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Understanding for Adequate Health Functional Foods for Diabetes Educators

Hye Ok Lee

Department of Nutrition, Kyung Hee University Hospital at Gangdong, Seoul, Korea

Abstract

Recently, increasing interest in health care is boosting demand for products such as immuno-enhanced
products and vitamins. There is a large selection of health functional foods for use by diabetics. Diabetic
patients may learn about health functional foods from people around them, internet, and TV. Therefore,
diabetic educators need to impart a good understanding of health functional foods so patients do not use
them indiscriminately. It is important for diabetic educators to specifically ask patients about the use of
healthy functional foods in their consultations. In addition, diabetic educators should provide knowledge
on the efficacy of health functional foods and the desirable information.
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Table 1. ‘Helps reduce blood sugar levels’ Functional material of health functional foods

Name of the .. Functional . .
No. . Recognition level Precautions on intake
material substances
1 Nondigestible Physiological activation Dietary fiber Treatment and consultation with a doctor if diabetes
maltodextrin function level 2 treatment is necessary since it cannot be used to
prevent or treat diabetes
2 Guar gum Physiological activation ~Dietary fiber Treatment and consultation with a doctor if diabetes
function level 2 treatment is necessary since it cannot be used to
prevent or treat diabetes
3 Oatdietary fiber Physiological activation ~Dietary fiber Treatment and consultation with a doctor if diabetes
function level 2 treatment is necessary since it cannot be used to
prevent or treat diabetes
4 Soy dietary fiber Physiological activation Dietary fiber Treatment and consultation with a doctor if diabetes
function level 2 treatment is necessary since it cannot be used to
prevent or treat diabetes
5  Wheat dietary fiber Physiological activation Dietary fiber Treatment and consultation with a doctor if diabetes
function level 2 treatment is necessary since it cannot be used to
prevent or treat diabetes
6  Cornbran Wheat  Physiological activation Dietary fiber Treatment and consultation with a doctor if diabetes
dietary fiber function level 2 treatment is necessary since it cannot be used to
prevent or treat diabetes
7 Inulin/chicory Physiological activation ~Dietary fiber Treatment and consultation with a doctor if diabetes
extract function level 2 treatment is necessary since it cannot be used to
prevent or treat diabetes
8  Fenugreek seeds Physiological activation Dietary fiber Treatment and consultation with a doctor if diabetes
dietary fiber function level 2 treatment is necessary since it cannot be used to
prevent or treat diabetes
9  Banabaleaf extract Physiological activation Corosolic acid Treatment and consultation with a doctor if diabetes
function level 2 treatment is necessary since it cannot be used to
prevent or treat diabetes
10  Guavarin Physiological activation Total polyphenol Treatment and consultation with a doctor if diabetes
function level 2 treatment is necessary since it cannot be used to
prevent or treat diabetes
11  Evening primrose  Physiological activation (D Total polyphenol Treatment and consultation with a doctor if diabetes
seed extract function level 2 (@ Penta-O-galloyl  treatment is necessary since it cannot be used to
beta-D-glucose  prevent or treat diabetes
12 Pinitol Physiological activation Pinitol Treatment and consultation with a doctor if diabetes
Pinitol powder function level 3 treatment is necessary since it cannot be used to
prevent or treat diabetes
13 Rhodiola rosea etc. Physiological activation (D Rhodiola (@ Be careful about intake in pregnant women,
complex extract function level 3 rosea extract: lactating women, and children
Salidroside (@ If you take medicine to control blood glucose,
(@ Cinnamon extract: ~ consult your doctor.
Cinnamic acid
14  Pine leaf distillation Physiological activation (D 3-Ccarene Do not use if you have bronchial asthma, cough, or

concentrate

function level 2

(@ Limonene
@) terpinolene

severe inflammation in the lungs.

www.diabetes.or.kr
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Name of the .. Functional . .
No. . Recognition level Precautions on intake
material substances
15 Fermented soybean Physiological activation (1 a-Glucosidase (D Be careful about intake of soybean due to possible
extract function level 2 activation allergy
inhibitor(IC50) (@ Be careful about intake in pregnant women,
(@ Tris(2-amino- lactating women, and children
2-(hydroxyl
methyl)-1,3-pro
panediol)
16  Albumin Physiological activation 0.19-Albumin  Be careful about intake due to possible wheat allergy
function level 2
17  Nopal extract Physiological activation ~Water-soluble fiber =~ Be careful about intake in pregnant women, lactating
function level 2 women, and children
18  Freeze-dried Physiological activation 1-Dexynojirimycin ~ Treatment and consultation with a doctor if diabetes
silkworm powder  function level 2 treatment is necessary since it cannot be used to
prevent or treat diabetes
19 Mixed extracts of  Physiological activation (D Naringin Be careful about intake of photosensitive dermatoses
fructus aurantii and function level 2 @ Astragalin
mulberry leaves
20 Rhynchosia Physiological activation () Arginine -
nulubilis peptide function @ Leucine
complex level 3
21  Ginseng hydrolysate Physiological activation ~Ginsenoside Rgl Be careful about intake of medicines (diabetes
Concentrate function level 2 treatment, blood anticoagulants)
22 Yam extract Physiological activation ~Allantoin -
function level 3
23 Tagatose Physiological activation ~D-tagatose Excessive intake may cause gastrointestinal disorders
function level 2
24  Silk protein enzyme Physiological activation Serine, glycine, (D Be careful about intake due to possible liver and
hydrolysate function level 3 alanine kidney dysfunction
(@ Be careful about intake in pregnant women and
children
25 Elfvingia applanata Physiological activation B-Glucan -
mycelium function level 2
(cancellation of
accept)
26  Hydroxypropyl Physiological activation Hydroxypropyl (D Excessive intake may cause constipation
methylcellulose function level 2 methylcellulose @ Must be taken with plenty of water (excluding
liquid)
27  Mulberry leaf Physiological activation 1-Dexynojirimycin  Be careful about intake in pregnant women and
extract function level 3 lactating women
28 Cinnamon extract  Physiological activation ~Cinnamic acid (D Be careful about intake in pregnant women and
Powder function level 2 lactating women
(@ Be careful about intake due to cinnamon allergy
29  L-arabinose Physiological activation ~L-arabinose (D Excessive intake of sugar can be harmful

function level 2

(@ Excessive intake may cause diarrhea
®) If you take medicines to control blood glucose,
consult your doctor.

Health functional foods according to the Ministry of Food and Drug Safety, 2016.12.[7].
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