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The principle of maintaining wellness rather than treating disease has fuelled the popularity of
functional foods and is providing opportunities to develop functional foods targeted towards different
populations. New Zealand is one such country developing new ways to produce functional foods using
its horticultural and dairy ingredients. Diets rich in fruits and vegetables are associated with lower
incidences of cancer and heart disease, as well as other degenerative diseases. Dietary fibres and
phytochemicals have long been recognized as the active nutrients that are mainly responsible for the
health benefits of fruit and vegetables to human health.

HortResearch has a wealth of experience in technological and health synergies related to fruit and
vegetable bioactives particularly fibres and antioxidants. Food science at HortResearch aims to
integrate such synergies to produce prototype foods to carry compounds with demonstrated biological
activity extracted from New Zealand’s horticultural and dairy raw materials. The team has successfully
integrated results from food research and biological studies (including /in vitro cell-based assays and /n
vivo animal and clinical trials), and delivered concept prototypes for general wellness e.g. oxidative
stress protection, brain, gut and immune health via Wellness Foods Programme, and for individuals
based on genetic profile via Nutrigenomics Programme, as well as for commercial projects. Current
research includes the interactions between fruit bioactives and other food components in different food
systems, the changes in food physical, biological and chemical properties during food processing and
storage, and use of the obtained knowledge to produce prototype products through advanced food
formulations, food processing and delivery technologies. HortResearch welcomes collaborators both
within and outside New Zealand especially with an interest in fruit and vegetable benefits.
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