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DESIGNING FUNCTIONAL FOODS
FROM AGRICULTURAL RESOURCES

Wan Rosli Wan Ishak, PhD

Professor in Food Science and Nutrition
School of Health Sciences

Universiti Sains Malaysia

Kota Bharu, Kelantan, Malaysia

wrosli@usm.my
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OUTLINE

INTRODUCTION
ISSUES: LOW INTAKE OF DIETARY FIBRE
PROPOSED SOLUTIONS
FUNCTIONAL FOOD DEVELOPMENT
Oyster Mushroom
Cornlettes
Concentrated Neera
Overripe Banana
Winter Melon

WAY FORWARD

Prevalence of Chronic Diseases Rate

Incidence of Chronic Diseases
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(Cho etal., 2018)
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PROPOSED SOLUTION (Strategy)
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Incorporation of vegetable/fruit extracts/fibres to
processed food
DF improves glycemic response by reducing rate of
glucose absorption in small intestine, hence
lowering the Gl value.
Reducing the quantity of added sugar (use
natural sweetener).
Low GI diet can make us feeling full for longer time
>> reduce overeating
Low Gl diet is beneficial in reducing risks and Ima Wijayanti
complications of various health conditions e
like diabetes, CVDs and cancers (Gnagnarella et al
2008).
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ﬁ“’ﬂ A’EK Amylose content and swelling power of

el composite flour added with CP

Composite flour Content (g/100g CP:WF)
0:100 10:90 20:80 30:70 100:0

\! igs (Control)
E - Q_’_’“"}"-"" " Amylose (%)  0.01%0.0¢ 3.40£0.05¢ 3.37£0.01¢ 4.01+0.02° 4.40+0.622
=

79?“““} Swelling 3.06+1.18°  4.76+0.35>  3.45+0.88°  4.13+1.53°  13.21#1.35°
power (%)

The Am content and swelling power of different levels of CP incorporated with WF was
TINGGESER \'.\_9 increased proportionally.
- CP had the highest Am content (4.40%) which significantly higher than control
27 (0.01%).
“™ High Am will slows down starch digestion and thus resulted in delaying the
glucose release in small intestine. Foods which contain high Am had low Gl
55| value.
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Wiriting (Interpret Data Critically) CARROT + CONCENTRATED NIRA REDUCE Gl IN CAKE

AUC mmol x Gl ® Glucose
min/l Y Kl B 0% NFS carrot cake

111+9° 55420 4 20% NFS carrot cake

Test food

Carrot cake
without CNS
20% CNS
carrot cake
Glucose 207+10° 1002

101480 50+2°

@
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¢ CNS and carrot have significantly reduced
the Gl of the Cake (LOW category).

Blood glucose (mmol/l)
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