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ABSTRACT

Current Status and Prospect of Functional Food

So-young Jung
Advisor : Prof. Kyong-Su Kim, Ph.D.
Major in Technology - Home-economics Education

Graduate School of Education, Chosun University

Specific narrow way and trend of functional food which offer utillity about
health except nutritional value that is characteristic functional food and it is
Examined outside present condition and view. When it was past, food, clothing
and shelter were the basis of interest, did quantity of food by putting first but
it caused by adult disease that accepted received west dietary partly. Functional
food that effect seems to be in disease prevention by changing dietary life into
treatment of the adult diseases was appeared. In our country, according to law
about health functional food that offer to consumers right information. Similarly,
Government could help as can develope more various new products to enterprise
by backing systematically and widen adequate knowledge of food selection to
consumers. But, development of this functional food estimate a few risk factors.
For competitive power hold in the world market the product need the method
that develop using peculiar. A technology that learned circles extract and
separate material with proof of physiological vitality was a good achievement to

promote the development of functional food and bring it upto present status.
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Ja3s5S = Aoz 4y ¢ (Okuda, H- Yoshida, R, 1980; Song, J. H et. 4l
1990; Tomoda, M et al, 1933, Yamanoto, M - Uemura, T., 1980; Yokozawa, T et dl, 1985).
53] 18 42 FE8o] A9 glv Aoz AAH Anv|zte awd gk

AAEE A wWom @+ Aok

4) W7ol Al

i

5) EPA % DHA 3+ A&

o-3 A4l EPA(eicosapentaenoic acid, C20:5)2} DHA/(docosahexaenoic acid,
C22:6)9} 22 AIEEXSAWLS 150, #X, A5 2 TFE Ado ol
rEo] At DHA® Mo @Wo] EAlstERE o] AP stgsddd B2 &S

A AL 53] gjobe] e Al o]EdtH frob Al7]= Fie] o] Sl A

7lo] B & o] Al7]o|= DHA®| & wo] ¢ Fastth(Z&=, 2003)<1d 3>

i HO-C
0 Il

0
<EPA(Eicosapentaencic acid)= <DHA(Docosahexaenoic acid)=

<37l 3> EPA2} DHAS|
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=
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G(Kim, J. S., 1999; Lee, Y. C - Kim, Y. S., 1993).
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AT A7) 5 5

A aL

o] wujjo} 40.0% ©|

el

b

N

5(50.0%)= A

]

o

N

60.0% ©o]del

=
T

.;‘(H

= ¥

o
=

B 60.0% o]l A

2]

3

sl

—~
o

ol

T, BlI ATt o] RF o7]o] HITH(A=3], 2003). EFF Ak

F tH(Sanders ef. al, 1995, Ahotupa et. dl,

A3

2ol BarE7] A

bl =

Aol ths

1996; Korpela et. al, 1997).

®

Bl

ol

2HAZA g2

I A ==

J

BEE 9
=4 (Lilly, D. M & R. H. Stillwell., 1965)& #]

a7 9

= 2 uto] € o]

ARG AL I

o=

]

=
¢

-
T

A=

We s&58

e}

A =& (Paker, R. B, 1974), <5

A el Al Fej g 2t

sl

Hobgli v
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= Ats H7HA|(Fuller, R., 1989), Atgtolyt s&o xd Ax Jeivt T aik=s
FH = FojHo] Atgtoly %5 F&e FHAEFS VNSt #d3 dFE F=
o w= B3 e A (Havenaar, R & J. H. J. Huis In’t Veld. 1992; J. H. ]J.
Huins In't Veld & Havenaar. R., 1991; J. H. J. Huins In’t veld & P. Marteau.,, 1997)%
= #IH Z=zulo]  H(probiotics) & o] ¥ = WAERE A (Lactobacillus
acidophilus, L aasei, L fermentum, L, rhanmisus, L lactis), V] 3] U 2~ (Bifidobacterium lactis
Bb-12, B. longum BB536, B breve), Lzt (Bacillus subtilis, B. polyfermenticus), & =2~
E 8 U] & (Costridium butyricum, C. faeccium, C thermophillus, C. diacetilactis), 2~E. %)
E 32 (Streptococcus sp, Bacteroides sp, Enterococcus sp, Propionibaterium sp), E. coli
2 oFFo] Fol Aa(PHA 2003), AARFH FAlFS EFsto]l ArdelA], SA
=, 447 2 FRY 2EH T2 ol&5 o] i (Goldin, B. R & Gorbach, S. L,
1992; Havenaar, R., et. al, 1992). 7= oA = L. acidophilus: 1921'd | Rettger 5 °]

FAE B Ak A 2 AdAR 2 AR E = o

¥A9 ZEufo] Q¥ Fakito]th(Hood, S. K & Zottola, E. A., 1988; Naidu, A. S.
et. al, 1999; Sandine, W. E., 1979).

Zrulo] Q8 AHARA TFAoF = M Tas 542 A, A AFe A
% Hyto] folstH, Aty AEHo] golof Tk =4, A AFW
Atz S8 oF gt AAl, EFsHH 1A7F WEg b Aol = dFolof &
oodlA, Al 2sta s ol Ek kA Aol Aol fajoF gkt o]
Zo A E3 GRAS(Generally Recognized As Safe)n| A& 24 H52 oA A&
Hol 7ok vk 3 g Ardaiel e Fi A=Y ASA 590l
7ok gth= Aol QA ZEulo] Q¥ AT AZA Wl Fagh 5o vh(H s
A vy 2sh-, 1999).
ZrHlol Q8o S T vt Zuh AA, AFe] w8 Fdelv

At AR R o] 9%k 259
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Lactobacillus acidophylum ¥} Lactobcillus reuteri= Zd2HZS A3 Hst7]
T gt A, Aotk M Vles FEAIA AW AdEs dwsta 3R
W= Uitk bt Fell Alstelu wiolel A5 AskaL dukgte] A4S 31
sto] HIAG AZ2 FAS A A, Lt Beolth HERIBI(B, By,
Bs, Bio), C, E, K H QEl o= AlE 52 H

b , E}
thoo] Helk= B2 f714e g6k, 2w AW F4E vt A, FE R
B

2

’

Aol A Aot FATS F3AH &4 B-glucosidase, B-glucuronidase,
nitroreductase, 7-a-dehydrogenase, azoreductase 52 A4S oA st AR A,

T =UTe et T4 FTolve el &4 B-galactosidased Aol

A
g S U Ko Bals Aoz wEL wa vk

o
A E]

gt 2 FAdI s dod)= Ay = At (Helicobacter pylorie) s ©l
i Els 24 reuterine> A9 EE 3l Al
ol ZEe AaEs 7 Aom delA vk ARA, AR A W GAdAgol
frabte dashd Aoy EYads Astste] FAStEE FU dF ] Ui
of 9]¢t o] wa Axe} AYAEoR VA T2 wAEA Clostridiumel <] g
A DAL Alrtolyt JE=Sro] B Rotavirusol 23 AAMS X #-3hc) o} & A,
AU wFel At B w3t wAolg. W e Asteta HolHRE Astete] F
Aoz el AFS JAste] Fue] FdA 1 F (microflora)S Z4 g

] 71:!1-./1\_0}# TroH:aLO] §7}—0}L‘——Eﬂ )\]——'ﬁLO o]%
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o
nj
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>
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Y

o] #50 24 ARFAT. Ao, RV gEolt fabiE pHow &
o] A3 Bulsle] e ALA Brh fAT LR
248 &M AAGY, oJrBo|} RyEo| ik A

& wA oA, 2003). ol st ZZule] 9 E A= 7T AEe AR
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A1E A HKim, S. S et al, 2003; Park, M. K et. al, 2002).
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0%, WrEHEol 15~20% FfElel Qa kel Fo14, wehw, A 2 A A

TS @detal Jth(Kay, R. A, 1991). 239 F2ys @i d o] ghako] =& W o}
Yk 871A] 4 opn| ks ¥ Eetal glom, A A AR Fol & free-fatty acid7}

70~80%°l =3}l linoleic acid, y-linolenic acid 52 #|WAito] & v FS x| &laL

AtH(Mahajan, G - Kamat, M., 1995). &53lE2s L2, @ T A2
2 Fol A, AAh AREoRE S8 JtREHEE
d 55 7ML Ak (Ciferri O, 1983). 53] HIEMIBpot b8k Sgh3 dk= phenolic
acid, tocopherols, B-carotene® Uh& $Hratal tHHerbert, V - Drivas, G. 1982 Miranda, M.
S et da, 199). Kapoor 5(Kapoor, R - Mehta, U., 1998)& 23] Fgt}o] stf-5Ho] Q=
Ao Fed AW AEY vmettal Rauglomw, 23Ry e Aeae
de A $HES HolFal, dqedhs PN FAF5 AE&S dvha &

4 QT sk - wbA o, 2003). FUCIAE AT Eeke] J5d] we AT} o] %

’

Z
Q
~
8
—_
O
O
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k

ol
ol
b4t

id

g
5
offt

Ca
a
.*<
J—i
[\
(@)
(@)
=
rlo
[>
&,
!
Ach
T
N
=
r o
.
=

Hu9om(Kim, H Y. 2000) 7 £
& A (Ahn, J. H et. al, 1999) 59| o]&o] #3 A7t =y

]
o ZhubE] el ibehf AlFol 9l

y-linolenic acid(18:3n-6)+= linoleic acid %8 EX3 %7l Z719 dAE=ZA] &
WAH FAagart & AeE B aE A oHRichard, J. L et @, 1990; Fukushima, M et. d,

1996). S F Ao A GutolFE FAFoF A Az ol 3o+ y-linolenic acid
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= linoleic aciditte o ZFY2eHE i 9L FoX2 35 yelyy

(Horrobin, D. F - Huang, Y. S, 1987; Sugano, M et. al; 1986), ©uto] % Fxf+ 2F 9%
y-linolenic acidZ 3t Z3AF T+ FHROE g ZY x2S 28y

7F g9 2 Aoz UehwtHSugano, M et. al; 1986). 38 Algho| A ool F
24 F3 % y-linolenic acid®] A= @AZH2HES 5= 37} linoleic
aciditi®= oF 1708} A X7} o™ 1722 linoleic acid’} y-linolenic acid=® A%k

o2x dd FYzHE FAZHAE OS5 A 7] "WELER BRuHAG
(Horrobin, D. F - Manku, M. S., 1983). &3t 2Jo] Y y-linolenic acidE ¥ F3t= &

Dol % 49l HAA G LA MAS 843l H %72 linoleic acidE o
frote SFF7IEdd vEiA & ddgeans zter g9 g FAAY, F 2
2HE 2 ALE Adeid FHsdE dES7FE A ¢ deS HEuAY

(9 A - Zammit, A Victor, 2003).

15) Hjobf A&

wjolfi A, W B RO el A AAF /1ES Aol AFEA AAT Ao
2 4% wF /15 sl dobs AES POt obs, AAEANE 43 W)

],
obt, wWiolt AlFE, AAEZAE &3t wjolfr AlFo] AU

16) B o} A &

wol A E ] fP o dufol, Wiko}, Hulol AF, Wulol AE, WlEF AE
of gom WulohAF)S FASAE, BABYYE T, AADHA /5L Fa B

Hjob= duld - Fr1d ) BlERR 5o YAV a5 FHESIA FaEe] o] &
NAFEE AGFE ¥ES A8 A Fo| 5t JFASFAR de] o]& o] g}
(Advanced in food reserch, 1977; Netherlands patent Application, 1970). ¥%F o} g} HIEFUE

o] F2 FFYor ARAFToY FHAE 5 Y852 AL o (Talwinder

s
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S. Kahlom,, 1989) &®uljolf-o] A9 oMz dRo] FHIA 2 F47]5S 7}
datod (fihbEE, 1985) R FXS g 9y 55 71545 Adez {8
Al olgstal Stk HiF-Ee] AMEEe] Wi e WnE Mol glormz
tocopherol y-oryzanol® AF 7} F-=sith. =479 #jole] FF-3F tocopherol¥t ¥
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ZAl 0 2 choline

=2

2

dAE S 8k B2 5 glycerole] Al HA €A

o

i ok (Wardlaw, G. M - Insel, P. M., 1990).

S

o
=

=13
|

Y 21x]4do] cholesterol® thA %™

B %

2t AEY A7

ol

el

]

EFZ=¢g o} 2 Y cholesterol &2 =7}

g (Williams, C. M + Maunder, K., 1992).

tol o

ors
Fol A T oA AEY

kv
=

o] =7t v

KR
T

g A&

<]

has

A
=
/\],

2 @ol Atgdn

o A

FAT A dlzl

Ho]— /1\}

o
T

ay

FOH(Sim, J. S - S, Nakai., 1994).

)
pud

AMEF= AFEE 7=

off ] ]

H7] w2

¥} pHe| Wste] kA3

o=}
=

3

g A el A

A

3

=
=

A
&

2 ded JHKim, Y. S et al, 1995).

ol

-

SeEAE e g, Aol AR, Al 3a

N
Njo

el

el

XO

7F Ja(AA €], 1999), oA <] A

‘_Ir.”
;Q“ﬁ

o

7}A1 7] AL (Kabir, Y - Kimura,

S =
= o

o
&

A A 719 (Cureton, 1972), 59 A Ho]

t‘sc]:

KN
=

il

=il
=

4

N

_24_



i

i B

= Aguo) 2

AR

=72 vk ar YER At (mas et al, 1999).

G

(Stusser et a, 199R).

=
E TLE

2~

19) &=A1=2A

K

Ton

el

5(98.0%) =

2]

= =
=

Ton

=il
=

®uk oyl oleic acid

Ng~H %

O
2ol A fr &,

o,

o

A ol =

YA

W w3 tocopherols %

o

[e))]
AN

linoleic acid <}

ol 7158 AaAEs 7}

[}
A

catechin

W31 9l th(Kimsella, J. E., 1976; Kamel, B. S et. al, 1985; Jayaprakasha, G. K et.

Ho

Njo
g5l

o0

=K

nE

7FA 31

4 (Gali, H. U et. al, 1994; Castillo, ] et. al, 2000)<

A}
2}

o 7bA el

F3} 5 2 (Jayaprakasha, G. K et al, 2001; Richardo, J. M et. al,

g

A

e

i

oW

=

1991; Koga, T et. al, 1999) = A

ki3

A

g2

ki3

LAl A A

YA
s Y

N

N

i~

el

_25_



el

el
mfy

0

;Q“ﬁ

st

o

el
Jlo

)

fie)

Mo

el

0

Bo

fie)
g

~X

ot

=

&
7o

H
nf

el

i

=
o

nF

el

rvze]
Mo

o)
Ho

-

o
e

ruze]

i
el

—

NI

o T4

.
A=

-
T

o]

tel Azgk Aolth

S

A AA

o

Mo
Mo

el

Ak fFA A 7] 4L

o

el

stel 4

A=Y
25

1S O E EE

A3l 2

2l

[e)
A&

A9

A

0

0
T
AW

A
B

~

o

Z}F
=

O R EE

=

=
=

B

g
oW

=
o

X
W
Ba

nE
=]
=t

o

julg
N

E
mfy

—

olo

—

<

Ho

—

0

o

o

]

o

Al
&

o] g2 =

1%

Z

=T (G E 100%)E

4

o A

Ho

—

0

o

oF

o

o

W
Ba

5(50.0%°] )

o’hE A

2 A

ki3

L
[€)

7}

5(50.0%°]’ )= A= -

2]

o =
= T

o}
=

[~

[e)
RO
R

o=
=TT

—

A
&

24) W AA

I W AEALA] A3

kv
=

Z

AR A A5

kxife)
™

W ALA S

_26_



,umo
ol

™
N

el

M

-

L

ol
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2799 <], 97d % 2359 2], 989 % 2589 Y], 99dE 2799 He R v
g oA el e Ae woow @Ae] AFEAR Hol 20056 % wte] 75 A
F A 5009 ES dold Zo® oFya, FF 1093t wid oF 10%9] 43S
A &8k Ao w7 Ay il 9l th(Nutrition Business Journal, 1999). w]=F o oFH % 2] 3%
AL oF 0% E HEFHIo] AX|star o BT} 30%, AX=73 S 571 10%,
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= A7 EL($ billion) %
Vitamins 5.79 39
Herbs/Botanicals 4.40 29
Sports nutrition 1.53 10
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Meal Supplements 0.68
Specialty 1.33 9
total 14.94 100

AF2 : Nutrition Business Journal, 2000
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KHE 17> 14 EAE E=H A|&SE(2000H)
Ay Akd & =3td g FHAS
FE5
ks A Zst EStY FEY SRk T TYd

() (a¢e) (B () Hg=) R () (urgD)
Ao 156 9,290 62 8693 713 224 228 14,680
ZU¢A g 12 1,631 19 1523 17 234 134 3,134
o 217 7719 250 8,836 0 316 332 6,072
s 43 2,466 65 2,612 4 489 423 13,953
2Tk 88 5,823 69 14,225 741 58 72 4,369
T 182 10,606 197 11,172 20 657 9 1,19
Akt 106 7,852 9% 7,711 122 77 47 3,604
A F 308 5,354 41 2,340 2657 112 5 2,353
Ale] =it 22 1,496 22 1644 0 61 47 2,038
Hfj o} 7} 2] 3% 32 4,077 32 4,098 1 39 21 293
Al 3 1,457 15 1,371 72 25 17 215
S E}HA S 8 864 8 817 0 18 06 1,020
dEZAFYAF 11 549 9 3814 242 9 2 40
EEA A 3 178 3 128 0 23 96 214
FEE HFAE 72 1,145 64 1,292 0 20 3 577
FaUg whalAE 14 1,270 13 1,358 0 67 13 745
A5 FHAF 35 4,140 31 333 165 105 7 314
WA 7FE 2 & 57 6,626 51 5254 2756 50 5 818
o} & o 2,149 84381 2020 68522 87 294 1673 14,646
ufj 2 49 2,260 47 2,209 63 40 46 1,045
22t 35 5,220 34 6,283 0.9 73 15 1,634
W el7 28 14 2,817 14 2572 4434 56 13 2,402
7| EAF 316 31,608 307 35110 2122 70 13 1,720
TREYA 55 4,028 53 4516 1 77 12 692
A 3,692 198,837 3469 194930 7,793 2,602 194,930 76,828

Az SI2AUEZE - ELHYAIES 3|, Health Food, 99, 15(2002)
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At g Zatd g FAdE

5
Ak A Fatd E3tY FEY IAF TH Y
(B) (agg) (8) () @) B (8 (awg)
o o} & = A 2] 45 54 33 50 0 0 0 0
A7 E2A A 12750 64,824 13,323 144,118 0 0 0 0
o GolgarizAl] 10,580 82,177 9,581 122,959 383 1 71 148
7)€} o - frobAl 24477 36396 32,285 82,774 0 160 579 2,089
R Z=&2E 33637 130,575 31,597 166613 33224 1,736 6613 89,268
FA85 2 F 3,297 8803 3,046 13,537 30 17 103 374
2 Ab 82 7 75 7 63 0 3 5 43
A F2E g F 106 7,675 103 84,451 21 0 0 0
B 94,899 330,581 89,975 614,569 3,659 1917 6920 91,923

AR @ SI2AUET -ELHAAZSHF|, Health Food, 99, 15(2002)
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