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EDITORIAL: Functional Food Products & Ingredients For Gut
Health

GUEST EDITOR’S COMMENTARY

Awareness of the concepts such as healthy living and better nutrition are increasing among the
customers worldwide. Functional foods are becoming more important because of increasing
healthcare costs. Functional foods and ingredients targeting gut health constitute one of the

largest and fastest growing sectors in attaining wellness through diet.

The human gut microbiota plays a crucial role in protection against disease and maintenance of gut function;
especially for the host health, in general. The gut can be regarded as a bioreactor with the bacterial reactions,
around 10™ bacteria, ten times more than total cells making up the human body that are present in our intestinal
tract [1]. The health impact of dominant groups of gut bacteria has not been thoroughly studied yet, bifidobacteria

and lactobacilli being the most important components.

Some type of food ingredients are used to develop nutritionally designed foods (e.g. incorporated to dairy foods) to

promote health through gut microbial reactions [2-4]. These are:

Living microorganisms (Probiotics), nondigestible carbohydrates (dietary fiber and prebiotics) and bioactive plant
secondary metabolites (e.g. phenolics). The combination of probiotic microorganisms and prebiotic carbohydrates is

called as symbiotic food.

Functional food & ingredients have the potential to improve human health in specific intestinal disorders, prevention
of colon cancer and coronary heart disease, treatment of inflammatory bowel disease and lactose intolerance, and
prevention of diarrhea. The next generation of functional food ingredients targeting gastrointestinal health may have
other associated health benefits including immune system stimulation; prevention and treatment of infections, and
food allergies; and may even be used to prevent obesity [4, 5]. Improved resistance to pathogens offers the most

promise for the development of efficacious probiotics and prebiotics.

Future trends may include the studies on the action mechanisms in gastrointestinal system, investigation of
improved techniques for analysis of the gut microbiota, developing new food manufacturing biotechnologies such as
micro-encapsulation, effects on diseases, infections and allergies, the stability - viability and safety of functional

food ingredients [6].
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Therefore knowledge is in high demand for the development of novel functional food ingredients and their
influences on gastrointestinal health. In this special issue of Journal of Nutritional Therapeutics; aspects on
intestinal microbiota & lymphoma, impact of aging on human microbiota, potential benefits of probiotics for preterm

infants are reviewed by the authors and a probiotic microencapsulation research is presented.

REFERENCES

[1] Beng RD. The indigenous gastrointestinal microflora. Trends in Microbiology 1996; 4: 430-435.
http://dx.doi.org/10.1016/0966-842X(96)10057-3

[2] Aggett PJ. Scientific Concepts of Functional Foods in Europe Consensus Document. Br J Nutr 1999; 81: 1-27.
http://dx.doi.org/10.1017/S0007114599000471

[3] Salminen S, Ouwehand AC, Isolauri E. Clinical Applications of Probiotic Bacteria. International Dairy Journal 1998; 8: 563-572.
http://dx.doi.org/10.1016/S0958-6946(98)00077-6

[4] Shah NP. Functional cultures and health benefits. International Dairy Journal 2007; 17: 1262-1277.
http://dx.doi.org/10.1016/j.idairyj.2007.01.014

[5] Babootaa RK, Bishnoia M, Ambalamb P, Kondepudia KK, Sarmaa SM, Boparaic RK, Podilid K. Functional food ingredients for the
management of obesity and associated co-morbidities — A review. Journal of Functional Foods 2013; 5: 997-1012.
http://dx.doi.org/10.1016/}.jff.2013.04.014

[6] Wang Y. Prebiotics: Present and future in food science and technology. Food Research International 2009; 42: 8-12.
http://dx.doi.org/10.1016/j.foodres.2008.09.001

Sebnem Tellioglu Harsa
Guest Editor

izmir Institute of Technology
izmir

Turkey

E-mail: sebnemharsa@iyte.edu.tr



