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Hearty and Weighty Ingredients

In adkdation ko recognizing joint care ingredi-
cnis s being rmiber hot right now, suppliers also
indicade that beart and weight ingwdimt: are
doing well_ ioo. Even in the midst of fls raw in-
grechent sales, it's ot oo difficult to see w.-h;_l.-
companics report i sales have been cood for
Haese towvn mriderkoets. Heant dasease stall remains the
number oné kKiller for both men and womsen,
though it's hkely sale 1o sav that many con-
sumers ane mone mieresied moweight ks than
heart health, Even if this is indeed definiely the
cake, excess weigh amd hean disease go hand in
lamnd, which 15 o good reason for grnllpiug these
two markets topether. Beginning with heart
health, bwo mw ingredient suppliers who feel
that the category 13 getting much alenion fram
the puble: ore Linnea, Inc., in Esston, PA, and
Cargill Health and Food Technologies, in
Wayrata, MM,

.‘F].h‘.“:]]-.ul.l_.' for Linnes, Roban Ward, vioe presa-
ifent of marketing says, “Hean healih has be-
come an increasingly imponant prodsct ciibe-
gory. Comsumers are recognizing the value of
diet and dietary supplemenis in heahb mainte-

nance, ncluding heart heakih, mare and maore.™
Wand alsn notes thetl men and women are con-
cerned abowt gender-specific issues, such as
proslale amd breast health, and that both con-
sumer groups are really beginning o realize the
mmpacts of deet on health, Of course, consamers
also have difficulty wiih sating only notrition-
all=soumd foods. “Where lifestyle and dict ge-
bection make it difficult i0 maintain opgimmm in-
takes, consumers recognize the value of
fumctionnd foods and dietary supplements fo pro-
vitke comvenient daily miakies of vilamsins, miner
als, antioxidams, ord micronutrients. For this
reison, we ane seemg a greal deal off interest
specialty supplemenis, sach as fignans, which
have been chisely associabed m Fl:l-|,‘|||.'|u|||||| -
bes 1o pechuee risk of beant disease and other con-
ditions. As a resalt, m 2005, Lmnea imiroduced
the market §o the first high bioavailable plamnt lig-
nan ond enlerofactone precursor, HMEBgnan.™
Cargill alse sees ingredients for the heart care
market 10 have done well dunng the past year
anid prodicts that they will continue io boom, Ac-
oordmg 10 Fam Staoffer, marketing programs
manager, “Cargill sees heart healkh as o major

| concern for the United States and increasingly

gaoumnd the wordd. We carmently have a number of
proaducts that acklress bean health, mngmg fnoin
CoroWise Namrally Sowrced Cholesiennl Re-
ducer brand of plant stereds, o Prodisse soy pro-
tcin isolale, 1o Barliv bardey beta glucan. New
|'rrr-,:lu:|-=. with heart health bepehits will continue
16 be explored. Staufler also redates. that demand
for heant healthy products will likely incresse
due 1o heart disease awareness campaigns, mcli-
ing the American Hean Association's Gao Red for
Warmen ._::_lrnp.ai;:u..':rp,:l even I.__.J.r:_.:ill'v_. (AT A
sorship of Mavoe's Punctional Foods amd Mu-
iraccuticals symposivm, which is intended to
help mcresse awareness amoig phiysscims,
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Carglll Health & Fnud Technolngles,
» Wayzata, MN —Pam Stauffer, marketing pro-
grams manager, states that Cargill offers Coro-
wise Naturally Sourced Cholesterol Reducer,
| which has been clinically shown to reduce
| cholesterol; Oliggo-Fiber Inulin, which may
promote bone health; OptaFlex natural chon-
droitin, the first solvent-free chondroitin sul-
fate; Prolisse soy protein isolate, which is a
neutral tasting soy product; and Barley
Betafiber, a high purity, reduced molecular
weight beta glucan soluble fiber.
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4V Leading food ingredients available from selected industry suppliers.
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1 Cargill Health & Food Technologies,
Wayzata, MN—Food ingredients include
the following: CoroWise Naturally Sourced
Cholesterol Reducer, a brand of plant
sterols that are sourced from vegetables and
1 formulated for use in a variety of foods,

beverages, and dietary supplements;
Oliggo-Fiber Inulin, extracted from chicory

) " root (possible benefits include promotion of

J | bone health and promotion of a healthy di-
gestive system); OptaFlex natural chon-
droitin, which, the company claims, is “the
first solvent-free chondroitin sulfate™; Pro-
- lisse sov protein isolate, with a 9% protein
content and “exceptionally” neutral taste, 15
recommended by Cargill for such applica-
tions as beverages, nutrition bars, snacks,
bakery producis, meat and meat analogs;
and Barley Betafiber, a high-purity (70%),
reduced molecular weight beta glucan solu-
ble fiber.
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Meanwhile, at Cargill Health & Food Tech-
nologies in Wayzata, MN, “health” seems to be
the operative word, with many of the com-
pany s leading food ingredients suggesting that
their value goes beyond mere basic nutrition.
According to Pam Stauffer, marketing pro-
grams manager: CoroWise, a brand of plant
sterols, has been clinically shown to reduce
cholesterol; Oliggo-Fiber Inulin may help to
promote bone health by boosting calcium ab-
sorption; OptaFlex is a natural chondroitin, and
ingredient well known in supplements promot-

ing joint health, being touted by the company
as “the first solvent-free chondroitin sulfate™;
Prolisse soy protein isolate contains soy pro-
tein. a substance that has qualified for a Food
and Drug Administration (FDA) heart health
claim; and Barley Betafiber, a beta-glucan sol-
uble fiber, “is supported by proprietary health-
benefit research, including clinical trials
demonstrating efficacy in cholesterol reduc-
tion, when consumed as part of a low saturated
fat, low cholesterol diet.”

Did anvone say functional foods? WF






