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Abstract 

 

This section of Nutraceuticals-I focuses on 

the detailed study of specific nutraceuticals 

and functional foods, including Spirulina, 

Soybean, and Ginseng. Spirulina, a blue-

green algae, is rich in proteins, vitamins, and 

antioxidants, with phycocyanin as its key 

marker compound, offering anti-

inflammatory and immune-boosting benefits. 

Soybean, a leguminous crop, is well-known 

for its high isoflavone content, particularly 

genistein and daidzein, which exhibit 

estrogenic activity and contribute to 

cardiovascular health and osteoporosis 

prevention. Ginseng, a widely used herbal 

remedy, contains ginsenosides as its primary 

bioactive components, which are known for 

their adaptogenic properties, enhancing 

energy levels, reducing stress, and improving 

cognitive function. This study underscores 

the chemical nature of these compounds, 

their roles in traditional and modern 

medicine, and their broader health benefits, 

making them significant contributors to the 

field of nutraceuticals and functional foods. 
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I. INTRODUCTION 

 

Functional foods are foods that offer health benefits beyond basic nutrition, potentially 

reducing the risk of disease and promoting overall health. Here's a detailed introduction to 

functional foods: 

 

1. Definition and Scope 

a. Functional Foods: Foods that provide health benefits beyond their basic nutritional 

value. They contain bioactive compounds that can influence physiological functions 

and may reduce the risk of chronic diseases. 

b. Nutraceuticals: Supplements derived from foods that are taken for their health 

benefits, but not consumed as part of a regular diet. 

2. Types of Functional Foods 

a. Natural Functional Foods 

 Fruits and Vegetables: Rich in vitamins, minerals, fiber, and antioxidants (e.g., 

berries, broccoli). 

 Whole Grains: Provide fiber and phytochemicals (e.g., oats, brown rice). 

 Nuts and Seeds: Contain healthy fats, proteins, and micronutrients (e.g., almonds, 

flaxseeds). 

b. Fortified Foods 

 Enriched Foods: Have added nutrients to improve nutritional value (e.g., fortified 

cereals with vitamins and minerals). 

 Biofortified Foods: Genetically or agronomically enhanced to increase the 

nutrient content (e.g., golden rice with added vitamin A). 

c. Functional Beverages 

 Probiotic Drinks: Contain live beneficial bacteria (e.g., yogurt drinks, kefir). 

 Fortified Juices: Enhanced with additional vitamins and minerals (e.g., orange 

juice with added calcium). 

d. Modified Foods 

 Functional Dairy Products: Include products with added probiotics or prebiotics 

(e.g., yogurt with added probiotics). 

 Plant-Based Alternatives: Foods made from plants that mimic animal products 

and may offer additional health benefits (e.g., soy milk, almond milk). 

 

3. Mechanisms of Action 

a. Bioactive Compounds: Substances in functional foods that have an effect on health, 

such as: 

 Antioxidants: Neutralize free radicals and reduce oxidative stress (e.g., vitamin 

C, flavonoids). 
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 Phytochemicals: Plant-derived compounds with potential health benefits (e.g., 

carotenoids, polyphenols). 

 Probiotics: Live microorganisms that confer health benefits by improving gut 

microbiota (e.g., Lactobacillus, Bifidobacterium). 

 

4. Health Benefits 

a. Cardiovascular Health: Functional foods like oats and nuts can help lower 

cholesterol levels and reduce the risk of heart disease. 

b. Digestive Health: Probiotics and fiber-rich foods support a healthy digestive system 

and prevent gastrointestinal issues. 

c. Bone Health: Foods fortified with calcium and vitamin D contribute to bone strength 

and prevent conditions like osteoporosis. 

d. Immune Support: Foods high in vitamins A, C, and E, as well as zinc and selenium, 

can enhance immune function. 

e. Cancer Prevention: Antioxidant-rich foods may help reduce the risk of certain 

cancers by protecting cells from damage. 

 

5. Examples of Functional Foods 

a. Oats: Rich in soluble fiber that can help lower cholesterol. 

b. Garlic: Contains allicin, which has been associated with reduced blood pressure and 

improved heart health. 

c. Yogurt: Contains probiotics that support gut health and immunity. 

d. Fatty Fish: High in omega-3 fatty acids, which support heart health and reduce 

inflammation. 

e. Green Tea: Rich in catechins, which have antioxidant and anti-inflammatory 

properties. 

 

6. Regulatory and Safety Considerations 

a. Regulations: Functional foods are regulated differently around the world. In the U.S., 

they are typically regulated as conventional foods, while in some countries, they may 

be subject to specific functional food regulations. 

b. Safety: It is important to ensure that functional foods do not interact negatively with 

medications or conditions. Consulting with healthcare professionals is recommended 

for individuals with specific health concerns. 

 

7. Future Directions 

a. Personalized Nutrition: Advances in genomics and biotechnology may lead to 

personalized functional foods tailored to individual genetic profiles and health needs. 
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b. Research and Development: Ongoing research is focused on discovering new 

functional food ingredients and understanding their health benefits more 

comprehensively. 

 

II. SPIRULINA 

 

Spirulina is a blue-green microalga known for its rich nutritional profile and health benefits. 

It's often considered a functional food due to its high content of bioactive compounds. Here's 

a detailed overview of Spirulina, including its source, marker compounds, medicinal uses, 

and health benefits: 

 

2. Source 

a. Source: Spirulina is a cyanobacterium (blue-green algae) that grows in both 

freshwater and saltwater environments. It is commonly cultivated in controlled 

environments such as aquaculture ponds and bioreactors to ensure purity and high 

quality. 

 

3. Marker Compounds and Their Chemical Nature 

a. Phycocyanin 

 Chemical Nature: Phycocyanin is a pigment-protein complex found in Spirulina. 

It gives the alga its distinctive blue-green color and is composed of a protein 

subunit (phycocyanobilin) and a chromophore. 

 Marker Compound: Known for its potent antioxidant properties. 

b. Beta-Carotene 

 Chemical Nature: A carotenoid with antioxidant properties, beta-carotene is a 

precursor to vitamin A. 

 Marker Compound: Contributes to the alga's color and supports vision and 

immune health. 

c. Gamma-Linolenic Acid (GLA) 

 Chemical Nature: An omega-6 fatty acid found in Spirulina, important for 

various physiological processes. 

 Marker Compound: Known for its anti-inflammatory properties. 

d. Chlorophyll 

 Chemical Nature: A green pigment involved in photosynthesis, chlorophyll has 

antioxidant and detoxifying properties. 

 Marker Compound: Supports detoxification and acts as an antioxidant. 

e. Phytosterols 

 Chemical Nature: Plant-derived sterols similar in structure to cholesterol, which 

can help reduce cholesterol levels. 
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 Marker Compound: Supports cardiovascular health. 

f. Vitamins and Minerals 

 Chemical Nature: Includes a range of vitamins (such as B vitamins, vitamin E) 

and minerals (such as iron, magnesium, and potassium). 

 Marker Compound: Essential for various metabolic processes and overall health. 

 

4. Medicinal Uses and Health Benefits 

a. Antioxidant Properties 

 Benefit: Phycocyanin, beta-carotene, and chlorophyll act as powerful 

antioxidants, helping to neutralize free radicals and reduce oxidative stress. This 

may help protect cells from damage and reduce the risk of chronic diseases. 

b. Anti-Inflammatory Effects 

 Benefit: Gamma-linolenic acid (GLA) and other compounds in Spirulina have 

anti-inflammatory properties that can help reduce inflammation in the body, 

potentially benefiting conditions such as arthritis and cardiovascular diseases. 

c. Immune System Support 

 Benefit: Spirulina boosts immune function through its high content of 

antioxidants, vitamins, and minerals. It may enhance the body's ability to fight 

infections and support overall immune health. 

d. Cholesterol Management 

 Benefit: Phytosterols in Spirulina can help lower LDL cholesterol levels and 

improve overall lipid profiles, contributing to cardiovascular health. 

e. Detoxification 

 Benefit: Chlorophyll and other compounds in Spirulina assist in detoxifying the 

body by binding to and helping eliminate heavy metals and toxins. 

f. Energy and Stamina 

 Benefit: The rich nutrient profile of Spirulina, including proteins, vitamins, and 

minerals, can help boost energy levels and improve endurance and stamina. 

g. Nutrient-Rich Supplement 

 Benefit: Spirulina is highly nutritious, containing a balanced mix of proteins, 

essential fatty acids, vitamins, and minerals, making it a valuable dietary 

supplement for overall health and well-being. 

h. Support for Weight Management 

 Benefit: Spirulina may help with weight management by promoting a feeling of 

fullness and reducing appetite due to its high protein content. 
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5. Usage and Dosage 

a. Forms: Spirulina is available in various forms, including powder, tablets, and 

capsules. The dosage can vary depending on the form and the specific health goals. 

b. Typical Dosage: Common dosages range from 1 to 3 grams per day, though higher 

doses may be used for specific health conditions. It's important to follow 

recommended dosages and consult with a healthcare provider, especially for 

individuals with pre-existing conditions or those taking other medications. 

 

Spirulina is a versatile and nutrient-dense functional food with a range of potential health 

benefits. Its diverse bioactive compounds contribute to its effectiveness in supporting overall 

health and preventing various health conditions. 

 

III. SOYABEAN 

 

Soybean is a highly valued functional food due to its rich nutritional profile and various 

bioactive compounds. It is used in a wide range of products, from tofu to soy milk. Here's a 

detailed overview of soybean functional foods, including their source, marker compounds, 

medicinal uses, and health benefits: 

 

1. Source 

a. Source: Soybean (Glycine max) is a leguminous plant native to East Asia. It is 

cultivated worldwide for its seeds, which are processed into a variety of food 

products, including tofu, tempeh, soy milk, and soy protein isolates. 

 

2. Marker Compounds and Their Chemical Nature 
 

a. Isoflavones 

 Chemical Nature: Isoflavones are a type of phytoestrogen, which are plant-

derived compounds that can mimic the action of estrogen in the body. Key 

isoflavones in soybeans include genistein, daidzein, and glycitein. 

 Marker Compounds: Genistein and daidzein are the primary isoflavones studied 

for their health benefits. 

b. Saponins 

 Chemical Nature: Saponins are glycosides with a structure that includes a sugar 

moiety attached to a non-sugar component. They have antioxidant and immune-

modulating properties. 

 Marker Compounds: Soyasaponins are the main saponins found in soybeans. 

c. Phytosterols 

 Chemical Nature: Plant-derived sterols that resemble cholesterol in structure. 

They are known for their cholesterol-lowering effects. 

 Marker Compounds: Beta-sitosterol and campesterol are common phytosterols 

in soybeans. 
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d. Lecithin 

 Chemical Nature: A type of phospholipid that is a major component of cell 

membranes and has emulsifying properties. 

 Marker Compounds: Soy lecithin is used as an emulsifier in various food 

products. 

e. Proteins 

 Chemical Nature: Soybeans are a rich source of high-quality plant protein, 

containing essential amino acids. 

 Marker Compounds: Soy protein isolates and concentrates are key forms used in 

functional foods. 

f. Oligosaccharides 

 Chemical Nature: Short-chain carbohydrates that can influence gut health. They 

include compounds like raffinose and stachyose. 

 Marker Compounds: Soybean oligosaccharides contribute to prebiotic effects. 

g. Vitamins and Minerals 

 Chemical Nature: Soybeans contain various essential vitamins (e.g., B vitamins) 

and minerals (e.g., calcium, magnesium). 

 Marker Compounds: Vitamin K, folate, and iron are notable vitamins and 

minerals present. 

 

3. Medicinal Uses and Health Benefits 
 

a. Cardiovascular Health 

 Benefit: Soy proteins and isoflavones can help lower LDL cholesterol levels and 

improve overall lipid profiles, contributing to cardiovascular health. Phytosterols 

also support cholesterol management. 

b. Bone Health 

 Benefit: Soy isoflavones may help improve bone density and reduce the risk of 

osteoporosis by influencing bone metabolism and estrogen activity. 

c. Hormonal Balance 

 Benefit: Isoflavones act as phytoestrogens, which can help balance hormone 

levels and alleviate symptoms of menopause, such as hot flashes. 

d. Cancer Prevention 

 Benefit: The antioxidants and isoflavones in soybeans have been linked to a 

reduced risk of certain types of cancer, particularly breast and prostate cancers. 

Isoflavones may inhibit cancer cell growth and reduce oxidative stress. 
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e. Digestive Health 

 Benefit: Soybean oligosaccharides act as prebiotics, promoting the growth of 

beneficial gut bacteria and improving overall digestive health. 

f. Weight Management 

 Benefit: Soy protein can contribute to satiety and muscle maintenance, making it 

beneficial for weight management and obesity prevention. 

g. Antioxidant and Anti-Inflammatory Effects 

 Benefit: Soybeans contain various antioxidants, including isoflavones and 

saponins, which help reduce oxidative stress and inflammation in the body. 

h. Immune Support 

 Benefit: Soy saponins and proteins may help modulate immune function and 

enhance the body's ability to fight infections. 

 

4. Usage and Dosage 

a. Forms: Soybeans are consumed in various forms, including whole beans, soy milk, 

tofu, tempeh, soy protein isolates, and soy lecithin. 

b. Typical Dosage: For health benefits, consuming 1-2 servings of soy products daily 

(e.g., 1 cup of soy milk or 1 serving of tofu) is often recommended. However, 

individual needs may vary based on dietary habits and health goals. 

 

Soybean functional foods are rich in bioactive compounds that contribute to various health 

benefits, making them a valuable addition to a balanced diet. 

 

IV. GINSENG 

 

Ginseng is a well-known herbal remedy that has been used in traditional medicine for 

centuries. It is valued for its potential health benefits and is commonly included in various 

functional foods and supplements. Here’s a detailed overview of ginseng, including its 

source, marker compounds, medicinal uses, and health benefits: 

 

1. Source 

a. Source: Ginseng refers to several species of the genus Panax, including Panax 

ginseng (Asian ginseng), Panax quinquefolius (American ginseng), and Panax 

notoginseng (Sanchi ginseng). Ginseng is primarily grown in East Asia, North 

America, and some parts of Europe. The medicinal part of the plant is the root. 

 

2. Marker Compounds and Their Chemical Nature 

a. Ginsenosides (Saponins) 

 Chemical Nature: Ginsenosides are triterpenoid saponins, which are the primary 

active compounds in ginseng. They have a complex structure with a steroid-like 
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backbone and sugar moieties attached. The two main types are protopanaxadiol 

and protopanaxatriol ginsenosides. 

 Marker Compounds: Notable ginsenosides include Rb1, Rb2, Rc, Rd, Re, Rf, 

and Rg1. 

b. Polysaccharides 

 Chemical Nature: Complex carbohydrates that can influence immune function 

and energy metabolism. They are often referred to as ginseng polysaccharides or 

ginseng sugars. 

 Marker Compounds: Includes ginseng root polysaccharides like ginsan. 

 

c. Gintonin 

 Chemical Nature: A glycoprotein found in ginseng, which has been shown to 

interact with cell membranes and influence cellular activities. 

 Marker Compounds: Gintonin is considered a significant compound for its 

unique biological activities. 

d. Phenolic Compounds 

 Chemical Nature: Includes a range of antioxidants that contribute to the plant’s 

overall health benefits. 

 Marker Compounds: Includes compounds such as caffeic acid and ferulic acid. 

e. Essential Oils 

 Chemical Nature: Volatile compounds that contribute to the plant's aroma and 

have various bioactive properties. 

 Marker Compounds: Includes compounds like ginsenoside and other minor 

essential oil components. 
 

3. Medicinal Uses and Health Benefits 

a. Adaptogenic Properties 

 Benefit: Ginseng is classified as an adaptogen, helping the body adapt to stress 

and maintain balance. It can enhance overall resilience to stressors and support 

mental and physical endurance. 

b. Cognitive Function 

 Benefit: Ginsenosides, particularly Rg1 and Rb1, are believed to support 

cognitive function, improve memory, and enhance concentration. They may 

protect neurons and improve mental performance. 

c. Immune System Support 

 Benefit: Ginseng polysaccharides and ginsenosides have been shown to boost 

immune function, enhancing the body’s ability to fight infections and illnesses. 



Edited Book of Dietary Supplements and Nutraceuticals 

ISBN: 978-93-6252-957-2 

IIP Series, Chapter 3  

SOURCE, NAME OF MARKER COMPOUNDS AND THEIR CHEMICAL NATURE,  

MEDICINAL USES AND HEALTH BENEFITS OF FOLLOWING USED AS 

NUTRACEUTICALS/FUNCTIONAL FOODS-I 

 

DOI: https://www.iipseries.org/view-pub-book.php?bookid=343&bookname=edited-book-of-dietary-

supplements-and-nutraceuticals                                                                                                                     37 

d. Energy and Vitality 

 Benefit: Ginseng may help improve physical stamina and energy levels by 

enhancing metabolism and reducing fatigue. It is often used to combat exhaustion 

and improve overall vitality. 

e. Anti-Inflammatory Effects 

 Benefit: Ginsenosides and other compounds in ginseng have anti-inflammatory 

properties that can help reduce inflammation and associated symptoms. 

f. Antioxidant Properties 

 Benefit: Phenolic compounds and ginsenosides in ginseng have strong 

antioxidant effects, protecting cells from oxidative damage and reducing the risk 

of chronic diseases. 

g. Cardiovascular Health 

 Benefit: Ginseng may support cardiovascular health by improving blood 

circulation, reducing blood pressure, and enhancing overall heart function. 

h. Blood Sugar Regulation 

 Benefit: Some studies suggest that ginseng can help regulate blood sugar levels, 

making it beneficial for managing diabetes and improving insulin sensitivity. 

i. Hormonal Balance 

 Benefit: Ginseng may influence hormonal balance and alleviate symptoms 

associated with hormonal imbalances, such as menopause symptoms. 
 

4. Usage and Dosage 

a. Forms: Ginseng is available in various forms, including whole dried roots, extracts, 

powders, capsules, and teas. 

b. Typical Dosage: Common dosages range from 200 to 400 mg of ginseng extract per 

day. It’s important to follow the specific dosage recommendations provided by the 

product manufacturer or consult with a healthcare provider for personalized advice. 

5. Safety and Considerations 

a. Safety: Ginseng is generally considered safe for most people when used in moderate 

amounts. However, it can interact with certain medications and may cause side effects 

such as insomnia, nervousness, or digestive issues in some individuals. 

b. Consultation: It's advisable to consult with a healthcare provider before starting 

ginseng, especially for individuals with existing health conditions or those taking 

other medications. 

 

Ginseng functional foods offer a range of potential health benefits, making them a valuable 

addition to a balanced diet. Its diverse bioactive compounds contribute to its effectiveness in 

supporting overall health and well-being. 

 

 


