indicating that it is a raw material with great potential for
exploration.

W81.

Bioactive compounds and health properties of tamarind (Tamarindus
indica L)
Tamarind (Tamarindus indica L.) is a fruit from Africa with a worldwide
production between 400 and 500 thousand ton, with 39 000 ton produced in Mexico; traditionally it is recognized for its antioxidant properties, possibly related to the presence of bioactive compounds, mainly
polyphenols. Tamarind fruit has been given different applications from
medicinal as well as an ingredient in the food industry. The present review aims to collect and display some of the recent studies of the beneficial effects that have been reported for the pulp of this fruit. However,
in recent times there has been enough evidence which show that some
polyphenols ingested with the daily diet may be associated with dietary
fiber, so in this review the quantification of polyphenols and antioxidant
activity in the fruit pulp was included in addition to the quantification
of the phenolic compounds that are potentially associated with dietary
fiber of the fruit. This eval- uation was performed by in vitro methods.
This simple but novel information may provide additional information
to the literature that is available around the fruit, which contains phytochemicals with bioactivity. Keywords: Tamarind, polyphenolic compounds, dietary fiber.

W82.

Dietary fiber extraction for human nutrition-A review
Fiber is a mixture of nonstarch polysaccharides that resist digestion by
enzymes in the gastrointestinal canal. Some known methods of extracting fiber from plant sources include dry processing, wet processing,
chemical, gravimetric, enzymatic, physical, microbial, or a combination
of these methods. Modified wet milling is the most cost-effective in the
wet milling group, as it uses minimal chemicals, produces high purity
products, and uses less water than the other methods. The purity of fibers extracted using the modified wet milling method range from 49.7%
to 89.6%. An ideal extraction method should be affordable and produce
fibers of high purity.

W83.

Obtaining enriched fried tomato sauce using tomato by-products
The industrial processing of tomato concentrate produces roughly 4%
of byproducts, in the form of skins and seeds, which is typically collected by specialist companies for the production of animal feed, or subjected to chemical extraction processes to obtain lycopene compounds.
The health benefits of lycopene have been well documented in terms of
antioxidant properties and dietary fiber. The objective of this study was
the repurposing of these byproducts from the industrial tomato indus-
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try through the creation of new tomato sauces with the addition of an
intermediary food product (IFP), in the form of a food texturizer, while
also improving dietary fiber and lycopene content. For this purpose, a
series of trials was undertaken with the aim of producing fried tomato
to which the IFPs had been added as a partial or total replacement for
starch as a texturizing agent. After sensorial trials, it was determined
that the most suitable IFPs for the replacement of starch were IFPs
using a HOT tomato concentrate with 5 and 10% fresh skins and seeds,
and IFPs prepared from a mixture of fresh juice, seeds and skins in ratios of 20 and 30%, which were subsequently concentrated. All of the
fried tomato sauces that were produced were deemed to be acceptable
to the sensorial tasting panels. For this reason, the use of IFPs obtained
from tomato byproducts and subsequently reused for the production of
sauces can be considered as an ingredient that acts as an effective texturizing agent, improving both dietary fiber and lycopene values.

W84.

Physicochemical and functional properties of dietary fiber from Bamboo Shoots (Phyllostachys praecox)
Dietary fiber are non-digestible constituents of plant cell walls, and
comprise a necessary component of diet and its positive connection
with human health. Till now, there is no report about the extraction and
physicochemical and functional properties of dietary fiber from bamboo
shoots. To find the potential applications of dietary fiber from bamboo
shoots in food and health products, the effects of chemical, enzymatic
methods and particle size distribution on the chemical and structural
composition, physicochemical, and functional properties of dietary fibers (DFs) from bamboo shoots were studied. The results showed that
BSEDF and BSCDF had higher total DF and higher soluble DF, respectively. The crystalline regions calculated to be higher in latter and both
had irregular surfaces and diverse monosaccharide composition. Both
fibers showed good functional properties [water retention capacity
(WRC) (11.24-15.13g/g), water swelling capacity (WSC) (18.84-28.75
mL/g), oil holding capacity (OAC) (6.71-10.15 g/g), glucose adsorption
capacity (GAC) (0.08-6.89 mmol/g) and glucose retardation index (GRI)
(3.57-40.92%)]. WRC of BSCDF and BSEDF decreased with the increase
in the mesh size (40-200) while, WSC and OAC increased with mesh sizes (40 to 120), followed by decrease above mesh120. Both particle size
and extraction methods significantly affected GRI. In conclusion, physico-chemical properties of fibers can be manipulated through treatments
(chemical and enzymatic) to improve their overall functionality. Therefore, both BSCDF and BSEDF can find potential applications in food and
health products as a functional ingredient in different aspects.

W85.

Carbohydrate composition of peach palm (Bactris gasipaes Kunth)
by-products flours
The flours obtained from peach palm by-products are rich in dietary fiber
(62–71%) and they can be used as food ingredients. The aim of this work
was to investigate the carbohydrate composition of the flours processed
from the residual parts (stem and median sheath) of a hearts-of-palm
industry. The flours were fractionated, based on their solubility, whose
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monomeric compounds were determined. The fraction containing mostly cellulose (S5) was the most abundant (26–28%), followed by the sum
of fractions (S2, 53, S4) extracted with alkaline solutions (21–22%). The
S1 fraction contained the highest percentage of uronic acids, which characterizes the presence of pectin. Xylose and arabinose were found in
high proportion in S2 and S3 fractions. The S4 and S5 fractions, rich in
glucose, were the main portion of the cell wall material and correspond
to the insoluble fraction of the dietary fiber.

W86.

Vegetable nanocellulose in food science: A review
The use of nanocellulose as a food additive in 1983 was one of the first
applications of this plant-derived biopolymer. However, at that time, the
product was not commercialized owing to the high energetic cost of the
isolation methods used. Currently, improvements in nanocellulose production allow its commercialization. The high surface area and aspect
ratio, rheological behavior, water absorption and absence of cytotoxic
and genotoxic properties of nanocellulose facilitate its use in food applications. In this review, three different applications were identified: (i) nanocellulose as a stabilizing agent, (ii) nanocellulose as a functional food
ingredient and (iii) nanocellulose in food packaging. The last is the most
common application of nanocellulose in the food industry. Aiming to demonstrate the potential of nanocellulose as a stabilizing and functional
food ingredient, relevant publications on uses of nanocellulose in food
are examined, focusing on applications of nanocellulose as a food additive and safety and regulatory issues. Nanocellulose has potential use as
a stabilizing agent in food emulsions, as dietary fiber and to reduce the
caloric value of food. Nevertheless, validated standards to characterize
the produced nanostructure, quantify its properties and evaluate its toxicity are still required to answer safety and regulatory issues to achieve
the incorporation of nanocellulose as a commercial product in the food
industry.

W87.

Novel vinegar-derived product enriched with dietary fiber: effect on
polyphenolic profile, volatile composition and sensory analysis
Dietary fiber derived from citrus fruits was added to vinegar. Different
sources and quantities of fiber and storage conditions have been scrutinized. Formulated vinegars were evaluated on the basis of their phenolic profile, volatile composition and sensory analysis. The addition of
citrus fiber enhanced the phenolic and volatile profile of the resulted
vinegars. Whereas lemon fiber contributed mostly to the enrichment
of the polyphenolic composition, orange fiber was that which increased
in a higher way the volatile composition of the vinegars. Moreover, the
content of hydroxycinnamic acid derivatives and the majority of volatile
compounds decreased as the dose of fiber increased. Furthermore, the
judges preferred fiber-enriched vinegars, but in different quantities depending of the fiber source. This preference was mainly based on citric
attribute, contributing several terpenes and ketones derived from them.
The addition of citrus fiber to vinegar did not result in a marked storage-dependence.
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W88.

Properties of soluble dietary fiber-polysaccharide from papaya peel obtained through alkaline or ultrasound-assisted alkaline extraction
Soluble dietary fiber (SDF) from the peel of papaya (Carica papaya Linn.)
was recovered through alkaline extraction (alkaline-extracted SDF,
a-SDF) and ultrasound-assisted alkaline extraction (ultrasound-treated
SDF, u-SDF) processes, and the composition, structure and properties
of the extracts were compared. The optimal parameters for obtaining
the maximum extraction yield of u-SDF were evaluated through response surface methodology. Under optimal conditions, the maximum yield
of u-SDF was 36.99%, and u-SDF had a lower total amino acid content
but a higher essential amino acid (16.18%) than a-SDF. A monosaccharide analysis indicated that the primary sugars in a-SDF and u-SDF were
neutral sugars and pectic saccharides, respectively. An X-ray diffraction
analysis confirmed that u-SDF was less crystalline than a-SDF. Moreover, a thermal analysis indicated that u-SDF exhibited higher thermal
stability. In addition, u-SDF exhibited higher water-holding, oil-holding
and swelling capacities than a-SDF. These results indicate that papaya
peel is a potential inexpensive source of natural dietary fiber and a potential functional food ingredient.

W89.

Application of inulin in cheese as prebiotic, fat replacer and texturizer:
A review
Inulin is a food ingredient that belongs to a class of carbohydrates known
as fructans. Nutritionally it has functional properties and health-promoting effects that include reduced calorie value, dietary fiber and prebiotic effects. Inulin is increasingly used in industrially processed dairy and
non-dairy products because it is a bulking agent for use in fat replacement, textural modification and organoleptic improvement. Addition of
inulin to different kinds of cheese can be beneficial in the manufacture
of a reduced- or low-fat, texturized, symbiotic product. This paper gives
an overview of some aspects of the microstructural, textural, rheological, prebiotic and sensorial effects of inulin incorporated in cheese as fat
replacer, prebiotic and texture modifier.

W90.

Inulin: Properties, health benefits and food applications
Inulin is a water soluble storage polysaccharide and belongs to a group
of non-digestible carbohydrates called fructans. Inulin has attained the
GRAS status in USA and is extensively available in about 36,000 species
of plants, amongst, chicory roots are considered as the richest source
of inulin. Commonly, inulin is used as a prebiotic, fat replacer, sugar replacer, texture modifier and for the development of functional foods in
order to improve health due to its beneficial role in gastric health. This
review provides a deep insight about its production, physicochemical
properties, role in combating various kinds of metabolic and diet related diseases and utilization as a functional ingredient in novel product
development.

160

Informe de vigilancia Ingredientes de origen vegetal con impacto en la salud

W91.

Resistant starch in food: a review
The nutritional property of starch is related to its rate and extent of digestion and absorption in the small intestine. For nutritional purposes,
starch is classified as rapidly available, slowly available and resistant
starch (RS). The exact underlying mechanism of relative resistance of
starch granules is complicated because those factors are often interconnected. The content of RS in food is highly influenced by food preparation manner and processing techniques. Physical or chemical treatments
also alter the level of RS in a food. Commercial preparations of RS are
now available and can be added to foods as an ingredient for lowering
the calorific value and improving textural and organoleptic characteristics along with increasing the amount of dietary fiber. RS has assumed
great importance owing to its unique functional properties and health
benefits. The beneficial effects of RS include glycemic control and control of fasting plasma triglyceride and cholesterol levels and absorption
of minerals. This review attempts to analyze the information published,
especially in the recent past, on classification, structure, properties,
applications and health benefits of RS. © 2014 Society of Chemical Industry.

W92.

Modified Dietary Fiber from Cassava Pulp and Assessment of Mercury
Bioaccessibility and Intestinal Uptake Using an In Vitro Digestion/Caco2 Model System
The ability of modified dietary fiber (MDF) generated from cassava
pulp to modulate the bioaccessibility and intestinal absorption of heavy metals may be helpful to mitigate health risk associated with select
foods including select fish high in methyl mercury. Using a coupled in vitro digestion/Caco-2 human intestinal cell model, the reduction of fish
mercury bioaccessibility and intestinal uptake by MDF was investiaged.
MDF was prepared from cassava pulp, a byproduct of tapioca production. The highest yield (79.68%) of MDF was obtained by enzymatic digestion with 0.1% α-amylase (w/v), 0.1% amyloglucosidase (v/v) and 1%
neutrase (v/v). MDF and fish tissue were subjected to in vitro digestion
and results suggest that MDF may reduce mercury bioaccessibility from
fish to 34% to 85% compared to control in a dose-dependent manner.
Additionally, accumulation of mercury from digesta containing fish and
MDF was only modestly impacted by the presence of MDF. In conclusion, MDF prepared from cassava pulp may be useful as an ingredient to
reduce mercury bioavailability from food such as fish specifically by inhibiting mercury transfer to the bioaccessibile fraction during digestion.

W93.

Functional and physico-chemical properties of six desert-sources of dietary fiber
The Chihuahua desert has different plant species that have historically
been used as food for a long time. Some of these plants can be novel sources of dietetic fiber, which is considered a functional ingredient. The aim
of this work was determine the chemical and functional properties of six
desert sources of dietary fiber: cabuche, palm flower, leaves of smooth
amaranth, peel pickle pears, green and ashen agave bagasse. A proxi-
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mate analysis was carried out to determine moisture, ash, protein and
extractable lipid. Content of insoluble fiber (IF), soluble fiber (SF), and
dietary total fiber (DTF), as well as the functional properties of dietary fiber as water holding capacity (WHC), swelling capacity (SW), oil holding
capacity (OHC) and cation exchange capacity (CEC) were determined.
The results showed that leaves of smooth amaranth were chemically different to the other analyzed samples. On the other side, the best DTF
and IF content was observed in cabuche, while agave bagasses (green
and ashen), peel of prickly pears and leaves of smooth amaranth showed
the highest SF content. The dietary fiber sources that presented the best
functional properties were cabuche and palm flower for water hold capacity and swelling capacity properties and for the oil hold capacity and
cation exchange capacity properties were agave bagasses (green and
ashen) which suggest that they could be a good source of dietary fiber.

W94.

Role of guar fiber in appetite control
Appetite control and reduction of additional calorie intake may be a logical approach for proper weight management. Viscous dietary fibers are
effective in appetite control but difficult to apply in normal serving sizes
in foods and nutritional supplements due to their viscosity and required
high doses. Guar fiber popularly known as partially hydrolyzed guar gum
(PHGG) is near non-viscous soluble fiber that has been proven effective
in providing many physiological benefits. Guar fiber has also been identified as potential natural food and nutritional supplement ingredient for
appetite control. The aim of this review is to summarize all the clinical
studies pertinent to its effects on appetite control in normal subjects
and postulate the mechanism of action. Guar fiber exhibited appetite
control via delaying the colonic transit time of digested food, stimulation
of satiety hormone cholecystokinin (CCK) and induction of prolonged
perception of post-meal satiation and satiety effects. Regular intake of
guar fiber at a dose of 2 g/serving provided significant sustained postmeal satiation effects and minimized the inter-meal calorie intake by
about 20% in normal subjects. The intake of guar fiber alone at a dose
> 5 g/serving or its combination with protein (2.6 g guar fiber + 8 g protein/serving) showed acute satiety effects in normal subjects. Guar fiber
containing > 85% dietary fiber, with clear solubility and negligible taste
impact, may be an ideal natural dietary fiber for use in food and supplement applications at low dosage levels for appetite control.

W95.

Hydration properties and binding capacities of dietary fibers from bamboo shoot shell and its hypolipidemic effects in mice
In the bamboo shoot processing industries, bamboo shoot shells are
discarded without any utilization. As a cheap potential dietary fibers
resource, bamboo shoot (Leleba oldhami Nakal) shell was decomposed
to dietary fibers by multiple enzymes. The extraction yields of insoluble
dietary fiber and soluble dietary fiber were 56.21% and 8.67%, respectively. The resulting fibers showed significant swelling capacity, water
holding capacity and exhibit in vitro binding capacities to fat, cholesterol, bile acids and nitrites. The administration of bamboo shoot shell
fibers improved the lipid metabolism disorderly situation of hyperlipide-
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mia mice. Compared with normal group, total dietary fiber supplement
could exhibit the lowest body weight gain (2.84%) in mice, and decrease
total cholesterol, triglyceride and low density lipoprotein-cholesterol
by 31.53%, 21.35% and 31.53%, respectively; while it can increase high
density lipoprotein-cholesterol by 37.6%. The bamboo shoot shell fibers
could be a potentially available dietary ingredient in functional food industries.

W96.

Protective effect of dietary fiber from sweet potato (Ipomoea batatas
L.) against lead-induced renal injury by inhibiting oxidative stress via
AMPK/SIRT1/PGC1 alpha signaling pathways
Dietary fiber (DF) is the main component of sweet potato residue, which
has a variety of health benefits. However, the preventive effect of DF
from sweet potato on lead (Pb)-induced renal injury remains unclear.
This study identified the proximate composition and chemical components of DF extracted by ultrasound-assisted enzymatic hydrolysis. The
administration of ordinary dietary fiber (ODF) and high-soluble dietary fiber (HSDF) decreased the blood and kidney Pb concentrations of
Pb-exposed mice. Moreover, profound Pb-induced elevations of reactive oxygen species, malondialdehyde level, and depletion of intracellular
glutathione level in kidney were suppressed by treatment with HSDF.
Compared to the ODF group, HSDF activated AMP-activated protein
kinase (AMPK)/silent information regulator T1 (SIRT1)/peroxisome
proliferator-activated receptor-γ coactivator 1α (PGC1α) signaling in
kidney, which directly regulates superoxide dismutase (SOD) and nuclear respiratory factors (NRF1)/mitochondrial transcription factor A
(TFAM). In conclusion, HSDF supplementation ameliorates Pb-induced
renal injury by inhibiting oxidative stress.

W97.

Modification of dietary fibers from purple-fleshed potatoes (Heimeiren)
with high hydrostatic pressure and high pressure homogenization processing: A comparative study
In this study, we evaluated the effects of high hydrostatic pressure
(HHP) and high pressure homogenization (HPH) treatments on the
physicochemical, functional, and structural properties of dietary fibers
(DFs) obtained from purple-fleshed potatoes. DFs subjected to HHP
and HPH exhibited increased content of soluble dietary fiber. HHP and
HPH treatments did not improve water holding capacity, but increased
oil holding and swelling capacities, and emulsion activity and stability. DFs treated with HPH showed the increased antioxidant activities
(DPPH 0.89, ABTS 2.65, FRAP 3.39 mg Trolox/g DF), content of total
phenol, and α-glucosidase inhibition (98.3%). HHP and HPH treatments
changed monosaccharide compositions and structural characteristics
of DFs. Therefore, DFs from purple-fleshed potatoes could be used as
a fiber-rich ingredient in functional foods, and HPH was more useful in
the modification of dietary fiber than HHP at the same treatment conditions.
This article deals with the modification of dietary fibers from purple-fleshed potatoes (Heimeiren) with HHP and HPH treatments. Results su-
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ggest that HPH treated dietary fiber showed a higher ratio of soluble
fraction, increased physicochemical and functional properties than HHP
at 200 MPa. There outcomes could help the food industry identify the
optimal high pressure processing type to improve physicochemical and
functional properties of dietary fiber.

W98.

Effect of re-extraction parameters and drying temperature on the antioxidant properties and dietary fiber of Red sorrel (Hibiscus sabdariffa
L.) calyces residues
Effect of re-extraction and drying temperature on the antioxidant capacity and dietary fibers of Hibiscus sabdariffa L. calyces residues were
studied using response surface methodology with respect to 3 factors
Doehlert experimental design. Mathematical models were obtained for
the effect of re-extraction parameters on ascorbic acid, TPC, TFC, ABTS,
SDF, and SDF/IDF ratio. The suitability of each response model was judged using the average absolute deviation method and the calculation
of the Bias factors. No significant difference was observed for the total
dietary fiber content among different samples. Soluble dietary fibers in
the residues varied from 47 to 216 g kg−1 dry matter. Insoluble dietary
fiber represented more than 75% of total dietary fibers. Samples exhibited high scavenging activity of ABTS cation radical (TEAC ranging from
2.488 to 9.416 mMeq. Trolox) and DPPH free radical with IC50 values
ranging from 0.915 to 0.062 mg mL−1. TEAC and IC50 values were correlated to TPC and TFC. The study indicated that H. sabdariffa L. calyces residues can be a potential source of additive/ingredient for the food
industry and the re-extraction at lower temperatures further improves
the dietary fiber composition of the residue.

W99.

Oxidative and Microbial Stability of Pomegranate Peel Extracts and Bagasse Supplemented Cookies
This study aimed at exploring pomegranate peel (PoP) for its potential
as an ingredient of choice in baked products primarily to stabilize lipids
and inhibit microbiological spoilage. Pomegranate peel extracts (PoPx)
and pomegranate peel bagasse (Pbg) were supplemented to wheat flour
cookies at 0.25–1.0% and 1.5–7.5%, respectively. Cookies supplemented with 7.5% Pbg reduced caloric contents and significantly (P < 0.05)
enhanced dietary fiber and inorganic residues of the product. Positive
correlation was observed for cookies phenolics contents with 2,2-diphenyl-1-picrylhydrazyl (DPPH) and ferric reducing antioxidant power
assay. Total phenolics recovery from Pbg and PoPx was shown to range
from 78.35 to 315.7 mg GAE/100g), respectively. PoPx supplemented
cookies, holding significant antioxidant properties, inhibited thiobarbituric acid number by 67% and reduced growth of aerobic counts (2.04–
1.30 log10 cfu/g) and yeasts/molds (1.70–1.05 log10 cfu/g). Sensory
evaluation of Pbg supplemented cookies indicated relatively lower score for texture and crispiness while other treatment combinations were
ranked acceptable at 9-point hedonic scale for all sensory parameters.
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W100.

Effect of chlorophyll removal and particle size upon the nutritional and
technological properties of powdered by-products from artichoke (Cynara scolymus, L.) industrial canning
In this study, the effect of the particle-size fractionation (Ø < 0.212 mm
and 0.212 mm < Ø < 0.991 mm) and chlorophyll extraction on the nutritional and technological properties of the powdered artichoke ingredient was evaluated. The contents of minerals, protein, fat, carbohydrates and dietary fibre together with the content in bioactive compounds
such as inulin and phenolics were determined. Other properties such as
water- and oil-holding capacities, water activity and antioxidant capacity were measured. The ingredient with chlorophyll and the lowest particle size presented the highest phenolic content and antioxidant capacity
(8.4 mg of vitamin C equivalents per 100 g of dry matter) and water- and
oil-holding capacities. The removal of chlorophyll increased the oil-holding capacity (from 59.7% to 94.6%), which was much higher than in the
coarse ingredient (34%), but has a deleterious effect reducing the antioxidant capacity and the inulin content. The ingredients also showed
high dietary fibre (22.5–33%), inulin (9–16%) and mineral (7.5–7.8%)
contents. Although the ingredient with chlorophyll and smaller particle
size had the higher antioxidant capacity, the removal of chlorophyll improved the technological properties to be used as food ingredient without affecting significantly to the nutritional value.

W101.

Determination of functional properties of cocoa waste from concentrated cocoa drink
Recovery of phenolic content from waste is one of the main concerns
for any possible applications. This study was done to investigate and
explore the functional properties of cocoa waste (CW) from espresso cocoa production. The total phenolic content (TPC), total flavonoid
content (TFC), 2,2-diphenyl-1-picrylhydrazyl scavenging assay (DPPH),
metal (Fe2+) chelating activity was determined. Parameters include water holding capacity (WHC), oil holding capacity (OHC), swelling capacity (SWC), proximate compositions, total dietary fiber (TDF), insoluble
dietary fiber (IDF) and soluble dietary fiber (SDF) were also determined.
As a reference spent coffee ground (SCG) was also studied under all
parameters. Two solvents, ethanol and water were used to extract the
bioactive compounds from CW. The ethanol-CW extract was found to
contain significantly the highest (p < 0.05) TPC and TFC with 52.3 mg
GAE/ml sample and 84.36 mg Quercetin/ml sample respectively. This
was correlated to its high (p < 0.05) antioxidant activities in DPPH (IC50
3.58 ± 0.07 mg/ml) and metal chelating activity (IC50 2.32 ± 0.09 µg/ml).
Positive correlations ranging from r2 = 0.82 to 0.98 were established between the phytochemicals and antioxidant activities of all extracts. All
samples displayed significantly (p < 0.05) high WHC and SWC, in relevance to their high (p < 0.05) TDF which were over 60% of 100 g dry matter. CW exhibited significantly high (p < 0.05) IDF/SDF ratio, in contrast
to SCG with also high protein content of 13%. This study indicates that
CW has a potential as a source of natural antioxidant and phytochemical
in functional food development and intermediate food ingredient.
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W102.

Macromolecular and Micronutrient Profiles of Sprouted Chickpeas to
Be Used for Integrating Cereal-Based Food
Pulse flour may be used to improve nutritional traits of gluten and gluten-free formulations in traditional food such as bread or pasta. However, owing to some intrinsic nutritional, textural, and sensory properties,
the use of pulses as ingredients for production of enriched food remains
limited. In this study, we investigated the modification in macromolecules and micronutrients in industrial-scale flour from partially sprouted chickpeas to define its possible use as an ingredient in cereal-based
foods. Controlled sprouting resulted in significant decrease of antinutritional compounds (e.g., phytic acid and serine protease inhibitors) and
in an increase of free minerals and vitamins. Sprouting also affected the
overall structural organization of proteins (such as aggregate formation)
and their thiol/disulfide balance, and it promoted release of peptides. All
of these had a positive effect on dough mixing properties, in particular
for dough development. Formulations with enrichment in sprouted chickpea flour (wheat/chickpea ratio = 100:20) were tested also as for their
dough leavening properties, which improved with respect to flour from
nonsprouted chickpeas. Taking into account the modifications induced
by partial sprouting on an industrial scale, we can conclude that sprouted chickpea flour represents an interesting ingredient for production
of enriched cereal-based food with better nutritional and rheological
characteristics.

W103.

Fiber Compounds and Human Health
It is known that insufficient consumption of fiber in Western societies
is directly linked to certain diseases. The required daily fiber intake can
be obtained from foods such as fruits and vegetables, whole grains, legumes, nuts and others, or by eating foods enriched with fiber as a functional ingredient. This review studies certain fiber compounds such as
oligosaccharides (namely α-galactosides and fructans), arabinoxylans
and ß-glucans. The European regulatory body governing nutrition and
health claims aims to protect consumers’ right to receive truthful information about food by verifying statements on “nutrition”, “content”,
“health claims” and “reducing the risk of disease”. Some of these foods
and functional ingredients can be considered as “novel foods”.
Conclusions: This paper describes the state of the art of certain fiber
compounds and their effect on human health; the different requirements for fiber components used as functional or novel food ingredients; and the response of the European authorities to the use of this
ingredient and its related health claims in terms of food labelling. After
EFSA approval, these claims can be used in food labelling as an added
value for consumer health, which may also improve their success in the
market.
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W104.

Enzyme-Assisted Extraction of Carotenoid-Rich Extract from Red Capsicum (Capsicum annuum)
Development of aqueous carotenoid-rich extract (ACE) is a major challenge for the food industry looking for natural colourants. Red capsicum an excellent source of carotenoids has been explored as a novel
source for development of ACE through enzymatic liquefaction (EL).
Three carbohydrases enzymes viz. viscozyme L, pectinase and cellulase
were tested for their liquefaction effects and ability to recover higher
carotenoids in aqueous extract. EL significantly (p < 0.05) improved the
extract yield and total soluble solids by 2.5-fold to threefold in comparison with unliquefied extract. Incremental increase in dosage of enzymes significantly (p < 0.05) improved the extract yield, total carotenoids,
phenolics, ascorbic acid content and antioxidant activity. Viscozyme and
pectinase caused significantly higher recovery of carotenoids and other
bioactives than cellulase. Viscozyme at dosage of 0.3 % at 60 °C gave the
best results. Processing residue or pomace, a spin-off from the EL, was
dried to capsicum pomace powder (CPP) and developed as a functional
ingredient. The ACE and CPP had higher carotenoid content ranging
from 41.72 to 279.83 mg/100 g, respectively. Valorization of capsicum
through EL is a promising approach to recover concentrates as valuable
food ingredient with reduced processing waste and thus providing sustainability to environment through green processing.

W105.

Blueberry by-product used as an ingredient in the development of functional cookies
A by-product of blueberry juice industries was used as an ingredient to
develop fiber-enriched cookies. The blueberry pomace, once ground
and dried, was used as an ingredient in cookie formulation. A control
cookie was elaborated as reference. Cookies were analyzed for composition and functional properties. The fiber content obtained in the
fiber-enriched cookie allows it to be labeled as “high fiber” in the European Union and as a “source of fiber” in MERCOSUR. The fiber-enriched
cookie presented highly increased values on the antioxidant capacity
and the polyphenol content when compared against the control cookie.
Sensory evaluation was performed. Acceptability of the fiber-enriched
cookie reached a value of 5.3 in a nine-point hedonic scale. Further strategies should be necessary in order to achieve an acceptable product.
Cookies were subjected to an in vitro digestive process. Results show
that the cookies’ phytochemicals are bioaccessible and potentially bioavailable. Therefore, eating this type of food would represent an increase
in the amount of antioxidants ingested and redound to a health benefit.
In addition to improving both nutritional and functional properties of
cookies, the present development represents an innovative strategy for
a more sustainable growth of fruit juice industries.

W106.

Safety studies conducted on pecan shell fiber, a food ingredient produced from ground pecan shells
Use of pecan shell fiber in human food is presently limited, but could increase pending demonstration of safety. In a 91-day rat study, pecan she-
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ll fiber was administered at dietary concentrations of 0 (control), 50 000,
100 000 or 150 000 ppm. There was no effect of the ingredient on body
weight of males or females or food consumption of females. Statistically significant increases in food consumption were observed throughout
the study in 100 000 and 150 000 ppm males, resulting in intermittent
decreases in food efficiency (150 000 ppm males only) that were not
biologically relevant. All animals survived and no adverse clinical signs
or functional changes were attributable to the test material. There were
no toxicologically relevant changes in hematology, clinical chemistry or
urinalysis parameters or organ weights in rats ingesting pecan shell fiber. Any macroscopic or microscopic findings were incidental, of normal
variation and/or of minimal magnitude for test substance association.
Pecan shell fiber was non-mutagenic in a bacterial reverse mutation test
and non-clastogenic in a mouse peripheral blood micronucleus test. Based on these results, pecan shell fiber has an oral subchronic (13-week)
no observable adverse effect level (NOAEL) of 150 000 ppm in rats and
is not genotoxic at the doses analyzed.

W107.

Isolation, characterization and functionalities of bio-fiber gums isolated
from grain processing by-products, agricultural residues and energy crops
Potentially valuable water soluble bio-fiber gums (hemicellulose B)
were prepared from low-valued grain processing by-products, agricultural residues and energy crops by an alkaline extraction followed by
ethanol precipitation. The bio-fiber gum (BFGs) from all these sources
are very rich in soluble dietary fiber (87.2–93.6%) except from wheat
bran and sugarcane bagasse (only 60.3 and 55.5% respectively) and they
are predicted to be non-caloric in human diets qualifying as non-caloric
food ingredient in many products. The sugar composition of these BFGs
showed that they were typical arabinoxylans containing high molar ratio
of arabinose to xylose with some other sugars such as galactose, glucose,
galacturonic acid and glucuronic acid in the side chains. The yield of pure
BFG from these plant materials varied from 2.33 (rice fiber) to 25.13%
(corn bran) and they all, except BFG from wheat bran, are very good
emulsifiers for stabilizing oil in water emulsions. Their ORAC values
ranged from about 7000 to 29,000 μmole Trolox/100 g sample showing
that they have the ability to provide antioxidant activity in foods, as well
as offering the other functionalities and health-promoting benefits of
dietary fiber. The ORAC values of BFGs are higher than their respective original plant materials indicating that the antioxidant-rich portions
of the various plant materials can be solubilized and fractionated by the
present alkaline extraction process.

W108.

Physicochemical properties and adsorption of cholesterol by okra (Abelmoschus esculentus) powder
Okra (Abelmoschus esculentus) is a widely used medicine and functional
food. In order to clarify the effects of the particle size on its functional
properties, okra pods were subjected to superfine grinding, and its properties were determined using different methods. Four particle size levels of okra powders were prepared: 380 to 250, 250 to 75, 75 to 40 and
less than 40 μm. The results showed that superfine grinding technology
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could efficiently pulverize the particles into the submicron scale, whose
distribution was close to a Gaussian distribution. With decreasing okra
powder size, the specific surface area, water holding capacity (WHC),
water-retention capacity (WRC), oil-binding capacity (OBC), tapped
density and total flavonoids extraction were increased significantly (p <
0.05). Moreover, the adsorption of cholesterol by okra powder was improved after superfine grinding. These results suggest that okra powder
can be used in food manufacturing as a functional food ingredient.

W109.

Gluten-Free Snacks Using Plantain-Chickpea and Maize Blend: Chemical Composition, Starch Digestibility, and Predicted Glycemic Index
An increase in celiac consumers has caused an increasing interest to develop good quality gluten-free food products with high nutritional value.
Snack foods are consumed worldwide and have become a normal part
of the eating habits of the celiac population making them a target to improve their nutritive value. Extrusion and deep-frying of unripe plantain,
chickpea, and maize flours blends produced gluten-free snacks with
high dietary fiber contents (13.7–18.2 g/100 g) and low predicted glycemic index (28 to 35). The gluten-free snacks presented lower fat content
(12.7 to 13.6 g/100 g) than those reported in similar commercial snacks.
The snack with the highest unripe plantain flour showed higher slowly
digestible starch (11.6 and 13.4 g/100 g) than its counterpart with the
highest chickpea flour level (6 g/100 g). The overall acceptability of the
gluten-free snacks was similar to that chili-flavored commercial snack. It
was possible to develop gluten-free snacks with high dietary fiber content and low predicted glycemic index with the blend of the 3 flours, and
these gluten-free snacks may also be useful as an alternative to reduce
excess weight and obesity problems in the general population and celiac
community.

W110.

Modified soluble dietary fiber from black bean coats with its rheological
and bile acid binding properties
Alkaline hydrogen peroxide (AHP) was investigated to enhance the content and functionality of soluble dietary fiber (SDF) extracted from black
bean coats. Compared with the content of SDF of original black bean
coats 7.8%, the content of SDF of modified black bean coats was 16.9%
after treated by 15% H2O2 (v/v) at pH 11 and 1:18 (w/v) as liquid-to-solid ratio for 0.5 h. Monosaccharide composition confirmed that the ratio
of galacturonic acid in modified SDF (M-SDF) was higher than that of
original SDF (O-SDF), and M-SDF was also with smaller molecular weight (Mw) of 1.24 × 106 Da and lower ζ-potential of −42.3 mV. Other
structural characters were determined by FT-IR and TEM. In the range
of 2–6% (w/v), both O-SDF and M-SDF showed a shear thinning behavior. The latter showed stronger gelation ability at the presence of Ca2+
evaluated by dynamic oscillatory rheometry. Moreover, M-SDF exhibited good abilities of binding bile acids in vitro. It could be concluded that
M-SDF had a great potential to be applied as a novel kind of functional
ingredient or additive in food industry.
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W111.

Integration of agroindustrial co-products as functional food ingredients:
cactus pear (opuntia ficus indica) flour and pineapple (ananas comosus) peel
flour as fiber source in cooked sausages inoculated with lactic acid bacteria
Fruit peels are agroindustrial co-products that can be employed as a
source of dietary fiber and bioactive compounds with an effect on the
physicochemical and structural characteristics of cooked meat products. The potential of these fruit peels as a functional ingredient in
cooked meat products was evaluated. Yield, moisture, expressible moisture, oxidative rancidity and textural profile analysis, besides electron
scanning microscopy, were determined in cooked sausages inoculated
with thermotolerant lactic acid bacteria. Cactus pear peen flour increased the moisture in the sausages, but in inoculated sausages, lower expressible moisture was observed, resulting in harder but less cohesive
and less resilient structure. Cactus pear peel flour decreased the oxidative rancidity during storage. Microstructure analysis showed that the
production of exopolysaccharides by the employed strain could explain
the differences in the texture results. The use of fruit peels as a source
of bioactive compounds (fiber, antioxidants and prebiotic) enhanced the
development of thermotolerant lactic acid bacteria in cooked sausages
during storage.

W112.

Modification of carrot (Daucus carota Linn. var. Sativa Hoffm.) pomace
insoluble dietary fiber with complex enzyme method, ultrafine comminution, and high hydrostatic pressure
Insoluble dietary fiber (DF) extracted from carrot pomace was modified
by complex enzyme method, ultrafine comminution and high hydrostatic pressure and their structural, physicochemical, and functional properties were evaluated. Results showed that complex enzyme method
increased the content of soluble DF to 15.07%, and the cholesterol adsorption capacity peaked; ultrafine comminution greatly improved the
total antioxidant activities, DPPH radical scavenging capacity and antioxidant abilities in linoleic acid system of DF; high hydrostatic pressure led to a significant increase in capacities of water retention (7.14 g/g,
600 MPa), water swelling (10.02 mL/g, 500 MPa), oil retention (2.35 g/g,
500 MPa), cation exchange (2.29 mmol/g, 600 MPa), and glucose adsorption (2.634 mmol/g, 400 MPa). Furthermore, SEM showed that
surface structures of all modified DF were loose. Overall, three kinds of
modification methods have shown their respective advantages. Modified DF from carrot pomace can be applied as a functional ingredient in
diverse food products.

W113.

Mango pulp fibre waste: characterization and utilization as a bakery product ingredient
Mango pulp fiber waste (MPFW) is the major by-product of mango juice
industry. MPFW is a rich source of dietary fiber and natural bioactive
compounds which plays a significant role in prevention of diseases. In
the present study the MPFW was processed to dried mango pulp fiber
waste (DMPFW) and characterized. Muffins were prepared by replacing wheat flour by MPFW/DMPFW and evaluated for physical, sen-
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sory and bioactive components. The soluble and insoluble dietary fibre
content was 19.2 and 38.9 % in MPFW and 20.9 and 43.1 % in DMPFW
respectively. The total and reducing sugar contents in the DMFPW was
almost 50 % less compared to MFPW. The total phenolics content remained same though there was ~50 % reduction in flavonoid content.
The muffins quality deteriorated with increase in the level of MPFW to
a greater extent compared to DMPFW. The muffins developed with supplemented DMPFW still had components viz., polyphenols (gallic acid,
epicatechin and catechin) and carotenoids (ß-carotene, lutein); that are
known to have bioactive potential, thus enhancing nutritive value.

W114.

Fruit and Vegetable By-Products to Fortify Spreadable Cheese
In this work, spreadable cheese was enriched with flours from by-products (red and white grape pomace, tomato peel, broccoli, corn bran, and
artichokes) as sources of fibres and antioxidant compounds. The physicochemical and the sensory properties of all the cheese samples were
analysed. Results revealed that total phenolic content, flavonoids, and
antioxidant activity of samples containing grape pomace significantly
increased, followed by broccoli, artichoke, corn bran, and tomato peel
by-products, compared to the control cheese. Specifically, cheeses containing white and red grape pomace recorded high phenolic content
(2.74 ± 0.04 and 2.34 ± 0.15 mg GAEs/g dw, respectively) compared to
the control (0.66 mg GAEs/g dw).

W115.

Effect of spent yeast fortification on physical parameters, volatiles and
sensorial characteristics of home-made bread
The impact of bread fortification with dry spent yeast from brewing industry on physical, chemical and sensorial characteristics of home-made
bread was evaluated with the goal of increasing its ß-glucan content. A
serving of 50 g of bread fortified with dry spent yeast increased ß-glucan
intake from 65 to 125 mg, which is within the guidelines suggested by
European Food Safety Authority. Although this fortification darkened
the crumb and increased crumb and crust springiness and had impact on
volatile profile, concerning key odours only hexanal presented a significant increase in fortified bread. Two machine types (with 1 or 2 paddles)
were tested but had a minor impact on bread characteristics. Descriptive analyses performed by a trained panel showed no significant differences in sensorial attributes. Dry spent yeast can be used as ingredient
in home-made bread to increase ß-glucan intake, and contribute to valorisation of this brewing by-product.

W116.

Lotus (Nelumbo nucifera) Rhizome as an Antioxidant Dietary Fiber in
Cooked Sausage: Effects on Physicochemical and Sensory Characteristics
The objective of this study was to determine the physicochemical and
sensory properties of cooked emulsion sausages containing different levels of lotus rhizome powder (0, 1, 2, and 3%, based on total weight). Lotus rhizome powder had no significant (p>0.05) impact on pH, moisture,
protein, or ash content of sausage. However, fat content was slightly but
significantly (p<0.05) decreased when the level of lotus rhizome pow-
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der was increased in the sausages. The addition of lotus rhizome powder to sausages at over 1% resulted in significantly (p<0.05) darker and
less red color of cooked sausage compared to control. Increase in lotus
rhizome level slightly improved the emulsion stability and apparent viscosity. Significant (p<0.05) reduction in cooking loss was observed when
more than 1% of lotus rhizome powder was added to sausages. The
textural properties of sausages were unaffected by the inclusion of lotus rhizome except for springiness and chewiness. On the manufacture
day, control sausage had significantly (p<0.05) higher TBARS value than
treatments. Regarding sensory characteristics, increased levels of lotus
rhizome powder decreased (p<0.05) color and juiciness scores. However, cooked sausages exhibited similar overall acceptability regardless
of the level of lotus rhizome powder added to sausages. Therefore, lotus
rhizome powder, an antioxidant dietary fiber, could be used as an effective natural ingredient in meat products for the development of healthier
and functional food.

W117.

Nutritional and organoleptic evaluation of functional bread prepared
from raw and processed defatted mango kernel flour
The current study aims at highlighting potential use of raw and processed defatted mango kernel flour (DMKF) in the preparation of leavened
bread. Straight grade flour (SGF) was replaced with DMKF at 0–25% levels. Biochemical composition, anti-nutritional aspects, and antioxidant
potential of DMKF and supplemented bread were investigated. DMKF
supplementation resulted in enhanced protein (12.24–13.04%), dietary
fiber (0.37–0.54%), and total phenolics concentration (85–128.35 mg
GAE/100g) of bread. Likewise, significant improvement (p < .05) was recorded in Ca, K, Fe, and Zn levels of supplemented bread. Processing techniques found to be efficient in reducing anti-nutritional compounds in
processed mango kernel flour and supplemented bread. DPPH (2,2-diphenyl-1-picrylhydrazyl) and FRAP (ferric reducing antioxidant potential) values found to be higher in raw DMKF supplemented bread as
compared to the processed DMKF bread. The current study concludes
DMKF supplementation improved nutritional profile and antioxidant
potential of leavened bread.

W118.

Peanuts as functional food: a review
Peanut is an important crop grown worldwide. Commercially it is used
mainly for oil production but apart from oil, the by-products of peanut contains many other functional compounds like proteins, fibers,
polyphenols, antioxidants, vitamins and minerals which can be added as
a functional ingredient into many processed foods. Recently it has also
revealed that peanuts are excellent source of compounds like resveratrol, phenolic acids, flavonoids and phytosterols that block the absorption of cholesterol from diet. It is also a good source of Co-enzyme Q10
and contains all the 20 amino acids with highest amount of arginine.
These bioactive compounds have been recognized for having disease
preventive properties and are thought to promote longevity. The processing methods like roasting and boiling have shown increase in the
concentration of these bioactive compounds. In the present paper an
overview on peanut bioactive constituents and their health benefits are
presented.
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W119.

Functional and antioxidant properties of novel snack crackers incorporated with Hibiscus sabdariffa by-product
The Hibiscus sabdariffa calyxes’ residue (HSR) remained after the extraction of beverage is discarded which contributes to environmental
pollution. The objective of this study was to explore the suitability of incorporating different amount of HSR (0%, 1.25%, 2.5%, 3.75%, and 5.0%)
in crackers to enhance dietary fiber and antioxidant content. Physicochemical properties, antioxidants activity, nutritional quality, sensory
profile and microstructure properties of samples containing HSR were
examined and compared with control crackers. Cracker protein and fat
levels decreased as HSR increased from 0.0% to 5% while ash increased. The total dietary fiber DF increased from 3.36% to 8.17% where
the highest DF was reached at 5% HSR. The content of phenols increased from 5.99 to 17.57 mg/g and total flavonoid content increased from
49.36 to 104.63 mg/g of crackers incorporated with 5% HSR. DPPH radical scavenging activity increased two fold by increasing HSR up to 5%.
HSR containing crackers exhibited darker L values than none/less HSR
containing ones. In sensory ranking tests, acceptable crackers with pleasant flavor were obtained by incorporating up to 3.75% HSR into the
cracker’s formula. Crackers prepared with 5% HSR received the poorest
sensory rating compared to non/less HSR enriched cracker. Scanning
electron microscopy (EM) images of the prepared crackers revealed
marked changes caused by incorporating HSR as upon HSR addition the
surface was observed to be scratched, cracker and rougher. Overall results suggest that HSR is a potential functional food ingredient high in
fiber content and antioxidants activity that may be processed into flour
and used in food applications, such as baked goods.

W120.

Assessment of rheological and microstructural changes of soluble fiber
from chia seeds during an in vitro micro-digestion
The ability of some dietary fiber to increase the viscosity of digestive
content may be associated with important positive implications in human health. An in vitro micro-digestion device was implemented to simulate and visualize the digestion of mucilage from chia seed. Changes
in microstructure in situ and apparent viscosity were evaluated in 3, 5
and 8 g/kg concentrations of mucilage in three different digestions. The
mucilage had a high-water holding capacity, approximately 35.2 ± 1.1 g
water/g mucilage. As the digestion processes progressed, the microstructure of the digesta changed from a compact sponge-like structure,
with small pores forming an irregular network with average pore size of
20.68 ± 6.51; 40.90 ± 7.45 and 15.50 ± 6.07 μm to 3, 5 and 8 g/kg concentrations respectively, to a slightly less compact with average pore
size that varies from 19.87 ± 7.00 μm in digestion 1 to 29.79 ± 15.47 μm
in digestion 3.
A slight reduction in viscosity during the digestion process was observed; this behavior suggests that mucilage could maintain its structure in
a food matrix and could be used to develop structured foods. Mucilage
from chia seeds could be a potential functional ingredient with valuable
attributes for food and nutraceutical industries.
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W121.

Production of winter squash flours rich in bioactive compounds and high
water absorption by means of a precooking-air-drying optimized process
The aim of this work was to optimize the effect of the precooking time
(PT; 0, 4 and 8 min), and the drying temperature (DT; 60, 72 and 84C)
on physicochemical, microstructural and nutritional characteristics
of winter squash flours (WSF). A hot-air dryer was used, and for data
analysis, the response surface methodology was applied. As PT and DT
were increased, ß-carotene content, water absorption index (WAI), water solubility index, and the equilibrium moisture time were diminished,
whereas total color difference was increased. SEM analysis showed cell
disruption as DT was increased. The WSF obtained at optimal conditions
(PT = 2 min; DT = 72C) showed high WAI values, high content of bioactive compounds and antioxidant activity, and good sensory acceptability
of a prepared product (creamy soup). Therefore, it could be proper the
inclusion of WSF for the nutraceutical enrichment of ready-to-eat foods
such as snacks, desserts and creamy soups.

W122.

A review: Modified agricultural by-products for the development and
fortification of food products and nutraceuticals
Producing more food for a growing population in the coming decades,
while at the same time combating environmental issues, is a huge challenge faced by the worldwide population. The risks that come with climate change make the mission more daunting. Billion tons of agriculture
by-products are produced each year along the agricultural and food processing processes. There is a need to take further actions on exploring
the inner potential of agro-waste to stand out as food ingredient to partially or fully substitute the foods in orthodox list. Some of the agro-waste contains the most valuable nutrients in the plant and it is truly a “waste” to dispose any of them. Furthermore, the paper aims at discussing the
possible methods of modification to improve the safety and feasibility
of the agro-waste either through physical, chemical or microbiological
ways. The safety issues and bioactivity contains in the agro-waste also
been discussed to present the better overall ideas about the employing
of agro-waste in food applications.

W123.

Fiber from fruit pomace: A review of applications in cereal-based products
Fruit pomace is a by-product of the fruit processing industry composed
of cell wall compounds, stems, and seeds of the fruit; after washing, drying, and milling, a material high in fiber and bioactive compounds is obtained. In bakery products, dried fruit pomace can be added to replace
flour, sugar, or fat and thus reduce energy load while enhancing fiber and
antioxidant contents. The high fiber content of fruit pomace, however,
results in techno-functional interactions that affect physicochemical
and sensory properties. In this article, different sources of fruit pomace are discussed along with their application in bread, brittle and soft
bakery products, and extrudates.
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W124.

The Influence of Seaweed Composite Flour on the Physicochemical Properties of Muffin
Seaweed has a great potential to be used as an important ingredient
in food processing, as it contains a significant content of soluble polysaccharides and has a potential function as a dietary fiber. In this study,
seaweed powder (Kappaphycus alvarezii) was incorporated (2–10%)
with wheat flour for the production of muffins. The effect of seaweed
composite flour on the quality of muffins was investigated using various
techniques, such as texture profile and proximate analyses, as well as
sensory evaluation. Modification of the muffin formulation to include seaweed powder improved the composition of ash, crude fiber, and
moisture content, while the protein and carbohydrate levels decreased,
compared to the control sample. An increase in the seaweed component reduced the muffin height, volume, and specific volume. According
to the experimental texture profile analysis data, the seaweed affected
the textural characteristics of the muffins, increasing the hardness and
decreasing the springiness. Sensory evaluation revealed that seaweed
powder could be used in the muffin formulation up to 6%, without significantly impacting the color, aroma, and taste attributes relative to the
control sample. For overall acceptability, however, the panelists preferred muffins without seaweed powder.

W125.

Characterization of physiochemical and microbiological properties, and
bioactive compounds, of flour made from the skin and bagasse of kiwi
fruit (Actinidia deliciosa)
The objective of this study was to analyze the physicochemical and microbiological properties, as well as the bioactive compounds, of flour
made from the skin and bagasse of two varieties (Bruno and Monty)
of kiwi fruit (Actinidia deliciosa) at two stages of maturation. The flour
made with kiwi fruit peel from both varieties showed higher levels of
bioactive compounds and antioxidant activity that the flour made with
bagasse from both varieties. The flour made with green kiwi fruit skin
from the Bruno variety had higher DPPH values and levels of phenolic
compounds (1262.34 mg GAE/100 g flour), while the Monty variety
showed higher FRAP values, vitamin C (189.06 mg/100 g flour), flavonoids (486.47 mg/100 g flour), chlorophylls (12.13 mg/100 g flour) and
carotenoids (246.91 μg/100 g flour). Flour made from kiwi fruit bagasse can be used to reduce agro-industrial waste. This flour is a promising
ingredient which can be used to enrich products providing dietary fiber
and bioactive compounds, as well as antioxidant action.

W126.

Characterization of vegetable fiber and its use in chicken burger formulation
Vegetable fibers have been used lately as ingredients in popular meat
products in order to increase its nutritional value. The objective of this
study was the physical–chemical characterization of six vegetable fibers
in order to apply them in chicken burger formulations as animal fat substitutes. The studied fibers showed moisture content below 14 %, low
content of fat, protein and ash, and high levels of carbohydrates. The oat,
wheat and bamboo fibers showed the highest content of total dietary
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fiber. All fibers presented good results of technological characterization,
but bamboo, pea and wheat fibers showed the best hygroscopic property results, good emulsifying stability, and color compatible for application in meat products. The use of vegetable fibers in chicken burgers
resulted in lower or equal hardness values when the experiments were
compared to the control sample. Most samples showed elasticity, adhesiveness, cohesiveness and chewiness values significantly equal to the
control sample. The sensory analysis results indicated that all samples
had good acceptability. The use of vegetable fibers in chicken burgers
proved to be a promising alternative for food manufacturers to combine
products deemed unhealthy with functional ingredients that are more
appealing for consumers.

W127.

Mineral contents and physical, chemical, sensory properties of ice cream
enriched with date fibre
Date samples of Amber cultivar straining from Medina region (Saudi Arabia) were analysed for their chemical compositions and physicochemical
properties of date fibre in the present study. Fibre rich date pieces were
found to contain 80.2 g/100 g total dietary fibre, 16.32 g water/g sample
water-holding capacity while 9.50 g oil/g sample oil-holding capacity. It
can be stated from these results that fibre content of date is a valuable dietary fibre source and used in food production as an ingredient.
Effects of the addition of date fibres at different concentrations (1, 2, 3
and 4%) were investigated on the physical, chemical, sensory properties
and mineral content of ice cream in the present study. It was found that
elemental composition of ice cream samples was affected significantly
by the addition of date fibre concentrations (p<0.05) and the rates of K,
Mg and Zn especially increased in the samples depending on the content
of date fibre while the content of Ca and P decreased. It was determined
from the sensory results that ice cream sample containing date fibre in
the rate of 1 and 2% received the highest score from panellists.

W128.

Use of burdock root flour as a prebiotic ingredient in cookies
Burdock roots contain high contents of fructooligosaccharides and
phenolic compounds; however its use as ingredient in food products
is limited. This study aimed to obtain burdock root flour (BRF) by conventional drying and evaluate its potential as a prebiotic ingredient in
cookies. Cookies were manufactured using a blend of whole wheat flour
and refined wheat flour (51:49), replacing the concentration of refined wheat flour by BRF at 0 (C0), 5 (C1), and 10% (C2). BRF presented
40.16 g × 100 g−1 of total dietary fiber, 181.74 mg × 100 g−1 of chlorogenic acid, 6.19 g × 100 g−1 of total fructooligosaccharides (FOS), and in
vitro prebiotic activity. The cookies C1 and C2 exhibited 2.2 and 4.94%
(on a dry basis) of BRF, respectively, with similar (p > .05) physicochemical and technological properties, except for hardness of C1 (24.83 N),
which was higher (p < .05) than C0 and C2. BRF significantly increased
(p < .05) FOS in cookies from 42.38 (C0) to 366.68 mg × 100 g−1 (C2).
Cookies with 4.94% BRF had a positive effect (p < .05) on the prebiotic
activity. Burdock roots may be an effective alternative to provide prebiotic oligosaccharides to bakery products for consumers who search
for functional foods with health benefits.
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W129.

Polydextrose as a functional ingredient and its food applications: A review
Polydextrose (PD) is a low calorie, sugar free, low glycemic carbohydrate
that has a variety of functional properties including high water solubility, high glass transition temperature, prebiotic properties, good stability
at elevated temperature and over a broad range of pH and is widely recognized as soluble dietary fibre. PD induces physiological effects, such
as increasing fecal bulking, softening stools, decreasing fecal pH, increasing short chain fatty acid concentrations and reduces the concentration of carcinogenic substances in the colon. It also aids blood glucose
homeostasis and can decrease low density lipoprotein (LDL) cholesterol and total cholesterol levels in blood serum. These functional and
physiological benefits have led to considerable interest from the food
industry to use PD in the development of new healthy products. PD is
widely used in food applications such as baked goods, ice cream, beverages, confectionery, chocolate, yoghurt, and salad dressings, among many
others. There is no maximum established limit for PD. However, good
manufacturing practices (GMP) limit the quantity to the amount necessary to accomplish intended purpose in the food. This review describes
the production process, chemistry, functional properties, physiological
functions, food applications, safety and tolerance, and regulatory and
labeling information of PD.

W130.

Novel pectin present in new olive mill wastewater with similar emulsifying and better biological properties than citrus pectin
Alperujo, a semi-solid by-product from the olive oil industry, is currently
subjected to a novel industrial treatment, which consisted of gentle heating at 50–80 °C for 1–2 h, followed by a new three-phase centrifugation
system that gave alperujo oil, olive pomace and aqueous by-products.
This process is a prerequisite to reduce the humidity of the resulting
solid to enable its use as biomass, and allows for the recovery of a new
olive mill wastewater, which was used in this work for the isolation of
water-soluble polysaccharides. Two polysaccharide-enriched extracts
were obtained by ethyl alcohol precipitation with 40 and 80% (v/v)
EtOH from the new aqueous by-product and purified. The pectic material presented a high molecular size and a low percentage of methyl esterification and acetylation. In comparison with commercial pectins, the
extracts had better oil holding capacity and similar emulsifying activity
to that of citrus pectin. For the first time, bile-acid binding and glucose retardation activity were considered for the pectic material isolated
from olive by-products, which showed better results than commercial
pectins. In addition, the antioxidant activities of these extracts were investigated using various in vitro assays and the two raw polysaccharide
extracts, rich in associated polyphenol compounds, exhibited a stronger antioxidant activity than that observed for citrus and apple pectins.
Thus, polysaccharide-enriched extracts from gentle heat treated alperujo have suitable emulsifying properties for commercial uses and the
important bioactive properties of antioxidant dietary fiber.
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W131.

Processing Affects the Physicochemical Properties of Fiber from Wheat
and Flax in Ready-to-Eat (RTE) Flaked Cereal
Fiber from wheat and flax is mostly insoluble, making addition in high
amounts to a food difficult without adversely affecting product attributes. One approach to increasing the level of these fibers in food is to hydrolyze fiber to more soluble forms through processing. This study was
designed to evaluate the impact of a steam pressure cooking process
on physicochemical properties of ready-to-eat (RTE) cereal with 17.7%
added unhydrolyzed flax fiber (a combination of arabinoxylans, rhamnogalacturonans, and pectins) or 15.4% added hydrolyzed wheat fiber (a
purified arabinoxylan extract). Peak molecular weights of unhydrolyzed
and hydrolyzed fibers were ~2.9 × 106 and ~800 g/mol, respectively,
with a ~400-fold higher viscosity for unhydrolyzed fiber. Molecular weight of the unhydrolyzed fiber ingredient was reduced to approximately
the molecular weight of the hydrolyzed fiber as a result of the low-shear
steam pressure cooking process used, and consistent with molecular
weight results, there was only a twofold difference in viscosity of the
cereal remaining. The low-fiber control RTE cereal had the highest viscosity owing to starch content.

W132.

Melanoidins as a potential functional food ingredient
Melanoidins are high molecular weight, brown-coloured and nitrogen-containing compounds generated in the late stages of the Maillard
reaction. These products are mainly responsible for specific colour and
typical appearance of processed foods, which greatly improve the acceptance by consumers. However, the current importance of melanoidins is linked with their health-promoting properties. Many beneficial
effects have been associated to these compounds, such as antioxidant,
antimicrobial, anti-inflammatory, antihypertensive or prebiotic activity.
For this reason, recent studies have been focused on the potential use of
melanoidins present in both foods and by-products of foods as functional ingredients in the search for healthier and tasty foods. This review
explores the last scientific literature concerning the suitability of melanoidins as a new bioactive component of foods.

W133.

Physicochemical Properties of Dietary Fibers from Artocarpus camansi Fruit
The objective of this work was to investigate the dietary fiber (DF) contents of Artocorpus camansi (breadnut) fruit and examine their physicochemical properties, such as water-holding capacity (WAC), oil-holding
capacity (OHC) and water absorption capacity (WAC). This fruit flour
contained of both water soluble fibers (SDF), such as pectin (1.95%) and
gum (0.4%), and water insoluble fibers (IDF) (89.25%). The IDF content
of this fruit was significantly high in respect to other DF sources. The
WHC, OHC and WAC of IDF were 4.10, 2.60 and 4.0%, respectively. Moreover, the WHC, OHC and WHC of total dietary fibers (TDF) were 4.2,
4.3 and 4.6%, respectively. The results showed that the DF of fruit flour
had good physicochemical properties. The findings suggested that there
is a potential application of A. camansi of fruit as functional ingredients
in the food industry.
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W134.

A Randomized Controlled Trial to Increase Navy Bean or Rice Bran Consumption in Colorectal Cancer Survivors
Consumption of navy beans (NB) and rice bran (RB) have been shown to
inhibit colon carcinogenesis. Given the overall poor diet quality in colorectal cancer (CRC) survivors and low reported intake of whole grains
and legumes, practical strategies to increase consumption merit attention. This study determined feasibility of increasing NB or RB intake in
CRC survivors to increase dietary fiber and examined serum inflammatory biomarkers and telomere lengths. Twenty-nine subjects completed a randomized controlled trial with foods that included cooked NB
powder (35 g/day), heat-stabilized RB (30 g/day), or no additional ingredient. Fasting blood, food logs, and gastrointestinal health questionnaires were collected. The amount of NB or RB consumed equated to 4–9%
of subjects’ daily caloric intake and no major gastrointestinal issues were
reported with increased consumption. Dietary fiber amounts increased
in NB and RB groups at Weeks 2 and 4 compared to baseline and to control (P ≤ 0.01). Telomere length correlated with age and HDL cholesterol
at baseline, and with improved serum amyloid A (SAA) levels at Week 4
(P ≤ 0.05). This study concludes feasibility of increased dietary NB and
RB consumption to levels associated with CRC chemoprevention and
warrants longer-term investigations with both foods in high-risk populations that include cancer prevention and control outcomes.

W135.

Health effects of resistant starch
The merits of a fibre-rich diet are well documented. Resistant starch
(RS) is a form of starch that resists digestion in the small intestine and,
as such, is classified as a type of dietary fibre. RS can be categorised as
one of five types (RS1–5), some of which occur naturally in foods such as
bananas, potatoes, grains and legumes and some of which are produced
or modified commercially, and incorporated into food products. This review describes human evidence on the health effects of RS consumption,
with the aim of identifying any benefits of RS-rich foods and RS as a functional ingredient. The reduced glycaemic response consistently reported with RS consumption, when compared with digestible carbohydrate,
has resulted in an approved European Union health claim. Thus, RS-rich
foods may be particularly useful for managing diabetes. There appears
to be little impact of RS on other metabolic markers, such as blood pressure and plasma lipids, though data are comparatively limited. Promising
results on markers of gut health suggest that further research may lead
to the classification of RS as a prebiotic. Microbial fermentation of RS
in the large intestine to produce short-chain fatty acids likely underpins some of its biological effects, including increasing satiety. However,
effects on appetite have not resulted in notable changes in bodyweight
after long-term consumption. Emerging research suggests potential for
RS as an ingredient in oral rehydration solutions and in the treatment
of chronic kidney disease. Overall, RS possesses positive properties as a
healthy food component.
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W136.

Barley genotypic beta-glucan variation combined with enzymatic modifications direct its potential as a natural ingredient in a high fiber extract
ß-Glucan dietary fiber rich food systems hold a great potential for improving human health. Here, we evaluate the extractability and quality of
ß-glucan liquid formulations from eight different barley genotypes varying in ß-glucan content and molecular structure using Termamyl® SC
(T), Attenuzyme® (A) and Attenuzyme® Flex (AF) amylolytic enzymes
in combinations. Extracts from barley lines Lys5f, KVL408, KVL1104
and CDC Fibar exceeded 4 g ß-glucan/l, providing European Food Safety
Authority (EFSA) and U.S. Food and Drug Administration (FDA) recommended amounts (3 g ß-glucan/day) from three portions. TAF extracts of
Lys5f and KVL408 grains reached extraordinary high concentrations of
8–9 g ß-glucan/l. The ß-glucan molecular mass decreased with enzyme
treatment T < TA < TAF due to minor lichenase side activity. Extractability was generally higher and molecular mass lower for barley lines low
in triosyl/tetraosyl (DP3/DP4) ratios than for those high in DP3/DP4
ratios (Lys5f, KVL408 and KVL1104). Overall, the higher ß-glucan content and structural robustness in Lys5f and KVL408 raw materials favor
these in a ß-glucan rich extract with potential for EFSA and FDA health
and nutrition claims.

W137.

Nutrients depictions of Barhi date palm (Phoenix dactylifera L.) kernels
Phoenix dactylifera L (Date palm) is one of the oldest known fruit crops
in the world, and the consumption of date fruits is no longer restricted
to the Middle Eastern countries. Date palm kernels are waste products
of date fruit industry which are normally being discarded. Based on their
dietary fiber content; date palm kernels (DPK) have been proposed to
be used as fiber-based food supplement, caffeine free coffee alternative and animal feed ingredient. Hence, utilization of such waste is highly
desirable for the date industry. To accommodate these benefits, and
subsequent to some uses associated with DPK, this study sought to investigate the biochemical and nutritional values of the Barhi date palm
kernels (BDPK) grown in Iraq. The results show that BDPK is an excellent source of dietary fiber (66.24 g/100g). Glutamic acid was found to
be the predominant amino acid, (0.674 g/100g), followed by Arginine
and aspartic acid (0.437 g/100g and 0.320 g/100g, respectively). Potassium was the most occurring mineral in BDPK (2.39 g/kg), and the main
sugars were sucrose and fructose (0.548 g/100g and 0.249 g/100g,
respectively). Gas-liquid chromatography revealed that the main unsaturated fatty acid (USFA) was oleic acid (40.927 mg/100g), while the
main saturated fatty acid (SFA) were lauric acid (20.270 mg/100g) and
myristic acid (12.288 mg/100g). Furthermore, the BDPK depicted considerable concentrations of vitamins, in which vitamin B5 (40.4 mg/100g)
showed the highest value. The results obtained indicate a strong potential for BDPK to be used in human nutrition, cosmetics, and pharmaceutical applications and may provide an important economic advantage
through increasing the utilization of BDKP while also additive value will
be added to the residue.
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W138.

A novel fiber composite ingredient incorporated into a beverage and bar
blunts postprandial serum glucose and insulin responses: a randomized
controlled trial
Previous research supports that consumption of resistant starch and
guar gum independently influences insulin-mediated glucose responses
to meals. This research assessed a novel co-processed fiber composite
(FC) ingredient comprising whole-grain high-amylose maize flour and
viscous guar gum on glucose and insulin responses to co-consumed and
subsequent meals in humans. It was hypothesized that a smoothie-type beverage or a cold-pressed snack bar containing the FC would blunt
and sustain serum glucose and insulin postprandial responses compared
with maltodextrin (MD). The beverage and bar were assessed in 2 separate studies using identical protocols. Young, nondiabetic, nonobese
adults participated in 2 testing days (randomized crossover design) separated by at least 1 week for both food forms. On each testing day, the
FC or MD product was consumed with a low-fiber standardized breakfast followed by a low-fiber standardized lunch (with no FC or MD) 4
hours later. Blood samples were collected at baseline and incrementally
throughout the 8-hour testing day. One-tailed paired t tests were performed to compare treatment areas under the curve, and a doubly repeated-measures analysis of variance was performed to compare treatment responses at individual time points (P< .05, Bonferroni corrected).
The FC blunted the postprandial glucose and insulin responses compared with MD, including a robust glucose and insulin response reduction
after breakfast and a continued modest glycemic second-meal reduction after lunch in both the beverage and the bar. These findings support
the use of this novel whole-grain FC ingredient in a beverage or bar for
insulin-mediated glucose control in young healthy adults.

W139.

Nutritional properties of dishes prepared with sub-Antarctic macroalgae-an opportunity for healthy eating
In order to promote the use of sub-Antarctic macroalgae as food, three
species of seaweeds, Macrocystis pyrifera, Pyropia columbina, and Durvillaea antarctica, were used as ingredients in a variety of dishes such as
cochayuyo bread, cochayuyo hamburgers, cochayuyo fettuccine, huiro
fritters, huiro breadsticks, and luche-parsley pesto. Subsequently, the
nutritional value of each of the dishes was analyzed. The chemical composition, including carbohydrates, proteins, lipids, sodium, and the fatty
acid (FA) content, was examined. In general, the prepared food varieties demonstrated low lipid contents (4.1 to 8.5% dry weight, dw), moderate concentrations of protein (6.9 to 12.7% dw), and highly variable
contents of total dietary fiber (1.3 to 18.9% dw). The fatty acid patterns
were different for all prepared dishes, and the FA profile exhibited a beneficial contribution of polyunsaturated fatty acids (PUFAs), with a preponderance of linoleic acid and α-linolenic. The chemical composition
of the dishes was compared to that of similar and commonly consumed
food like white bread, hamburgers, fettuccine made of dough enriched
with eggs, fritters, breadsticks, and green pesto. The results suggest that
macroalgae can be used as an ingredient in prepared food where they
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may contribute successfully to a more balanced diet and to maintain the
organoleptic characteristics in commercially attractive prepared food
like cochayuyo bread, cochayuyo hamburger, cochayuyo fettuccine, huiro breadsticks, and luche-parsley pesto.

W140.

Valorization of Tunisian secondary date varieties (Phoenix dactylifera
L.) by hydrothermal treatments: New fiber concentrates with antioxidant properties
Two hydrothermal treatments were assayed on secondary date varieties
from the Tunisian coastal oasis in order to obtain valuable solid extracts,
rich in dietary fiber and antioxidants. The steam explosion treatment
(SET) is based on high temperatures and pressures, with an explosive decompression. The steam treatment (ST), without rapid decompression,
has lower pressures and temperatures, but longer treatments than SET.
The recovery of the fiber concentrates (FCs) was very similar for the different assayed conditions. Only its granulometry showed differences,
increasing the fraction with size lower than 4 mm in more intense treatments. Treatment conditions had higher influence than date variety in
the FCs chemical composition. It was approximately 0.1–2% soluble
sugar, 0.7–2% uronic acids, 4–8% phenols, 5–11% fat, 5–22% non-cellulosic sugars, 9–14% protein, 12–20% cellulose, and 44–71% lignin,
depending on treatment conditions. They had also very high antiradical
activity (230–580 mmols Trolox/Kg FC). The use of ST reactor is highly
recommended because it could be easily scaled up to the industry. The
FC obtained by hydrothermal treatments from date fruits could be considered as a very interesting ingredient for healthier food, especially for
bakery or dairy products due to its pleasant chocolate/coffee flavor.

W141.

Oxidative stress biomarkers in organs of hyperlipidaemic and normal
rats fed tropical red seaweed, Gracilaria changii
The aim of the study was to evaluate the effects of normal and high-cholesterol/fat diet supplemented with 5 and 10 % freeze-dried
red seaweed, Gracilaria changii powder on rat organs (liver, kidney and
heart), lipid peroxidation and antioxidant enzyme activities. The results
showed that feeding with atherogenic diet alone caused lipid peroxidation which eventually leads to oxidative stress of the rat’s organs. Nevertheless, with 10 % G. changii supplementation, it significantly decreased
the liver lipid peroxidation by 52.24 %, and the antioxidant enzyme activities were significantly increased by 52.09 to 94.42 %. Similarly, with
G. changii supplementation, it significantly enhanced the kidney antioxidant enzyme activities. This suggests that G. changii suppress oxidative
stress and protect the rats’ organs. In conclusion, G. changii could be a
promising functional food ingredient in the management of hyperlipidaemia.
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4. Otras fuentes de consulta
4.1. Citaciones electrónicas
Fuente: https://www.nutraingredients.com

1

CE1.

Adicionalmente a las búsquedas llevadas a cabo sobre publicaciones
científicas y patentes, se ha considerado oportuno realizar búsquedas
adicionales en otras fuentes de interés, en concreto citaciones electrónicas1, que se muestran en la tabla siguiente:

ACUJOINT™ – Innovative Solution for Joint Health.
https://www.nutraingredients.com/Product-innovations/ACUJOINT-Innovative-Solution-for-Joint-Health

CE2.

DIGESTIVE HEALTH: New Clinically Supported Prodigest® from Indena.
https://www.nutraingredients.com/Product-innovations/DIGESTIVE-HEALTH-New-Clinically-Supported-Prodigest-R-from-Indena

CE3.

New frontiers in GUT HEALTH with Boswellia serrate.
https://www.nutraingredients.com/Product-innovations/New-frontiers-in-GUT-HEALTH-with-Boswellia-serrata

CE4.

Extracyan, an innovative solution for Eye Health.
https://www.nutraingredients.com/Product-innovations/Extracyan-an-innovative-solution-for-Eye-Health

CE5.

Delphinol® standardized maqui berry extract improves blood glucose and insulin levels in a dosedependent manner.
https://www.nutraingredients.com/Product-innovations/Delphinol-R-standardized-maqui-berry-extract-improves-blood-glucose-and-insulinlevels-in-a-dose-dependent-manner.

CE6.

Apple & Olive band against the Metabolic Syndrome.
https://www.nutraingredients.com/Product-innovations/Apple-Olive-band-against-the-Metabolic-Syndrome

CE7.

Endolive and Pomolive by Natac, new clinically proven ingredients.
https://www.nutraingredients.com/Product-innovations/Endolive-and-Pomolive-by-Natac-new-clinically-proven-ingredients

CE8.

Pycnogenol® Reduces Leg Swelling and Jet Lag for Travelers.
https://www.nutraingredients.com/Product-innovations/Pycnogenol-R-Reduces-Leg-Swelling-and-Jet-Lag-for-Travelers

CE9.
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CE10. How to manage your weight naturally? intake moro orange juice extract.
https://www.nutraingredients.com/Product-innovations/HOW-TO-MANAGE-YOUR-WEIGHT-NATURALLY-INTAKE-MORO-ORANGE-JUICEEXTRACT

CE11. Beneficial effects of a new polyphenol-rich supplement on glucose metabolism in free-living insulin
resistant human subjects.

https://www.nutraingredients.com/Product-innovations/Beneficial-effects-of-a-new-polyphenol-rich-supplement-on-glucose-metabolism-infree-living-insulin-resistant-human-subjects

CE12. Teiko seeks to aid weight loss with fibre enriched drink. Copy right protect.
https://www.nutraingredients.com/Article/2018/10/12/Taiyo-seeks-to-aid-weight-loss-with-fibre-enriched-drink

CE13. Boysenberry against endothelial dysfunction in both mice and humans: Japanese study. Copy right protect.
https://www.nutraingredients.com/Article/2018/09/13/Boysenberry-useful-against-endothelial-dysfunction-in-both-mice-and-humansJapanese-study

CE14. Apple extract may help control cholesterol levels in healthy people. Copy right protect.
https://www.nutraingredients.com/Article/2018/08/30/Apple-extract-may-help-control-cholesterol-levels-in-healthy-people

CE15. Curcumin: Do all roads lead to gold?.
https://www.nutraingredients.com/Product-innovations/Curcumin-Do-all-roads-lead-to-gold

CE16. Botanical Identification: key requirements.
https://www.nutraingredients.com/Product-innovations/Botanical-Identification-key-requirements

CE17. Indena Bilear® Artichoke Extract for Dyspepsia.
https://www.nutraingredients.com/Product-innovations/Indena-Bilear-R-Artichoke-Extract-for-Dyspepsia

CE18. Low dietary fibre intake may increase cariovascular risk: study.
https://www.nutraingredients.com/Article/2013/10/21/Low-dietary-fibre-intake-may-increase-cardiovascular-risk-Study

CE19. More fiber may reduce breast cancer risk: Meta-ANALYSIS.
https://www.nutraingredients.com/Article/2012/01/23/More-fiber-may-reduce-breast-cancer-risk-Meta-analysis

CE20. SMART FIBRES: time to exploit the health benefits.
https://www.nutraingredients.com/Product-innovations/SMART-FIBRES-time-to-exploit-the-health-benefits
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CE21. A global look at consumers' desire for fibre.
https://www.nutraingredients.com/Product-innovations/A-GLOBAL-LOOK-AT-CONSUMERS-DESIRE-FOR-FIBRE

CE22. Exploring Fibre Fermentation Profiles.
https://www.nutraingredients.com/Product-innovations/Exploring-Fibre-Fermentation-Profiles

CE23. Preferences and trends around fiber: Majority of consumers not aware of recommended fiber intake.
https://www.nutraingredients.com/Product-innovations/Preferences-and-trends-around-fiber-Majority-of-consumers-not-aware-ofrecommended-fiber-intake

CE24. Introducing Fibrex® Sugar Beet Fibre.
https://www.nutraingredients.com/Product-innovations/Introducing-Fibrex-R-Sugar-Beet-Fibre

4.2. Legislación relevante
4.2.1. Declaraciones nutricionales y de propiedades saludables
Para proporcionar un funcionamiento eficaz de las declaraciones nutricionales de propiedades saludables en los alimentos, así como, ofrecer
un elevado nivel de protección del consumidor, se estableció el Reglamento (CE) 1924/2006 del Parlamento Europeo y del Consejo, de 20 de
diciembre de 2006, relativo a las declaraciones nutricionales y de propiedades saludables en los alimentos.
El citado reglamento está encaminado específicamente a establecer las
reglas básicas para la creación y utilización de las declaraciones nutricionales y de propiedades saludables. Entendiendo como “declaración”,
en este caso, cualquier mensaje o representación que no sea obligatorio,
incluida cualquier forma de representación pictórica, gráfica o simbólica, que afirme, sugiera, o de a entender que un alimento posee unas características específicas.
En el Reglamento 1924/2006 se especifica también el proceso de autorización de tales declaraciones. Además, en el documento de trabajo
de la Comisión (Working document on the setting of nutrient profiles13/02/2009) sobre establecimiento de perfiles nutricionales en base
a la opinión de la EFSA, establece que su implantación supondrá que
aquellos alimentos que sobrepasen ciertos valores en cuanto a sodio,
grasas saturadas y azúcares no podrán contener ninguna declaración de
propiedades saludables.
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El Reglamento diferencia entre tres tipos de declaraciones: declaraciones nutricionales, de propiedades saludables, o de reducción del riesgo
de enfermedad. Este Reglamento, que ha estado en permanente desarrollo desde 2007, destaca por la inclusión de la lista de las 222 declaraciones autorizadas del Reglamento (UE) nº432/2012, de 16 de mayo de
2012, por el que se establece una lista de declaraciones autorizadas de
propiedades saludables de los alimentos distintas de las relativas a la reducción del riesgo de enfermedad y al desarrollo y la salud de los niños.
En cuanto a la existencia o no de estas declaraciones, se trata de un aspecto que se relaciona con el uso previsto y probado en la mejora de la
salud y, en la posibilidad de mencionarlo en el etiquetado, aspecto de interés para el presente estudio.
La búsqueda de ingredientes derivados de vegetales planteados ene este
trabajao con “claims” autorizados en la EFSA da como resultado muy pocos casos de declaraciones autorizadas. (http://ec.europa.eu/food/safety/labelling_nutrition/claims/register/public/?event=register.home). De
hecho las búsquedas con los criterios “plant ingredient”, “extract”, “plant/
vegetal extract”, “natural ingredient” “antioxidant”, “polyphenol”… sólo
han devueltos estos casos de declaraciones autorizadas2.

Fuente: EFSA

2

Extractos, esteroles:
Claim type Art. 14
Claim type

Nutrient, substance, food or food category

Art. 14(1)(a)

Plant sterols: Sterols extracted from plants, free or esterified with food grade fatty acids.

Claim
Plant sterols have been shown to lower/reduce blood cholesterol. High cholesterol is a risk factor in the development of coronary
heart disease.
Conditions of use of the claim/Restrictions of use/Reasons for non-authorisation
Information to the consumer that the beneficial effect is obtained with a daily intake of 1,5-3 g plant sterols. Reference to the
magnitude of the effect may only be made for foods within the following categories: yellow fat spreads, dairy products, mayonnaise
and salad dressings. When referring to the magnitude of the effect, the range "7 % to 10 %" for foods that provide a daily intake of
1,5-2,4 g plant sterols or the range "10 % to 12,5 %" for foods that provide a daily intake of 2,5-3 g plant sterols and the duration to
obtain the effect "in 2 to 3 weeks" must be communicated to the consumer.
Health relationship

EFSA opinión reference/Journal reference

Status

Entry

Q-2008-085,
Q-2009-530 and Q-2009-718,
Q-2011-01241

Authorised

N/A

Commission Regulation
Commission Regulation (EC) 983/2009 of 21/10/2009, Amended by Commission Regulation (EC) 376/2010 of 03/05/2010,
Amended by Commission Regulation (EU) No 686/2014 of 20/06/2014
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Fibras vegetales:
Claim type Art. 13
Claim type

Nutrient, substance, food or food category

Art.13(1)

Arabinoxylan produced from wheat endosperm.

Claim
Consumption of arabinoxylan as part of a meal contributes to a reduction of the blood glucose rise after that meal.
Conditions of use of the claim/Restrictions of use/Reasons for non-authorisation
The claim may be used only for food which contains at least 8 g of arabinoxylan (AX)-rich fibre produced from wheat endosperm
(at least 60 % AX by weight) per 100 g of available carbohydrates in a quantified portion as part of the meal. In order to bear the
claim information shall be given to the consumer that the beneficial effect is obtained by consuming the arabinoxylan (AX)-rich fibre
produced from wheat endosperm as part of the meal.
Health relationship
Reduction of post-prandial glycaemic responses.

EFSA opinión reference/Journal reference
2011;9(6):2205

Status

Entry

Authorised

830

Commission Regulation
Commission Regulation (EU) 432/2012 of 16/05/2012
Claim type

Nutrient, substance, food or food category

Art.13(1)

Barley grain fibre.

Claim
Barley grain fibre contributes to an increase in faecal bulk.
Conditions of use of the claim/Restrictions of use/Reasons for non-authorisation
The claim may be used only for food which is high in that fibre as referred to in the claim HIGH FIBRE as listed in the Annex to
Regulation (EC) No 1924/2006.
Health relationship

EFSA opinión reference/Journal reference

Status

Entry

Increase in faecal bulk.

2011;9(6):2249

Authorised

819

Commission Regulation
Commission Regulation (EU) 432/2012 of 16/05/2012
Claim type

Nutrient, substance, food or food category

Art.13(1)

Oat grain fibre.

Claim
Oat grain fibre contributes to an increase in faecal bulk.
Conditions of use of the claim/Restrictions of use/Reasons for non-authorisation
The claim may be used only for food which is high in that fibre as referred to in the claim HIGH FIBRE as listed in the Annex to
Regulation (EC) No 1924/2006.
Health relationship

EFSA opinión reference/Journal reference

Status

Entry

Increase in faecal bulk.

2011;9(6):2249

Authorised

822

Commission Regulation
Commission Regulation (EU) 432/2012 of 16/05/2012
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Claim type

Nutrient, substance, food or food category

Art.13(1)

Rye fibre.

Claim
Rye fibre contributes to normal bowel function.
Conditions of use of the claim/Restrictions of use/Reasons for non-authorisation
The claim may be used only for food which is high in that fibre as referred to in the claim HIGH FIBRE as listed in the Annex to
Regulation (EC) No 1924/2006.
Health relationship

EFSA opinión reference/Journal reference

Status

Entry

Changes in bowel function.

2011;9(6):2258

Authorised

825

Commission Regulation
Commission Regulation (EU) 432/2012 of 16/05/2012
Claim type

Nutrient, substance, food or food category

Art.13(5)

Sugar beet fibre.

Claim
Sugar beet fibre contributes to an increase in faecal bulk.
Conditions of use of the claim/Restrictions of use/Reasons for non-authorisation
The claim may be used only for food which is high in that fibre as referred to in the claim HIGH FIBRE as listed in the Annex to
Regulation (EC) No 1924/2006.
Health relationship

EFSA opinión reference/Journal reference

Status

Entry

Q-2011-00972

Authorised

N/A

Commission Regulation
Commission Regulation (EU) No 40/2014 of 17/01/2014
Claim type

Nutrient, substance, food or food category

Art.13(1)

Wheat bran fibre.

Claim
Wheat bran fibre contributes to an acceleration of intestinal transit.
Conditions of use of the claim/Restrictions of use/Reasons for non-authorisation
The claim may be used only for food which is high in that fibre as referred to in the claim HIGH FIBRE as listed in the Annex to
Regulation (EC) No 1924/2006. In order to bear the claim information shall be given to the consumer that the claimed effect is
obtained with a daily intake of at least 10 g of wheat bran fibre.
Health relationship

EFSA opinión reference/Journal reference

Status

Entry

Reduction in intestinal transit time.

2010;8(10):1817

Authorised

828, 839,
3067,4699

Commission Regulation
Commission Regulation (EU) 432/2012 of 16/05/2012
Claim type

Nutrient, substance, food or food category

Art.13(1)

Wheat bran fibre.

Claim
Wheat bran fibre contributes to an increase in faecal bulk.
Conditions of use of the claim/Restrictions of use/Reasons for non-authorisation
The claim may be used only for food which is high in that fibre as referred to in the claim HIGH FIBRE as listed in the Annex to
Regulation (EC) No 1924/2006.
Health relationship

EFSA opinión reference/Journal reference

Status

Entry

Increase in faecal bulk.

2010;8(10):1817

Authorised

3066

Commission Regulation
Commission Regulation (EU) 432/2012 of 16/05/2012
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Poli fenoles:
Claim type Art. 13
Claim type

Nutrient, substance, food or food category

Art.13(1)

Olive oil polyphenols.

Claim
Olive oil polyphenols contribute to the protection of blood lipids from oxidative stress.
Conditions of use of the claim/Restrictions of use/Reasons for non-authorisation
The claim may be used only for olive oil which contains at least 5 mg of hydroxytyrosol and its derivatives (e.g. oleuropein complex and
tyrosol) per 20 g of olive oil. In order to bear the claim information shall be given to the consumer that the beneficial effect is obtained
with a daily intake of 20 g of olive oil.
Health relationship

EFSA opinión reference/Journal reference

Status

Entry

Protection of LDL particles from oxidative damage.

2011;9(4):2033

Authorised

1333, 1638,
1639, 1696,
2865

Commission Regulation
Commission Regulation (EU) 432/2012 of 16/05/2012

Beta glucanos:
Claim type Art. 14
Claim type

Nutrient, substance, food or food category

Art.14(1)(a)

Barley beta-glucans.

Claim
Barley beta-glucans has been shown to lower/reduce blood cholesterol. High cholesterol is a risk factor in the development of coronary
heart disease.
Conditions of use of the claim/Restrictions of use/Reasons for non-authorisation
Information shall be given to the consumer that the beneficial effect is obtained with a daily intake of 3 g of barley beta-glucan. The
claim can be used for foods which provide at least 1 g of barley beta-glucan per quantified portion.
Health relationship

EFSA opinión reference/Journal reference

Status

Entry

Q-2011-00798

Authorised

N/A

Commission Regulation
Commission Regulation (EU) 1048/2012 of 08/11/2012
Claim type

Nutrient, substance, food or food category

Art.14(1)(a)

Barley beta-glucans.

Claim
Barley beta-glucans has been shown to lower/reduce blood cholesterol. High cholesterol is a risk factor in the development of coronary
heart disease.
Conditions of use of the claim/Restrictions of use/Reasons for non-authorisation
Information shall be given to the consumer that the beneficial effect is obtained with daily intake of 3 g of barley beta-glucan. The
claim can be used for foods which provide at least 1 g of barley beta-glucan per quantified portion.
Health relationship

EFSA opinión reference/Journal reference

Status

Entry

Q-2011-00799

Authorised

N/A

Commission Regulation
Commission Regulation (EU) 1048/2012 of 08/11/2012
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Claim type

Nutrient, substance, food or food category

Art.14(1)(a)

Oat beta-glucan.

Claim
Oat beta-glucan has been shown to lower/reduce blood cholesterol. High cholesterol is a risk factor in the development of coronary
heart disease.
Conditions of use of the claim/Restrictions of use/Reasons for non-authorisation
Information shall be given to the consumer that the beneficial effect is obtained with a daily intake of 3 g of oat beta-glucan. The claim
can be used for foods which provide at least 1g of oat beta glucan per quantified portion.
Health relationship

EFSA opinión reference/Journal reference

Status

Entry

Q-2008-681

Authorised

N/A

Commission Regulation
Commission Regulation (EU) 1160/2011 of 14/11/2011

Claim type Art. 13
Claim type

Nutrient, substance, food or food category

Art.13(1)

Beta-glucans.

Claim
Beta-glucans contribute to the maintenance of normal blood cholesterol levels.
Conditions of use of the claim/Restrictions of use/Reasons for non-authorisation
The claim may be used only for food which contains at least 1 g of beta-glucans from oats, oat bran, barley, barley bran, or from mixtures
of these sources per quantified portion. In order to bear the claim information shall be given to the consumer that the beneficial effect
is obtained with a daily intake of 3 g of beta-glucans from oats, oat bran, barley, barley bran, or from mixtures of these beta-glucans.
Health relationship

EFSA opinión reference/Journal reference

Status

Entry

Maintenance of normal blood cholesterol concentrations.

2009;7(9):1254,
2011;9(6):2207

Authorised

754, 755,
757, 801,
1236,1299,
1465, 2934

Commission Regulation
Commission Regulation (EU) 432/2012 of 16/05/2012
Claim type

Nutrient, substance, food or food category

Art.13(1)

Beta-glucans from oats and barley.

Claim
Consumption of beta-glucans from oats or barley as part of a meal contributes to the reduction of the blood glucose rise after that meal.
Conditions of use of the claim/Restrictions of use/Reasons for non-authorisation
The claim may be used only for food which contains at least 4 g of beta-glucans from oats or barley for each 30 g of available
carbohydrates in a quantified portion as part of the meal. In order to bear the claim information shall be given to the consumer that
the beneficial effect is obtained by consuming the beta-glucans from oats or barley as part of the meal.
Health relationship

EFSA opinión reference/Journal reference

Status

Entry

Reduction of post-prandial glycaemic responses.

2011;9(6):2207

Authorised

821, 824

Commission Regulation
Commission Regulation (EU) 432/2012 of 16/05/2012
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Polisacáridos (Glucomanano konjac y goma guar):
Claim type Art. 13
Claim type

Nutrient, substance, food or food category

Art.13(1)

Glucomannan (konjac mannan).

Claim
Glucomannan contributes to the maintenance of normal blood cholesterol levels.
Conditions of use of the claim/Restrictions of use/Reasons for non-authorisation
The claim may be used only for food which provides a daily intake of 4 g of glucomannan. In order to bear the claim information shall
be given to the consumer that the beneficial effect is obtained with a daily intake of 4 g of glucomannan.
Warning of choking to be given for people with swallowing difficulties or when ingesting with inadequate fluid intake - advice on
taking with plenty of water to ensure substance reaches stomach.
Health relationship

EFSA opinión reference/Journal reference

Status

Entry

Maintenance of normal blood cholesterol concentrations.

2009;7(9):1258
2010;8(10):1798
2010;8(10):1798

Authorised

836, 1560,
3100, 3217

Commission Regulation
Commission Regulation (EU) 432/2012 of 16/05/2012
Claim type

Nutrient, substance, food or food category

Art.13(1)

Glucomannan (konjac mannan).

Claim
Glucomannan in the context of an energy restricted diet contributes to weight loss.
Conditions of use of the claim/Restrictions of use/Reasons for non-authorisation
The claim may be used only for food which contains 1 g of glucomannan per quantified portion. In order to bear the claim information
shall be given to the consumer that the beneficial effect is obtained with a daily intake of 3 g of glucomannan in three doses of 1 g each,
together with 1-2 glasses of water, before meals and in the context of an energy-restricted diet.
Warning of choking to be given for people with swallowing difficulties or when ingesting with inadequate fluid intake - advice on
taking with plenty of water to ensure substance reaches stomach.
Health relationship

EFSA opinión reference/Journal reference

Status

Entry

Reduction of body weight.

2010;8(10):1798

Authorised

854, 1556,
3725

Commission Regulation
Commission Regulation (EU) 432/2012 of 16/05/2012
Claim type

Nutrient, substance, food or food category

Art.13(1)

Guar Gum.

Claim
Guar gum contributes to the maintenance of normal blood cholesterol levels.
Conditions of use of the claim/Restrictions of use/Reasons for non-authorisation
The claim may be used only for food which provides a daily intake of 10 g of guar gum. In order to bear the claim, information shall be
given to the consumer that the beneficial effect is obtained with a daily intake of 10 g of guar gum.
Warning of choking to be given for people with swallowing difficulties or when ingesting with inadequate fluid intake - advice on
taking with plenty of water to ensure substance reaches stomach.
Health relationship

EFSA opinión reference/Journal reference

Status

Entry

Maintenance of normal blood cholesterol concentrations.

2010;8(2):1464

Authorised

808

Commission Regulation
Commission Regulation (EU) 432/2012 of 16/05/2012
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Pectinas:
Claim type Art. 13
Claim type

Nutrient, substance, food or food category

Art.13(1)

Pectins.

Claim
Consumption of pectins with a meal contributes to the reduction of the blood glucose rise after that meal.
Conditions of use of the claim/Restrictions of use/Reasons for non-authorisation
The claim may be used only for food which contains 10 g of pectins per quantified portion. In order to bear the claim, information shall
be given to the consumer that the beneficial effect is obtained by consuming 10 g of pectins as part of the meal.
Warning of choking to be given for people with swallowing difficulties or when ingesting with inadequate fluid intake - advice on
taking with plenty of water to ensure substance reaches stomach.
Health relationship

EFSA opinión reference/Journal reference

Status

Entry

Reduction of post-prandial glycaemic responses.

2010;8(10):1747

Authorised

786

Commission Regulation
Commission Regulation (EU) 432/2012 of 16/05/2012
Claim type

Nutrient, substance, food or food category

Art.13(1)

Pectins.

Claim
Pectins contribute to the maintenance of normal blood cholesterol levels.
Conditions of use of the claim/Restrictions of use/Reasons for non-authorisation
The claim may be used only for food which provides a daily intake of 6 g of pectins. In order to bear the claim information shall be given
to the consumer that the beneficial effect is obtained with a daily intake of 6 g of pectins.
Warning of choking to be given for people with swallowing difficulties or when ingesting with inadequate fluid intake - advice on
taking with plenty of water to ensure substance reaches stomach.
Health relationship

EFSA opinión reference/Journal reference

Status

Entry

Maintenance of normal blood cholesterol concentrations.

2010;8(10):1747
2011;9(6):2203

Authorised

818, 4236

Commission Regulation
Commission Regulation (EU) 432/2012 of 16/05/2012
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Carbohidratos:
Claim type Art. 13
Claim type

Nutrient, substance, food or food category

Art.13(5)

Non-digestible carbohydrates.

Claim
Consumption of foods/drinks containing <name of all used non-digestible carbohydrates> instead of sugars induces a lower blood
glucose rise after their consumption compared to sugar-containing foods/drinks.
Conditions of use of the claim/Restrictions of use/Reasons for non-authorisation
In order to bear the claim, sugars should be replaced in foods or drinks by non-digestible carbohydrates, which are carbohydrates
neither digested nor absorbed in the small intestine, so that foods or drinks contain reduced amounts of sugars by at least the amount
referred to in the claim REDUCED [NAME OF NUTRIENT] as listed in the Annex to Regulation (EC) No 1924/2006.
Health relationship

EFSA opinión reference/Journal reference

Status

Entry

Q-2013-00615
Q-2014-00044
Q-2014-00073

Authorised

N/A

Commission Regulation
Commission Regulation (EU) 2016/854 of 30/05/2016

Nueces:
Claim type Art. 13
Claim type

Nutrient, substance, food or food category

Art.13(1)

Walnuts.

Claim
Walnuts contribute to the improvement of the elasticity of blood vessels.
Conditions of use of the claim/Restrictions of use/Reasons for non-authorisation
The claim may be used only for food which provides a daily intake of 30 g of walnuts. In order to bear the claim, information shall be
given to the consumer that the beneficial effect is obtained with a daily intake of 30 g of walnuts.
Health relationship

EFSA opinión reference/Journal reference

Status

Entry

Improvement of endothelium-dependent vasodilation.

2011;9(4):2074

Authorised

1155, 1157

Commission Regulation
Commission Regulation (EU) 432/2012 of 16/05/2012

Fuente: https://www.boe.es/doue/2012/136/
L00001-00040.pdf
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Al hilo de lo anterior, el reglamento REGLAMENTO (UE) No 432/2012
DE LA COMISIÓN de 16 de mayo de 2012, también aporta esta misma
información y establece una lista de declaraciones autorizadas de propiedades saludables de los alimentos (distintas de las relativas a la reducción del riesgo de enfermedad y al desarrollo y la salud de los niños)3.
Además, de las declaraciones autorizadas aparecen muchos casos de
declaraciones no autorizadas, para este tipo de ingredientes vegetales,
tal y como lo recoge en el apartado 10:
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“La Comisión ha constatado que la Autoridad no ha concluido aún la evaluación científica de una serie de declaraciones sometidas a evaluación que se
refieren a los efectos de determinadas sustancias vegetales o a base de plantas, comúnmente conocidas como sustancias «botánicas». Además, existe
una serie de declaraciones de propiedades saludables respecto a las cuales
la Comisión, o bien demanda una evaluación más exhaustiva antes de poder
considerar su incorporación a la lista de declaraciones autorizadas o no puede
decidir aún sobre su inclusión en la lista, aunque ya hayan sido evaluadas,
debido a otros factores lícitos”.

4.2.2. Nuevos alimentos e ingredientes.
Desde otro punto de vista, al hablar de ingredientes procedentes de
plantas, abre la posibilidad que estos compuestos sean considerados
como nuevos ingredientes o nuevos alimentos, si se consideran los alimentos que los contienen. Existen varias vías para poder normalizar o
regular el uso de estos ingredientes:

Fuente: AECOSAN

4

•

Nuevo aditivo alimentario de acuerdo con el Reglamento
1331/2008.

•

Nuevos alimentos bajo el Reglamento 2015/2283.4

En este último caso es necesario considerar el Reglamento (UE)
2015/2283 del Parlamento Europeo y del Consejo de 25 de noviembre
de 2015 relativo a los nuevos alimentos, por el que se modifica el Reglamento (UE) Nº 1169/2011 del Parlamento Europeo y del Consejo y se
derogan el Reglamento (CE) Nº 258/97 del Parlamento Europeo y del
Consejo y el Reglamento (CE) Nº 1852/2001 de la Comisión.
Tal y como se define en el artículo 3, «nuevo alimento»: todo alimento
que no haya sido utilizado en una medida importante para el consumo
humano en la Unión antes del 15 de mayo de 1997, con independencia
de las fechas de adhesión de los Estados miembros a la Unión, y que esté
comprendido por lo menos en una de las categorías siguientes:
i) Alimento con una estructura molecular nueva o modificada intencionadamente, siempre que esa estructura no se usara como alimento o en un alimento en la Unión antes del 15 de mayo de 1997.
ii) Alimento que consista en microorganismos, hongos o algas, o aislado de estos o producido a partir de estos; 11.12.2015 L 327/7 Diario
Oficial de la Unión Europea ES.
iii) Alimento que consista en material de origen mineral, o aislado de
este o producido a partir de este.
iv) Alimento que consista en plantas o sus partes, o aislado de estas
o producido a partir de estas, excepto si el alimento tiene un historial de uso alimentario seguro en el mercado de la Unión y consiste
en una planta o una variedad de la misma especie, o ha sido aislado
de esta o producido a partir de esta, obtenido mediante: — prácticas
tradicionales de reproducción utilizadas para la producción de ali-
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mentos en la Unión antes del 15 de mayo de 1997, o — prácticas no
tradicionales de reproducción no utilizadas para la producción de alimentos en la Unión antes del 15 de mayo de 1997, si dichas prácticas
no dan lugar a cambios significativos en la composición o la estructura del alimento que afecten a su valor nutritivo, a su metabolismo o al
nivel de sustancias indeseables.
v) Alimento que consista en animales o sus partes, o aislado de estos
o producido a partir de estos, excepto en el caso de los animales obtenidos mediante prácticas tradicionales de selección utilizadas para la
producción de alimentos en la Unión con anterioridad al 15 de mayo
de 1997 y cuyos derivados poseen un historial de uso alimentario seguro en la Unión.
vi) Alimento que consista en un cultivo de células o en un cultivo de
tejido, derivado de animales, plantas, microorganismos, hongos o algas, o aislado de este o producido a partir de este.
vii) Alimento que resulte de un nuevo proceso de producción no utilizado para la producción alimentaria en la Unión antes del 15 de mayo
de 1997, que dé lugar a cambios significativos en la composición o
estructura del alimento que afectan a su valor nutritivo, a su metabolismo o al nivel de sustancias indeseables.
viii) Alimento que consista en nanomateriales artificiales, tal como se
definen en la letra f) del presente apartado.
ix) Las vitaminas, minerales y otras sustancias utilizadas con arreglo
a la Directiva 2002/46/CE, al Reglamento (CE) no 1925/2006 o al
Reglamento (UE) no 609/2013: — a los que se haya aplicado un proceso de producción no utilizado para la producción alimentaria en la
Unión antes del 15 de mayo de 1997 contemplado en el inciso vii) de
la presente letra, o — que contengan o consistan en nanomateriales
artificiales, tal como se definen en la letra f) del presente apartado.
x) Alimento utilizado exclusivamente en complementos alimenticios
en la Unión antes del 15 de mayo de 1997, si se pretende utilizarlo
en alimentos distintos de los complementos alimenticios, tal como se
definen en el artículo 2, letra a), de la Directiva 2002/46/CE.
Autorización de un nuevo alimento.
De acuerdo con el Reglamento (CE) 258/97 existen dos tipos de autorizaciones: proceso no simplificado y proceso simplificado.
Tal y como aparece en el artículo 5 del citado Reglamento, el procedimiento simplificado (de equivalencia sustancial o de notificación) aplica
a los alimentos o ingredientes alimentarios mencionados en las letras (d)
y (e), de interés en nuestro caso, del apartado 2 del artículo 1. Éstos son:
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(d) Alimentos o ingredientes alimentarios consistentes en microorganismos, hongos o algas u obtenidos a partir de éstos.
(e) Alimentos o ingredientes alimentarios consistentes en vegetales,
u obtenidos a partir de ellos, y los ingredientes alimentarios obtenidos a partir de animales, excepto los alimentos e ingredientes alimentarios obtenidos mediante prácticas tradicionales de multiplicación o
selección y cuyo historial de uso alimentario sea seguro.
Para los demás casos es necesaria la autorización a través del procedimiento no simplificado.
La decisión sobre el tipo de autorización (procedimiento no simplificado
o de equivalencia sustancial) es competencia de la Autoridad Nacional
Competente.
Además hay que tener en cuenta que este Reglamento ha sido desarrollado por cuatro actos de ejecución:
Reglamento de Ejecución (UE) 2017/2468 de la Comisión de 20 de diciembre de 2017 por el que se establecen requisitos administrativos y
científicos acerca de los alimentos tradicionales de terceros países de
conformidad con el Reglamento (UE) 2015/2283 del Parlamento Europeo y del Consejo relativo a los nuevos alimentos.
Reglamento de Ejecución (UE) 2017/2469 de la Comisión de 20 de diciembre de 2017 por el que se establecen los requisitos administrativos
y científicos que deben cumplir las solicitudes mencionadas en el artículo 10 del Reglamento (UE) 2015/2283 del Parlamento Europeo y del
Consejo, relativo a los nuevos alimentos.
Reglamento de Ejecución (UE) 2017/2470 de la Comisión de 20 de diciembre de 2017 por el que se establece la lista de la Unión de nuevos
alimentos, de conformidad con el Reglamento (UE) 2015/2283 del Parlamento Europeo y del Consejo, relativo a los nuevos alimentos.
Reglamento de Ejecución (UE) 2018/456 de la Comisión de 19 de marzo de 2018 sobre las fases del proceso de consulta para determinar la
condición de nuevo alimento de conformidad con el Reglamento (UE)
2015/2283 del Parlamento Europeo y del Consejo, relativo a los nuevos
alimentos.
Además, relacionados con este tema merecen especial atención:
Fuente: EFSA. https://www.efsa.europa.eu/en/
press/news/161110

1. El artículo de la EFSA, sobre los alimentos nuevos y tradicionales, Novel
and traditional food: guidance finalised.5

Fuente: AECOSAN. http://www.aecosan.msssi.
gob.es/AECOSAN/docs/documentos/seguridad_alimentaria/interpretaciones/quimicas/
legislacion_aromas.pdf

2. La interpretación en lo que respecta al uso del concepto natural, ampliamente utilizada al denominar “ingredientes vegetales de origen natural”.6

5

6
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4.3. Búsqueda de opiniones al respecto de la
EFSA, o de otras instituciones de relevancia, si
las hubiera.
FAF, Panel on Food Additives and Flavourings y
NDA, Panel on Nutrition, Novel Foods and Food
Allergens. FUENTE: EFSA.

5

E1.

A continuación se describen las opiniones publicadas por la EFSA, para
el periodo 2015-2018 por parte de los grupos de expertos de la EFSA,5
que tienen relación con el tipo de ingredientes considerados para este
trabajo.

Opiniones de EFSA
Call for technical and toxicological data on tocopherol-rich extract (E 306), α-tocopherol (E 307), γ-tocopherol (E 308) and
δ- tocopherol (E 309) for uses in foods for all population groups including below 16 weeks of age.
Fuente
https://www.efsa.europa.eu/en/consultations/call/181010

E2.

Opiniones de EFSA
Call for technical and toxicological data on tocopherol-rich extract (E 306), α-tocopherol (E 307), γ-tocopherol (E 308) and
δ- tocopherol (E 309) for uses in foods for all population groups including below 16 weeks of age.
Fuente
https://www.efsa.europa.eu/en/consultations/call/181010

E3.

Opiniones de EFSA
Call for technical and toxicological data on acacia gum (E 414) as a food additive for uses in foods for all population groups
including infants below 16 weeks of age.
Fuente
https://www.efsa.europa.eu/en/consultations/call/181010-4

E4.

Opiniones de EFSA
Scientific Opinion on the safety of ‘yeast beta-glucans’ as a Novel Food ingredient.
Fuente
https://www.efsa.europa.eu/en/efsajournal/pub/2137

E5.

Opiniones de EFSA
Scientific opinion on the safety of green tea catechins.
Fuente
https://www.efsa.europa.eu/en/efsajournal/pub/5239

E6.

Opiniones de EFSA
EFSA finalises the assessment of ‘general function’ health claims.
Fuente
https://www.efsa.europa.eu/en/press/news/110728

E7.

Opiniones de EFSA
Scientific Opinion on the substantiation of a health claim related to “Appl’In® polyphenolic apple extract powder (Malus domestica)” and reduction of post-prandial glycaemic responses pursuant to Article 13(5) of Regulation (EC) No 1924/2006.
Fuente
https://www.efsa.europa.eu/en/efsajournal/pub/2383
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E8.

Opiniones de EFSA
Scientific Opinion on the substantiation of a health claim related to polyphenols in olive and maintenance of normal blood
HDL cholesterol concentrations (ID 1639, further assessment) pursuant to Article 13(1) of Regulation (EC) No 1924/2006.
Fuente
https://www.efsa.europa.eu/en/efsajournal/pub/2848

E9.

Opiniones de EFSA
Call for data on new scientific information as regards the use of monacolins (monacolin K) in red yeast rice - Extended deadline for submitting data: 31/12/2017.
Fuente
https://www.efsa.europa.eu/en/consultations/call/171006

E10.

Opiniones de EFSA
Refined exposure assessment of extracts of rosemary (E 392) from its use as food additive.
Fuente
https://www.efsa.europa.eu/en/efsajournal/pub/5373

E11.

Opiniones de EFSA
Call for data on new scientific information as regards the use of monacolins (monacolin K) in red yeast rice - Extended deadline for submitting data: 31/12/2017.
Fuente
https://www.efsa.europa.eu/en/consultations/call/171006

E12.

Opiniones de EFSA
Safety of fermented soybean extract NSK-SD® as a novel food pursuant to Regulation (EC) No 258/97.
Fuente
https://www.efsa.europa.eu/en/efsajournal/pub/4541

E13.

Opiniones de EFSA
Scientific Opinion on the re-evaluation of paprika extract (E 160c) as a food additive.
Fuente
https://www.efsa.europa.eu/en/efsajournal/pub/4320

E14.

Opiniones de EFSA
Scientific Opinion on the re-evaluation of beetroot red (E 162) as a food additive.
Fuente
https://www.efsa.europa.eu/en/efsajournal/pub/4318

E15.

Opiniones de EFSA
Scientific Opinion on the re-evaluation of tocopherol-rich extract (E 306), α-tocopherol (E 307), γ-tocopherol (E 308) and
δ-tocopherol (E 309) as food additives.
Fuente
https://www.efsa.europa.eu/en/efsajournal/pub/4247

E16.

Opiniones de EFSA
Isoflavones in food supplements for post-menopausal women: no evidence of harm.
Fuente
https://www.efsa.europa.eu/en/press/news/151021
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E17.

Opiniones de EFSA
Re-evaluation of pectin (E 440i) and amidated pectin (E 440ii) as food additives.
Fuente
https://www.efsa.europa.eu/en/efsajournal/pub/4866

E18.

Opiniones de EFSA
Guidance for the scientific requirements for health claims related to antioxidants, oxidative damage and cardiovascular
health.
Fuente
https://www.efsa.europa.eu/en/efsajournal/pub/5136

E19.

Opiniones de EFSA
Call for technical and toxicological data on sweeteners authorised as food additives in the EU - Extended deadline for submitting data: 30/06/2018.
Fuente
https://www.efsa.europa.eu/en/data/call/170621

E20.

Opiniones de EFSA
Public consultation: sugars in food.
Fuente
https://www.efsa.europa.eu/en/press/news/180109

E21.

Opiniones de EFSA
Response to comments on the Scientific Opinion of the EFSA Panel on Dietetic Products, Nutrition and Allergies (NDA) on
the scientific substantiation of a health claim related to “high fibre sourdough rye bread” and reduction of post-prandial
glycaemic responses pursuant to Article 13(5) of Regulation (EC) No 1924/2006.
Fuente
https://www.efsa.europa.eu/en/supporting/pub/en-796
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Conclusiones
Del informe anterior, cabe destacar los siguientes extractos y bases vegetales, como los más utilizados por la industria alimentaria para dar
respuesta a la demanda de los consumidores.
• Pigmentos naturales: El color es la primera valoración de los consumidores. Según Mintel, el 85% de la decisión de compra real corresponde al color. De este modo, colores, sabores y emociones están interrelacionados a la hora de que el consumidor tenga que decantarse
por un determinado producto.
• Extractos naturales: antioxidantes y antimicrobianos. Para conseguir la sustitución de los números E o aditivos artificiales, no solo
para ejercer una acción de preservación en el propio alimento, sino
también como ingredientes funcionales destinados a la prevención
de enfermedades asociadas con deterioro cognitvo y la resistencia a
los antibióticos. Existe una preocupación creciente por parte del consumidor que está relacionada con la eficacia de los antibióticos en un
futuro próximo, por ello, los fabricantes están recurriendo al uso de
productos naturales como alternativa o como complemento de los
antibióticos. A continuación se muestran algunos ejemplos de estos
productos naturales que en su mayoría incluyen aceites esenciales:
- Árbol del té (Melaleuca alternifolia)
- Bálsamo de limón (Melissa officinalis)
- Clavo (Eugenia caryophyllata)
- Romero (Rosmarinus officinalis)
- Orégano (Origanum vulgare)
- Ajo (Allium sativum)
• Fibras vegetales: Según el informe “Tendencias de consumo globales de Mintel 2019”, los consumidores tratan sus cuerpos como
un ecosistema y buscan soluciones que complementen su salud personal y sus necesidades. Un creciente interés en el microbioma (los
microorganismos en un ambiente particular, incluido el cuerpo) está
incrementando la demanda de productos como prebióticos o fibras
vegetales que equilibren y estimulen las bacterias naturales que se
encuentran en nuestro cuerpo.
• Edulcorantes naturales: El consumo de sal, azúcar y grasas saturadas está asociado al riesgo de padecer enfermedades cardiovasculares, diabetes, cáncer y obesidad. Desde la Comisión Europea y el Ministerio de Sanidad, han tomado conciencia de este problema y han
publicado sendos documentos Roadmap for Action on Food Product
Improvement-2016 y el Plan de Colaboración para la mejora de la composición de los alimentos y bebidas 2017-2020 en los que se promueve
la reformulación de ciertos alimentos por las empresas del sector. En
el caso de España, se trata de productos de consumo habitual de ni-
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ños, jóvenes y familias cuyas reducciones de azúcar, grasas y sal irán
desde el 18 % al 5 % -una media del 10 %- y al que se han comprometido los sectores de fabricación, distribución, “catering”, restauración
y “vending”.
El consumidor superinformado es cada vez más consciente de la falta de
sostenibilidad de los sistemas alimentarios, y se inclina, por el consumo
de alimentos vegetales que favorezcan el cuidado de la salud y del medio
ambiente. Por esta razón, el uso de ingredientes de origen vegetal, es sin
lugar a dudas, una tendencia por la que están apostando grandes firmas.
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Este informe pertenece al Proyecto INCREA de Clúster FOOD+i y
la Dirección General de Innovación del Gobierno de La Rioja.
Queda prohibida, salvo excepción prevista en la Ley, cualquier
forma de reproducción, distribución, comunicación pública y
transformación de esta obra sin contar con la autorización de los
titulares de su propiedad intelectual.
La infracción de los derechos de difusión de la obra puede ser
constitutiva de delito contra la propiedad intelectual (Arts. 270 y
ss. del Código Penal). El Centro Español de Derechos Reprográficos
vela por el respeto de los citados derechos.

