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ABSTRACT - In this study, we analyzed the database for items reported to Korea Food and Drug Administration
as for manufactured health/functional food during 2010. There were 183 health functional food products manufac-
tured in domestic having over 2 functional ingredients (hereinafter, combinational health functional food) among total
7319 products. Among 183 products, there were 177 products having over two kinds of functional ingredient and 6
products were over 3 ingredients. The most commonly used functional ingredients in the combinational health func-
tional food were Garcinia cambogia extracts which were used in 41 products, Octacosanol and Saw Palmetto extract.
When we searched the safety information for the pair of ingredients used in combinational health functional food
using several database, there were no reports for safety concern. However, as there are still safety concerns when
intake various functional ingredients at once, we suggested to enforce the reporting system of adverse event in order
to strength safety management of health functional food. With these complement, the safety management of health
functional food might be achieved including a combinational products.
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Fig. 1. Number of functional ingredients contained in the each
health functional food products manufactured in 2010. Number of
functional ingredients was calculated based on the database of
item manufacture reporting system which was provided by Korea
Food and Drug Administration.
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Table 1. Frequently of functional ingredients used in the combined health functional food products

Functional ingredients (N(f)rf)ci’u;rr(l)(:i};ct) Functional ingredients (N(f)rzci.u;:;cdb;ct)
1 Garcinia cambogia husk extract 41 17 L-glutamic acid 2
2 red ginseng 36 17 Rhodiola sachalinensis extract 2
3 Edible oils containing omega-3 fatty acids 32 17 Hof extract 2
4 Octacosanol 31 17 Polycosanol 2
5 Edible oils containing y-linolenic acids 26 17 Ginko leaf extract 2
6 Saw palmetto fruit extract 23 17 Plants containing chlorophyll 2
7 Conjugated linoleic acid 20 18 Japanese pagoda tree fruit extract 1
8 Soybean isoflavone 18 18 Bamboo leaf extract 1
9 Glucosamine 14 18 Fibroin hydrolyzates 1
10 Coenzyme Q10 14 18 Rice bran extract 1
10 Proprl.ety blend containing Cynanchum 11 18 Coleus forskohlii root extract 1
bungei etc
11 Fructooligosaccharides 9 18 Guava leaf extract 1
12 N-acetylglucosamine 8 18 Picnogenol 1
13 Lutein 7 18 Flax seed 1
13 Milk thistle extract 7 18 Hyaluronic acid 1
13 Lecithin 7 18 Isomaltooligossacharide 1
14 L-theanine 5 18 Aardine protein hydrolyzates 1
14 Lentinus mycelium extract 5 18 Propolis 1
14 Banaba leaf extract 5 18 Olive leaf extract 1
14 Hematococcus extract 5 18 Fermented soybean extract 1
15 Aloe 4 18 Tomato extract 1
16 Lactium 3 18 Sesame leaf extract 1
16 Chlorella 3 18 Japanese apricot extract 1
16 MSM 3
16 Polygala tenuifolia extract 3
16 Chitosan 3
AABEAL AAT. & ATHAM = BER 2 B o olg H9 AA7eAE AR 7154 989 7]
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done o5 AFL A BAL Baw e = s Axsy 2lE AFe] 1837 olUeEE F 54
T3 o] «Egt AA7sAEeR otd AFL A e ALl AEHAT. ol Vs AANEE R
F= 1837 AFeltt. ol 18371 AF T 71 98 T A 25 T/ 7IeAdWEol FAHATK(Table 2). 7t
2 Ul FRET Qe AES F 17TAE, A ol F ol A V154 Wge AL, WY, 2
Ve ARE TR Qe AFS 2F o) ABol I dzelE 24, Az, WY 22 Fo| /154 WS
Ak 1837 53 47154 F0 71578 982 AREAL otk
e YRS wol A £AWL sk 71 ol
AHEEE 715 HEE TEA MOP’LEX]O}EH 417 A 71578 HE o] 5 MEf ZAL
FM AREESeH O HEs 4, ul7k3 SHA, 1837] E9 A7 1e4F 5 & 7K AlFel 583 7
SeAbs, grleladd, 2E, T, T 54 2EEe) NESE dRY SR R
olaZeh, 2RI, TAAYQI0, WFE F BAE  BEIRFFE) 1Y B N2 @ A AT
2% 50| Zolglth(Table 1), o] U2 3 53l Z2A  B@sle] AEH Qo 1 Bgew iAol 2u
olgtnA o}, 2B E, t)Fol 2Bk, FAAYQI0 B Ao} A FEE I Flelmelie] B OF o) 4aF
YE= s oellM A7eHF 2AlzA el BlEA 9 S Avielsate] 59, S FIAG e 7k-3 AA)
O} Fjoll= 2007~2008'A % Abelof] 7177152 E2] 7] o]fre] Egt Solddtt. o] few wige F B S
54 982 J4E AREEA 0108 FRAZNT G Prlmall, 4EE 5 BRFEE} ghrelaFeiRe)
A 2 g GYAe] £avt FERY JEER BUE BPE R B3ue] Azt 44754 EoR o



398 Ji Yeon Kim and Oran Kwon

Table 2. Health claims used in the combinational health func-
tional foods

Table 3. Functional ingredient pairs used in the combinational
health functional foods with high frequencies

. No of . . . . frequency
Health claims products Functional ingredient Health claims (No of product)
Help to maintain liver health 12 Octacosanol 20
Help to maintain postmenopausal woman's health 11 Saw palmetto fruit extract
Help to maintain healthy joint and cartilage 27 Garcinia cambogia husk extract
o . s . . R 16
antimicrobial activity in oral cavity 1 Conjugated linoleic acid
Help to maintain good memory 7 Soy isoflavone N
helps the eye health by maintaining the density of p Edible oils containing y-linolenic acids
macular pigments which can be decreased by aging -
Help to improve eye fatigue 5 Glucosamine 9
p . . Edible oils containing omega-3 fatty acids
Support immune function 38 . -
Help to maintain bone health 17 F ruct'o?llgosacch?rldes 8
Help to relax from stress 6 Garcinia cambogia husk extract
Help to maintain healthy bowl function 16 Coenzyme Q10 7
Help to maintain prostate health 24 Edible oils containing omega-3 fatty acids
Help to improve endurance capacity 31 Red ginseng 6
Help to reduce body fat in the overweight adult 63 Octacosanol
help to absorb calcium 8 Propriety blend containing Cynanchum bungei etc
help to maintain healthy blood cholesterol level 40 Edible oils containing y-linolenic acids 6
help to relieve from fatigue 37 Propriety blend containing Cynanchum bungei etc
Help to maintain healthy skin 17 Soy isoflavone 4
Supplementation of essential fatty acid 1
anti-oxidant activity 21
=S 5 =ZAa o)A Blzx] = kol o
help to maintain healthy postprandial glucose level 7 715783t drtelErlate] A= egtoY 7‘§‘d7] 04
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