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What’s wrong 
with the

conventional 
foods?
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Nothing
is wrong...

Nutritious 
and 

delicious
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But..
The life-style of modern society has 
changed..

Requiring different 
types of foods to 
support society’s 
health

Something more than 
just nutritious and 
delicious
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Nutrient intake should be modified 
due to changes  of way of life..

Faced on 
diseases also 

requiring  
outstanding 
physiological 

active 
compounds 

intake.
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Functional food

Functional 
Food logo in 
Japan, called 

as FOSHU

The European Commission’s Concerted Action on 

Functional Food Science in Europe (FuFoSE), 

coordinated by International Life Science Institute (ILSI) 

Europe defined functional food as follows:

‘‘a food product can only be considered 

functional if together with the basic 

nutritional impact it has beneficial

effects on one or more functions of 

the human organism thus either 

improving the general and physical 

conditions or/and decreasing the risk 

of the evolution of diseases. The 

amount of intake and form of the

functional food should be as it is 

normally expected for dietary purposes. 

Therefore, it could not be in the form of 

pill or capsule just as normal food 

form’’ (Diplock et al., 1999).
Minsimposium nFGD  P3FNI Yogyakarta 170119



Healthy or Fit?

Maintain-
ing: 

Not only physically but 
mentally

Not only body but also mind

Not only physiologically but 
also psychologically

Functional 
Foods

Healthiness Fitness
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Functional foods

Prominent types of functional foods Siro´ et al. (2008)

Kleef et al. (2015)

Consumers tend to prefer 

functional food concepts 

that primarily communicate 

disease-related health 

benefits in carriers with a 

healthy image or health 

positioning history.

Minsimposium nFGD  P3FNI Yogyakarta 170119



Various in ethnic groups, Indonesia is rich in culinary cultures 

Indonesia has 17,504 islands, 1,128 ethnic groups, 3,025 animal species, and 

47,000 plant species

Diversity in Indonesian Diets



Traditional “Roots”

Traditional Chinese 
Medicine

Ayuverda Jamu

30th Workshop, Tokyo, December 1st, 2018



JAMU

Indonesian Jamu

is a unique system of traditional 
herbal medicine that can be taken 
fresh every day for both disease 

prevention and treatment of 
health problems

has been practiced for 

many centuries in Indonesian 

community to maintain 

healthiness & to treat diseases

Javanese herbal medicines 

30th Workshop, Tokyo, December 1st, 2018



Jamu culture is most prevalent in Java

prevailing in Javanese royal courts of 
Yogyakarta and Surakarta

The famed beauty of putri

kraton (princess and palace 

ladies) are owed to jamu
and lulur (traditional lotion) -----
the ancient books on herbal 
medicine prescribes to royalties is 

kept in royal library. 

• Originated in Medang Mataram Kingdom 
era, some 1300 years ago-----Liyangan
archaeological site on the slope of Mount 
Sundoro, Central Java.

• The reliefs on Borobudur depicts the image of 
people ground something with stone mortar and 
pestle, drink seller, physician and masseuse 
treating their clients. 

PT. Mustika Ratu and PT. Martina 
Bertho founded by women from Central 

Java with important links to the Javanese 
palace .Traditional Javanese knowledge of 
healthcare, medicinal plants and the art of 
making Jamu transmitted exclusively 
within the Kraton and the royal family.

30th Workshop, Tokyo, December 1st, 2018



•Healing

Uric acid

Diabetic

Sore-throat

Cough

Rheumatic

Kidney 
stone

Malaria

Jaundice

Diarrhea

Etc.

•Health Maintenance 
and Beauty Care
Galian singset (body-shape)

Anti-inflammation

Anti–oxidant

Skin radiance

Anti-insomnia

Deodorant

Appetite control

Tonic

Increase sexual quality 

Menstruation pain relief

Detoxification

 etc.

The Roles of Jamu

30th Workshop, Tokyo, December 1st, 2018



contains ingredients 

with peculiar property, 

such as pegal linu

(stiffness-relief) and 

galian singset (body 
shape-purpose) 

tend to be used as 

“threat-drink” in order to 

mask the bitter after 

taste, i.e. beras kencur

and kunyit /kunir asam

Bitter Type Sweet Type

Traditionally divided as :

Jamu-type Functional Drinks

30th Workshop, Tokyo, December 1st, 2018



Jamu seller in Yogyakarta c.a.1910

Jamu
Update

30th Workshop, Tokyo, December 1st, 2018



30th Workshop, Tokyo, December 1st, 2018

Scientific Approaches 



Also available :  

30th Workshop, Tokyo, December 1st, 2018



30th Workshop, Tokyo, December 1st, 2018



30th Workshop, Tokyo, December 1st, 2018



Jamu Café 

30th Workshop, Tokyo, December 1st, 2018



Transformation of Appearances

30th Workshop, Tokyo, December 1st, 2018



Jamu GOES to Hotels

Freshly preparing service

30th Workshop, Tokyo, December 1st, 2018



Jamu GOES TO AIRPORT LOUNGE ALSO 
TO MEETINGS 

“Cheering”
(geonbe)

with jamu

30th Workshop, Tokyo, December 1st, 2018



“Jamu” National 
Day Declaration

May, 2008

30th Workshop, Tokyo, December 1st, 2018



Available Functional Ingredients

 Vitamin
 Mineral
 Alcoholic sugar
 Polyunsaturated fatty acid
 Bioactive peptide and protein
 Amino acids
 Phytosterols and Phytostanol
 Polyphenol (Tea)

 Dietary fibers
 Prebiotic
 Probiotic
 Colin, lecithin and Inositol
 Karnitin and Skualen
 Isoflavon
 Other functional 

ingredients

Andaliman
Tea

Seaweed

Berries

Tempe 
Algae

Miso
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Consumers Demands for Their Diets 

What kind of functional 
foods in the 

for front trends? 

Nutritious Healthy Weight loss

Convenience Tasty

(Andrew in NIE 2015)Minsimposium nFGD  P3FNI Yogyakarta 170119



Prebiotik
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Cocoa power
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Minyak Goreng Generasi Baru 
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Produk Baru 
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Trend of Herbal Drinks



Functional food (FS) is very attractive 
because..

Why?

Foods Medicine

More expensive

Vs.

FS
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Regulation  becomes 
complicated. Functional 
food claims is a dynamic

and complex area of 
regulatory law

Indonesia along  with 
Japan  have known for 

having clear regulation on 
fuctional foods. However,

now is not anymore.

Many  of countries jurisdictions implemented 
regulations to govern the approval of function foods as 

well as grant health claims. --- 3 decades –many 
countries introduced new health claims on foods based 

on clinical research on bioactives ingredients. 
Regulatory authorities have established new venues –

authorizing functional claims

The economical strategic might invite disputes 
particularly for regulation
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Canada: 2012--Natural Health Products 
Regulation vs functional foods

USA: USFDA Modernization Act, health claims 
may be  authorized by letter of enforcement 

discretion.

EU: 2007 introduced on nutrition and health 
claims on foods –now more than 200 claims 

authorized by EFSA.

Australia & New Zealand : ANZFS published  
revised code standards 1.2.7- the standard 

describes risk reduction claims, contribution to 
health and nutrient function claim can be used 

on foods in January 2016

Global functional foods regulation 
update
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Recommendation?

• ≥ 80% food 
ingredients 

• ≤ 20% bioactives 
compounds 

Functional 
Foods

• ≤ 20% food 
ingredients  

• and  ≥ 80% 
bioactives
compounds 

Drugs
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Blueberries: improve learning 
and motor skills

Almonds: increase blood flow to 
the brain

Ginger: anti-inflammatory, 
protect from brain diseases

Lettuce: helps increase blood 
flow to the brain & cleans blood 

plaque

Recent researches

Memory improvements—vitality of body and mind

Apples: power food from mind, body, 
and emotions

Cabbage: high intake of cruciferous 
may lower risk of brain, lung, & 

prostate cancer

Pine nut: helps to stimulus brain 
activity

Walnuts: high in omega 3

Minsimposium nFGD  P3FNI Yogyakarta 170119



Antioxidants

DM
Body 

weight

Recent Researches

Dominant research area
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Ayurveda/ 
TIM 

(Traditional 
Indian 

Medicine)

TCM 
(Traditional 

Chinese 
Medicine)

Recent Researches

Improvements—vitality of body and mind

Jamu from 
Indonesia?
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Example: Java tea-based functional drink

• Idea: Indonesian jamu with standardization
health function and convenient flavor.

Has been patented and 
commercialization
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Novel phytosterol with esterification 

• A compound  like EGCG will have efficiency 
if it reaches inside the mitochondria 

• Compound polarity should be considered 

Novel approaches

EGCG
(non polar)

EGCG-EPA 
(more non 

polar)
Mithocondria 
(lipids base)Minsimposium nFGD  P3FNI Yogyakarta 170119



Multi targets

• There are ingredients synergistically 
reduce blood glucose

• Single target measurements might 
miss target

• What we ingest may not the ones 
with efficacy 

Recent Researches
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Nanoencapsulation process to 
stablize carotenoid pigment in 

red fruit oil (Pandanus
conoideus Lamk).

(Ferdiansyah, Wijaya CH, 
Limnatara L 2015)Nano-halal

Nanotechnology

chitosan
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Normal morphology with 
a large number of β-cells 
distributed throughout 

the islet.

Langerhans islets were found to be shrunken and most 
of β-cells were degradation

Islet with small recovery 
morphology and little  
regeneration of β-cell

Islet with bigger 
recovery morphology 

and more  
regeneration of β-

cell,than islet of 
Group C

Islet with bigger 
recovery 

morphology than 
Group C and 

dominant by β-cells

Islets with the biggest recovered 
morphology and most of β-cells 

regeneration

Smaller particle size increases contact surface of Java Tea 
nanoencapsule beverage that improves the cell repairing.

Hematoxylin eosyn staining (Pancreas tissue)

Antihyperglycemic activity of Java-tea functional drinks in Sprague Dawley rats 

normal control group
Diabetic rat

single dose of nanoencapsulated
single dose of 
microencapsulated 

single dose of original drink

double dose of 
nanoencapsulated
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Metabolomic, Nutrigenomics-non 
targeted attracted more attention
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Tropical pterostilbene prevents UV-B-mediated skin 
damage

•Dellinger et al. (University of California, USA)

Polyphenol-enriched ingredients for skin resilience

•Lila MA & Esposito D (North Carolina  State University, USA)

Anti-aging mechanisms of equol that decrease 
oxidative stress and increase cellular longevity of 
human skin

•Lephart ED (Brigham Young University, USA)

Scavenger receptor B1 as a target of environmental 
stressors affects cutaneous structure 

•Muresan XM (University of Ferrara, Italy)

Cosmoceuticals, Nutricosmetics
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bioactive

bioactive

bioactive

Recent research

Functional 
foods: 

cocktails and 
soups of 

bioactives. 

Flavour should be there!
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Strong influence of 
flavor to memory and 

emotion

Correlation of psycology and flavor for 
food development (Koster and Mojet

2015)

Psychology and Emotional Correlation 
with Flavor Attribute
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Help to understand how cognitive influence the brain in flavor interpretation from
food and for knowing how to control food appetite and obesity (Grabenhorst et al.
2008).

functional Magnetic Resonance Imaging (f-MRI) 

What’s Next in Future Trends
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FLAVOR ENHANCER 
for enhancing food 
intake elders
(Mathey et al. 2001; 
Pouyet et al. Healthy and happy 

elders generation

Development and usage of flavor

Challenge ?!

Flavor for Foods Metabolism

Flavor for Body Weight Control
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The market’s driven factors

(Markets and Markets, January 2016)

Food and beverage manufacturers continue to capitalize on the functional 
ingredients trend and product positioning  based on science-based health 

benefits to context of their overall health approach

(Andrew in NIE 2015)

Growing R & D and technological innovations

Increasing demand for convenience foods

Nutrition and taste convergence

Growing end user application
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Asia-Pacifics—Emerging Nations

Due to:

• Rich in material 
resource—
extraction and 
production

• Rich in man 
power

• Urbanization –
developing 
country life style

(Markets and Markets , January 2016)
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(Jones et al 2007)

Functional foods development
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• Modern life-style requires  foods  with more  functionality

• Foods with  bioactive compounds  are known as functional foods

• Functional foods  has  strategic  position in maintaining  not only 
human   healthiness  but  human  fitness  (body and mind)

• Economical  merits  of functional foods  and strong consumer  
demands create a touch challenging in regulation-side

• Functional foods  which are  convenience, tasty,  healthy ,nutritious  
and manage body weight  are  driven big market  recently

• Food and beverage manufacturers continue to capitalize on the 
functional ingredients trend and product positioning  based on 
science-based health benefits to context of their overall health 
approach

• Researches  on functional  foods  shifted  from  bioactive 
compounds  efficacy to more food  aspects

• Indonesia  has  powerful  position to create a lot of invention in  
functional foods 

Wrapping up
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P3FNI
PERHIMPUNAN PENGGIAT PANGAN 
FUNGSIONAL DAN NUTRASETIKAL 

INDONESIA

From Indonesia for Health
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TUJUAN

Memfasilitasi penggiat pangan fungsional dan nutrasetikal agar
berkarya secara terpadu dan memberi solusi atas permasalahan
pangan dan kesehatan dalam rangka menuju kesejahteraan
manusia

1. Mengorganisasi kegiatan terkait pangan fungsional dan
nutrasetikal secara terpadu dan terprogram agar mencapai
manfaat yang terbaik bagi kesejahteraan masyarakat

2. Menjembatani kemajuan pangan fungsional dan
nutrasetikal antar negara di percaturan internasional untuk
menghadapi persamaan sekaligus saling memperkaya
keunggulan khas dari negara anggota

Umum

Khusus
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Manfaat untuk
anggota :  Memberikan kontribusi ilmu pengetahuan dan teknologi serta

mengikuti pemutakhiran pangan fungsional dan nutrasetikal

 Bersosialisasi dan berkesempatan dalam pertemuan ilmiah
bersama penggiat pangan fungsional dan nutrasetikal dari
berbagai negara

KELEMBAGAAN

ISFFN
(Indonesian Society 
for Functional Food 
and Nutraceutical)
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ISNFF
Conference



Foods might contribute to your health if…

• Reduce stressful activities

• Move your body, increase physical activities

• Calm your mind

• Diverse your nutrients intake, enjoy your foods

• Customize your diet – adjust with your body 
condition—genetically diverse

• Be happy with abundant of love

Take home messages
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We Can 
…Smile



ThankYou
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We are 
the Happy Team

Any question?
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