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ABSTRACT

Nutraceuticals are natural active ingredients thzgn be present in functional or separate food. Becgutics is a
combination of two words: nutrition and pharmaceati It means that could be used as a food suppiesveand functional
ingredients in food processing to decrease the afsliseases. In this paper, importance of acthgreédients, operation

mechanism of nutraceutical, sources and health fiterage reviewed.
KEYWORDS:Nutrition and Pharmaceutical

INTRODUCTION

The name nutraceutical was minted from nutritiod pharmaceutical in 1989 by Stephen Defelice, feurathd chairman

of foundation for innovation in medicine, an Ameicorganization.

The definition of nutraceuticals and its producte depending upon the natural sources. These assifiéd
according to their sources, medicinal properties @memical composition. These nutraceuticals ategoaized into four
types that include 1. Functional foods, 2.dietagypdements, 3. Medicinal foods, and 4. Pharmacaistic

Nutraceuticals is a spacious umbrella name argl used to depict any product derived from food sesiwith
extra health benefits in addition to the basic itiatral composition ascertained in foods. This tygfeproducts can be
considered non-specific natural biological therapised to elevate general well-being, control spmgt and preventable

processes.

The consumer awareness about food and health Hato lan increase in the necessitate for food coimigi
biologically active components, especially anti@its, which could help the human body conflict tixédative stress.
The many sources of antioxidants have been expagdadh is a priority not only for food, but alsorfthe pharmaceutical
industry. It has been shown that not only raw nialigr but also waste from fruit and vegetable psstgy industry
contains valuable molecules, such as: proteingnéisé amino acids, antioxidants, dietary fiberatunal pigments, or
aromatic compounds, that could be isolated, puriied modernized in food products and other chdmieith added
value. It is the basis of immense potential of aoly plant and biotechnology raw materials, bubdisod waste from
different food processing industries such as sugmme processing in sugar industry, fruit alcohdbeverages,
confectionary and bakery processing units, daiocessing, fruit pulp processing industry, spicexessing industry can

also employ as a source of antioxidants.

Impact Factor(JCC): 5.8648 — This article can be dowatted fromwww.impactjournals.us




[2 Gayatri, Nandyala Yamuna, Satya Tulasi, V & Monika Krishnadga |

Functional foods are foods that have a specifiction and positive effect on health. These funaldnods can
be employed to reduce the risk health hazards paralemic situation by using natural sources whighawailable in

home.

The important examples for functional foods araraatl can be used to reduce the total cholestenald BL
cholesterols and thereby reducing the risk of caacular diseases. Rice bran oil can be usedwterlthe cholesterol
levels because it contains functional ingredieshsas an antioxidant and phyto-chemical that igampl present naturally

in rice bran oil.

Phytosterols naturally present in fruits and velglets, their waste generated from food processidgsiries can
be utilized to isolate and purify the stanols. Ehpfant stanols are functional ingredients can dmeluo lower the blood
cholesterol levels in humans. An orange juice camuged to boost the bore formation with fortifioatiwith calcium. An
orange juice fortified with calcium can be usedaasinctional food. Pumpkin juice and ash guradguian be used as a
healthy medicinal food because of their active congmts and showing many health benefits. Planb&aran be isolated
from different natural plant sources such as failrces, grains, cereals, pulses and vegetablélbése type of foods can
be used as dietary supplements. Almost all typspiates can be used as medicinal foods, becaudeeinfrhedicinal

properties.

The Food and Drug Administration regulates thenetathat manufacturers can make about functionadsoo

nutrient content and effects on disease, healtody function.
OPERATION MECHANISM

Nutraceuticals are biologically active ingredientat can be present in functional or medicanal feodl have a
documented, and at the same time, good effect orahthealth through their involvement in metabotiegesses (Audery
et al. 2004). Espin et al. (2007) consider nutrticals to contain pharmaceutical conceptualisatioostaining food

phytochemicals as active substances.

These nutraceuticals include nutrients and bioklbicactive phytochemicals, supplements, functiofwaids,
plant stanols and sterols, different spices andbdieproducts (Btecha and Wawer 2011). Biologica#igtive
phytochemicals include phenolic compounds, polyplgrnanthocyanins, flavanones, isoflavones, ebewgitins, ellagic

acid, resveratrol, proanthocyanidins, procyanidilasan-3-ols (Sakthinathan and Nandhini, 2017).

Nutraceutics is created from the combination of tmayds: nutrition and pharmaceutical. It means w&rz®s that
can be considered as a food or a part of it, cémhaintain the health and as well as reduce #ieaf and prevent from
refinement diseases (Audery et al. 2004, Krochmatddak et al. 2018). According to Wildman (Audety a&. 2004),
nutraceutical is an ingredient that is a commomela for both foods for special nutritional purpgstinctional food and
dietary supplements. The term includes any biokdficactive substance that can strengthen, weakemaulify the
physiological and metabolic functions of the bodgd thus have beneficial effect on the body. Theeg@ly used and
most recognized raw materials for the manufactdireuwtraceuticals include plant extracts, includimerbs, fruits, eggs,
colostrum, spice products, etc. (Btecha and Wawéd 2Trziszka and Cichocka 2018).

The substances that can be comprised in nutraetutize: vitamins, minerals, polyphenols, e.g.mitaE;

flavonoids, e.g. flavonoids contained in the fruwfsblack cranberry, chokeberry; polyphenols, eantained in a peel of
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navy grapes; or polyunsaturated fatty acids, engega-3 fatty acids contained in marine fish or ghlents. The basic
mechanisms of action of these substances areahiarxidant activity (scavenging free oxygen ratiigarhis leads to the
protection of cellular structures against retrogi@s processes resulting from environmental pahjtiaging processes

and other processes adverse to health (SharifieRal, 2019).

Nutraceuticals are products isolated from food sesirthat are proposed to provide extra health benéf
addition to the basic nutritional value found ids. Nutraceutical are a food or part of food thatishes health benefits
including the intervention and treatment of a diseaGenerally the nutraceuticals ameliorate thdtthestatus of
individuals by modulating the body functions. Diat types of those nutraceuticals are availablgeimeral viz., proteins,
vitamins, minerals, and other pure food compouilds,|dietary supplement, herbals, nutrients, nadimods, functional
foods. Nutraceuticals have attracted consideratitrast due to their potential nutritional, safatd therapeutic effects
(Bagchi and Nair, 2016).

HEALTH BENEFITS OF NUTRACUTICALS

Cardiovascular Diseases

The nutraceuticals used are antioxidants, dietdyged, omega-3 fatty acids, vitamins, minerals poevention and
treatment of cardiovascular diseases. Polyphenogi@pe) prevent and control arterial diseases/oRlzids (in onion,
vegetables, grapes, red wine, apples and cheblies the ACE and strengthen the tiny capillarieat tcarry oxygen and

essential nutrients to all cell(Srivastava Shulgtra 2015)
Diabetes

Lipoic acid, an antioxidant is used for treatmehtl@mbetic neuropathy dietary fibres from psylliirave been used for
glucose control in diabetic patients and to redijuie level in hyperlipidemia. Ethyl esters of nf8tty acids may be
beneficial in diabetic patients. Docosahexaenoi aegulates insulin resistance and is also vital fieurovisual

development (Kucuk et al., 2002).
Obesity

Herbal stimulants, such as ephedrine. Caffeine hong-guarana, chitosan and green tea help in laight loss.
Buckwheat seed proteins acting similar to fibemspnt in food. 5-hydroxytryptophan and green tdéeaemay promote
weight loss, while the former decreases appeti,later increases the energy expenditure. A méxtdirglucomannan,

chitosan, fenugreek and vitamin C in dietary sum@et greatly reduced body weight.
Cancer

Flavonoids which block the enzymes that produceoget reduce of estrogen-induced cancers. Phytoests is
recommended to prevent prostate/breast cancer.f@mg are source of Iso-flavones, curcumin fromrcwand soya
isoflavones possess cancer chemo preventive pregeltycopene concentrates in the skin, testegnatiand prostate

protects against cancer (Thomas et al., 2006).
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CONCLUSIONS

The nutraceuticals are bioactive ingredients, dralr tcomponents are characterized by either rezedgntherapeutic
activity or chemically defined substances with gaftg accepted characteristics to contribute tarttrerapeutic activity.
There is a growing interest in nutraceuticals thiatvide certain health benefits and which may beaker-native to

traditional medicine in the future. By using nueaticals, it may be possible to reduce or elimingte need for
conventional drugs and reduce the contrary effettsonventional foods. Nutraceuticals give physjidal profits or

allow protection against chronic diseases and st beneficial role in various types of disease diadrders. However,
even a large group of compounds is little reseatéhdgerms of their health-promoting propertiesrage conditions and

requires definition of legal prospects.
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