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Highlights
* The market for functional foods with added bioactive compounds and enhanced health
benefits is the largest and fastest growing
* Food processing techniques affect nutrients, bioactive compounds, and the shelf life of
the products

* Guidelines and regulations for health claims and foods with function claims

Abstract

Nowadays, consumers are becoming more conscious about health. Because of COVID-
19, consumers have changed their consumption behavior. They are interested in both food
safety and potential health benefits of products such as boosting the immune system and
preventing disease. Therefore, functional foods and beverages are dominating the market.
The Food and Agriculture Organization (FAO) defined functional foods as “foods or dietary
components that may provide a health benefit beyond basic nutrition,”. However, in the
development formulation of functional foods product, the stability of bioactive compounds
need to be retained in products to play their role as functional nutrients. The sensory and
physical properties of foods depend on the ingredients and food processing. Including

safety, shelf-life, regulations, and guidelines on health claims and foods with function claims.

Keywords : functional foods and beverages, bioactive compounds, functional property

claims of food
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Figure 1 Different types of functional foods and their example
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Figure 2 U.S. functional foods market size, by ingredient®®

a o ¢

TuilegUundnfusiaIosfuguamidu
wdnSausinldsuamionduegrann guilna
fnudesnisinIesfuiioguadiiuguaimn
sUfnazauudauss Inoindosiuilaidudu
\3eshuifinsifasesfisiustleviiany

~ £ =~ P 44'
LLawa’ﬁ@@ﬂqwﬁw’N%’JﬂWW LWEJ%’JEJI‘HL?ENmS

Dietary Fibers
Prebiotics & Probiotics

Fatty Acids Minerals
® Vitamins @ Others

¥¥a07y (antiaging) N15IANA 991U (energy
supplying) Gtiwm'auﬂmEJLLazm‘%'aa?iuqmmw
warA1uey taswnsesiuiledduenad
drulsgnovvesayulng Iandu indeus
nsnezdilu uazaisesngninie@anin 1wy

a15Usznaufuedn (phenolic compound)

Uy 61


Dell
Typewritten Text
61


s

&y

)%,

—

v

N

MsaTIeuazmuInAnSusio1ms Ul 53 atuil 2 na. - 5.0. 2566
‘a&gwﬂ;,/f Journal of Food Research and Product Development Vol. 53 No. 2 Jul - Dec 2023

Warliuewa (flavonoid) walsAuowa
(carotenoid) #HUszlovirosieniy lag
winsnuilsiduaunsanuteandungulng 9

LU LATBIANTTANA 991U (energy drinks)

A = o U ¥

\A3eeRNd1vTuRaaNA1a9nY (sports drinks)

' '
A A a

\w3DeRNlIN1gRnea (nutraceutical drinks)
HAMAUAUY (dairy-based beverages) uay
wwIeshuinuaynaldl (vegetable and fruit

functional drinks) 1Hu@u®

\ATaeRNT WA (energy drinks)
P3oauilindsudndunioiy
e duriianils Tneazfidrunaniifinasonis
visuvesinlauazdiensrdundsaiuiiie
FuUszanSAINN151uT09519n8 WY
93U (taurine) AUNBUY (caffeine) IM13iu uag
ansTulawmsn venanidadinisldansatnaan
W LU 118y 729741 (guarana) lau
(ginseng) TuwUzfiae (ginko biloba leaf) faA
Aiada (milk thistle) lngluansainisun way
a1sanny e dannduludsuiugs Jainig
Yrunauluedesdiuiilindsanu uazeainis
wantnals Wy ddu Wieuiuansene q Wy
T slgu1lAu (procyanidins) LANWIND SO
(kaempferol) InfiuGazInndud” lulagdu
fipsesmumunraniutiwalsl Wy thdudyse
drnevila srudedinasduianfiu Tusiu
Te01915 Waza151915A9 9 WiioLiuans
Fueyyadaszyisvrass wazdieiiedfiy
szuugiauiu uiu® lnenisuslaanunde

anadutdgslunisiinlsausziSadu (liver

cancer) 15ALUNMIU (diabetes) TsAnTSAUEY
(parkinson disease) Wag¥1LAIUNITONLAY
Hudu daulay iuivayulnsdilauammdon
Husgranniiiesnindasdesiulsasia q st
Freifinuszansaimnisiiauvessianie
wazdaeluiiosaiiudi farswgnuiad
(phytochemicals) 1% 4 Jutgululaya
(ginsenoside) lnsnasUugiluifu (triterpene
sapogenins) ugu Gefiduraslunisnszdu

A UarUneanes”

wwTasnudmiugaaniadeniy (sports
drinks)

A oA i Xa Y] ° v va

iwsosnulunquilieuimungnsdmiudn

v
=) o

L@UUNAI9BNANEINY LAYITLAIUNALVD

GRY
¥1m1a 3a1fiud wavindeuwssng o Loy
Tnunal@eoy 9oy waaldoy Aaslsa
wuni@en wazWodas lng13in1SIANNTA
Fn3nuazndusssuvianIenaudunsizily
NARS YT U nAulaNey ansaiiuess uzing
waviansa Wudy wIssauUssinniianunse
wuseanlailu 3 ngu Ae lelelnia (isotonic)
lotesiniin (hypertonic) waglalulnin
(hypotonic) Iaealalalnila (isotonic) 1Uu
Aiesdufiddinianaraaiududuves
Sidntnladlulsuiaiilndidseiuusuia
Twdon thivdwlngfeunuedewmuvdnd
Lavmuizauuindige loweslnin
(hypertonic) Wuin3ssiudifiiimanazaing
dnduresdidnivladgenitluden linseslu

YSUIUUINTEIINNITOBNAIRINIYBALRNIE AU

= o


Dell
Typewritten Text
62


NIENTIBAERAUWAR TS VN 53 atudl 2 n.A. - 5.A. 2566

e %" Journal of Food Research and Product Development Vol. 53 No. 2 Jul - Dec 2023

nRwINdeIwdatuiduszuzinaivateJu

=e

Anrodu d1ulalulnidn (hypotonic) 1¥u
= A Aa o v v
LASAIANNTUINIAALAIIULTUTUVD 4
a & e‘o' 1 = d" o v a
daninlansdininludsn Fanurzdrnsuinn
~ =~ A
U1 9 nauwnuvesvaINgadeluanviiossn

I9a81957015)

in3esAuliansigAnea (nutraceutical
drinks)

in3oshudmngdnea iuleTesiud
gaulufreansenmsfinnanndn ualdl uazily
#19 9 19U 91 n1wn InTA wazdundes was
HANANNINFNT 19U ULwATHAN ATV IUY
udu Tngludagiuiuilnaaulandesis
fmsmRnoafifiusglovisosanievainvans
1T 1y dmiutiganss MansEdusEuy
ARANAY uaziAesRNTiAdegUN MLATAIL
My Wludu® lugilfeanvansngu
ANNTU (catechins) laun (-)-epicatechin,
(-)-epicatechin gallate, (-)-epigallocatechin,
wag (-)-epigallocatechin gallate (EGCG)'Y
Fansuslaavidredesiulsadie q 1§ wu
13A87U (antiobesity) 13AlU1121U 15A%aDA
doniiala Wudu Tnewudn mssuuseniuans
afnny e Usuia 379 Jadndu nniudu
nan 3 \deu dwaliseduihealufenanas
wardnwiszavduraulufenveUlslindiu
wananinui fdeanuinueoieainosea
(cholesterol) mataainoseaviia LDL (LDL

cholesterol) wazlnsnaiwelsa (triglyceride)®

v

P luhduidandudludTunungs dinsalida

(folic acid) M8 WU 1 (thiamine) ALY &Y
Tnunal@ey An15AnYINUI1 N15SUUTENIU
tidu Uunas 200 fiadnsretu dredusyya
daszuazunlewmasniden Larn1ssuUseniu
ihequiflussezina 6 Wou Faflansanailuu
(flavanones) 418anN13¢A15uT 419891800
l@onAwAY (arterial stiffness) U99anI T8 nUA
Usedndou drusuludnuaswald
Usgnoudasarsngnuiall iy ansiivinlien
naldddmne o LazdiusenouA18d150InS
W Ianfiute Innfiug indeus uazloe1mns @
fiuszlovidasnenie wu lunsuaiud aen
ngvan usenlad deflarsddyngulole-
lsleloe1iun (sothiocyanate) fgn3siu
ansnawuwise (anticarcinogenic)

¢ o

LUINIITUNISWRAUINAAN UNBIUTHIATU

'
A

ANSHAIUINAN N U DINITHALLAS DR

Handudmsuguslaaiedaaiulidavnng

v
=< 1

Junazdrvlunistesdulinmig o Jiaes

Aflsdesesnnulasnde o1gn1siuinyIves

[ & v o

anAN ?JBﬂ’]‘Vi‘UﬂLL’dSﬂ{]%iJ’WEJGhQ ] UBY

>

LEASUTENA E1USUBUINIIIUNITHAIUN

a [ ¢ & & v 1 [
nanAuLTuD Tt Ug1N1saL Ut

I [

naunan 9 laall nsimuIienInaIsUIs

9

a A

yipdwmadonoduilan wu Wshunduans

I a

fonfiud My sinulnesssunAly
pnsLieliiUsyAvsnmnntu nisifiuansd
fusgloviilillvansormsvdnuazenaazliny
luem1sund 1y a1siueyyadasy

(antioxidant) wStulafn A1slYasnawNU

R o


Dell
Typewritten Text
63


MsaTIeuazmuInAnSusio1ms Ul 53 atuil 2 na. - 5.0. 2566
s ’ Journal of Food Research and Product Development Vol. 53 No. 2 Jul - Dec 2023

A1591SU NUNNYRANS B LTAITNALNUDUNT]
Usglewd Wiy n1stdansnawnulaiu wazns
WALoLNANENTAtUNTAATULAEAIL

AFNYRIASHIRYITAALAE TaINuNSIARLsA

TunrsiauInand g 1n1sHen Ty
ANUUENIUITEMNAUNAVDINARA U UAY
FnuuEn19n180 MU0 INan Fsituag iy
drunaunazwaluladnisudn JanszuIunIg
HANINARDUSUIULAZAIINAIAIVBIENT
gongnINIsTInniiivseleviidosianie
Fude1gnsiivinundndua nszuIunis
nanfldarudou Wy n15aIn NSEN A1NeN

Y a v (3

warn1samestad Wudu vinlinansuaiaiu

0% a

Uaoaduiiesnindudaqdunis vauuadiie
fafuarsn Suthedeorgmafusnulduiuiy
wifleanaadeuriiliiAanisgadedniiiu
a1sUszneuiiuednuazualsiiuess dufuie

AB9N1I0NISUIBNTTUIUNTNYI8IAET11MS
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Technologies Food

Results

high pressure processing

coulis

egg yolk and strawberry

a significant reduction of vitamin C,
but no significant losses of vitamins B1

and B6 after the treatment

orange juice

higher retention of vitamin C

compared to pasteurization

broccoli hydrolysis of glucosinolates and
recovery of isothiocyanates
ultrasounds barley increased ultrasound intensity resulted in

highest recovery yield and smaller B-glucan

molecules

pomegranatre peels

increase of polyphenols yield
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Table 1 (7®)

Technologies Food

Results

y-irradiation potatoes

reduction in vitamin C

garlic and onion

no effect on vitamin C content at early

stages of storage

pulsed electric field broccoli increased yields of glucobrassicin and
decreased yields in aliphatic slucosinolate
contents
beet roots extraction of higher sucrose yield and

more clarified concentrate

Adapted from Galanakis, C.M.
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